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LETTER  OF  TRANSMITTAL 


Smithsonian  Institution, 
Bureau  of  American  Ethnology, 

Washington,  D.  C,  August  15,  1914- 
Sir:  I  have  the  honor  to  submit  herewith  the  Thirty- 
fifth  Annual  Report  of  the  Bureau  of  American  Ethnology 
for  the  fiscal  year  ended  June  30,  1914. 

Wlth  appreciation  of  your  aid  in  the  work  under  my 
Charge, 

Very  respectfully,  yours, 

F.  .W.   HODGE, 

Eihnologist^in-Charge. 
Dr.  Charles  D.  Walcott, 

Secretary  of  the  Smithsonian  Institution. 
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THIRTY-FIFTH  ANNUAL  REPORT 

OP  THB 

BUREAU  OF  AMERICAN  ETHNOLOGY 


F.  W.  HoDGE,  Ethnologist-in-Charge 


THE  Operations  of  the  Bxireau  of  American  Ethnology 
for  the  fiscal  year  ended  June  30,  1914,  were  con- 
ducted  in  accordance  with  authority  granted  by  the 
act  of  Congress  approved  June  23,  1913,  making  appro- 
priations  for  the  sundry  civil  expenses  of  the  Government, 
and  with  a  plan  of  Operations  submitted  by  the  ethnologist- 
in-charge  and  approved  by  the  Secretary  of  the  Smithsonian 
Institution.  The  provision  of  the  act  authorizing  the  re- 
searches  of  the  Bureau  of  American  Ethnology  is  as  foUows: 

American  ethnology:  For  continuing  ethnological researches  among 
the  American  Indians  and  the  natives  of  Hawaii,  including  the  exca- 
vation  and  preservation  of  archaeologic  remains,  under  the  direction 
of  the  Smithsonian  Institution,  including  salaries  or  compensation  of 
all  necessary  employees  and  the  purchase  of  necessary  books  and 
periodicals,  including  payment  in  advance  for  subscriptions,  $42,000 

SYSTEMATIC  RESEARCHES 

The  systematic  researches  were  conducted  by  the  regulär 
staff  of  the  bureau,  consisting  of  nine  ethnologists,  including 
the  ethnologist-in-charge  and  several  special  investigators. 
These  Operations  may  be  summarized  as  follows: 

Mr.  F.  W.  Hodge,  ethnologist-in-charge,  was  occupied  dur- 
ing  most  of  the  year  with  the  administrative  affairs  of  the 
bureau.  Considerable  attention,  however,  was  devoted  to 
the  preparation  of  the  annotated  bibliography  of  the  Pueblo 
Indians,  which^s  probably  more  extensive  than  that  of  any 
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other  group  of  tribes,  as  Pueblo  written  history  commenced 
in  the  year  1539,  and  the  writings  pertaining  thereto  are 
exceedingly  voluminous.  The  bibliography  is  recorded  on 
Cards,  the  number  of  which  is  now  about  1,900.  The  cata- 
loguing  of  the  vaet  amount  of  manuscript  material  bearing  on 
the  subject  has  been  somewhat  simplified  by  the  recent  publi- 
cation  of  Bolton's  Guide  to  Materials  for  the  History  of  the 
United  States  in  the  Principal  Archives  of  Mexico,  published 
by  the  Carnegie  Institution  of  Washington,  and  TwitchelFs 
Spanish  Archives  of  New  Mexico,  although  without  consulta- 
tion  of  the  documents  themselves  it  is  not  possible  to  give 
more  thän  the  title  in  most  cases.  In  the  spring  Mr.  Hodge 
made  a  brief  visit  to  the  library  of  the  Presbyterian  Board 
of  Home  Missions  in  New  York  City,  where  he  was  enabled 
to  record  the  titles  of  numerous  published  writings  on  mis- 
sionary  efforts  among  the  Pueblo  Indians  of  New  Mexico,  not 
accessible  elsewhere.  In  this  bibliographical  work  he  has  had 
the  assistance  of  Mrs.  Frances  S.  Nichols  and  Miss  Florence 
M.  Poast.  Mr.  Hodge  continued  to  represent  the  bureau  on 
the  Smithsonian  Advisory  Committee  on  Printing  and  Publi- 
cation,  and  the  Smithsonian  Institution  on  the  United  States 
Board  on  Geographie  Names. 

Early  in  the  autumn  of  1913  Mr.  Hodge  made  a  reconnois- 
sance  of  a  group  of  ruins,  evidently  prehistoric,  on  a  mesa 
rising  from  the  southwestern  margin  of  the  Cebollita  Valley, 
about  20  miles  south  of  Grant,  Valencia  County,  New  Mexico, 
and  only  a  few  yards  from  the  great  lava  flow  that  has  spread 
over  the  Valley  to  the  westward  for  many  miles.  While  no 
very  definite  Information  regarding  the  origin  of  this  ruined 
pueblo  has  yet  been  obtained,  there  is  reason  to  suppose  that 
it  was  occupied  by  ancestors  of  the  Tanyi,  or  Calabash,  clan 
of  the  Acoma  Tribe,  and  is  possibly  the  one  known  to  them 
as  Kowina. 

These  ruins  consist  of  a  number  of  house  groups  forming  a 
Compound.  That  the  structures  were  designed  for  defense 
is  evident,  for  not  only  are  they  situated  on  an  almost  impreg- 
nable  height  rising  about  200  feet  above  the  Valley,  but  the 
houses  themselves  partake  of  the  form  of  fortifications, 
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while  the  only  vulnerable  point  of  the  mesa  is  protected  at 
the  rim  by  means  of  a  rüde  breastwork  of  stones.  Moreover, 
the  outer  walls  of  the  buildings,  some  of  which  still  stand  to  a 
height  of  several  feet,  are  pierced  only  with  loopholes, 
entrance  to  the  structures  doubtless  having  been  gained  by 
means  of  portable  ladders,  as  in  some  of  the  pueblos  of  to-day. 
The  houses  of  the  great  compoxmd,  consisting  of  four  com- 
pact groups  of  buildings,  were  evidently  "terraced"  on  the 
plaza  side,  the  rooms  facing  this  court  perhaps  having  been 
only  a  single  story  in  height.  As  a  further  protection  to  the 
pueblo,  the  eastem  side  was  defended  by  a  low  wall,  pierced 
by  three  gatewaylike  openings,  extending  from  the  north- 
eastem  to  the  southeastern  comer  of  the  Compound. 

The  rooms  indicated  in  the  ground  plan  of  the  four  house 
groups  number  approximately  95  (for  the  northern  group), 
58  (eastem  group),  32  (central  group),  and  102  (southeastern 
group),  or  an  aggregate  of  287  rooms.  At  the  time  of  its 
occupancy  the  number  of  rooms  in  the  Compound  probably 
approximated  550.  In  addition,  there  are  traces  of  four  or 
five  single-stoi^  rooms  abutting  on  the  defensive  wall  bound- 
ing  the  northeastem  part  of  the  Compound.  A  short  dis- 
tance  from  the  southwestem  angle  of  the  southwestem  house 
group  are  two  smaller  detached  houses,  the  southemmost  one 
consisting  of  24  rooms  in  a  long  tier,  2  rooms  deep,  extending 
approximately  north-northwest  and  south-southeast.  The 
other  structure,  about  55  feet  northwestward,  is  rectangular 
and  contains  11  rooms  in  its  ground  plan.  Four  kivas  are 
traceable  among  the  rooms  of  the  main  Compound — one  in 
the  northwestern,  one  in  the  central,  and  two  in  the  south- 
westem group.  In  each  case,  so  far  as  is  determinable 
without  excavation,  the  outer  walls  of  the  kivas  are  rectangu- 
lar, while  the  inner  walls  are  circular  and  slightly  recessed  a 
short  distance  above  the  floor. 

About  500  feet  southeastward  from  the  main  Compound, 
at  the  edge  of  the  mesa,  stand  the  well-preserved  walls  of 
another  structure,  consisting  of  a  double  row  of  rooms,  the 
outer  wall,  or  that  overlooking  the  mesa  rim,  extending  28 
and  15  feet,  respectively,  beyond  the  northwestern  and  south- 
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westem  corners  of  the  buUding  proper,  in  order  to  give 
further  protection.  The  length  of  this  outer  wall  from  angle 
to  angle  is  about  132  feet.  It  exhibits  one  of  the  finest  ex- 
amples  of  masonry  to  be  seen  in  the  ancient  pueblo  ruins  of 
the  Southwest,  for  not  only  have  the  building  stones  been 
dressed  to  shape,  but  their  faces  have  been  finished  by  peck- 
ing,  with  such  labor  as  tö  confirm  the  belief  that  the  ancient 
village  was  designed  for  permanent  occupancy.  The  south- 
em  corner  of  the  outer  defensive  wall  is  not  only  curved,  but 
the  stones  of  which  it  is  built  are  rounded  by  careful  pecking, 
a  most  unusual  feature  in  pueblo  architecture.  That  this 
last  structure  was  designed  to  protect  the  most  vulnerable 
part  of  the  mesa  is  evident  from  the  fact  that  the  outer  wall 
is  without  openings  of  any  kind  and  extends  beyond  the  rooms 
of  the  structure,  and  because  the  adjacent  mesa  rim  is  pro- 
tected  by  a  rüde  low  wall,  especially  at  such  points  as  re- 
qubed  ready  defense  against  attack  from  below.  As  already 
noted,  the  walls  of  these  ruins  are  noteworthy  by  reason  of 
the  excellence  of  their  masonry,  special  effort  having  been 
made  to  produce  a  pleasing  effect  in  the  exterior  faces.  Of 
the  inner  walls  so  much  can  not  be  said;  but  as  there  is  no 
question  that  when  the  houses  were  occupied  the  rooms  were 
smoothly  plastered,  there  was  little  need  of  the  elaborate 
finish  accorded  the  exposed  masonry.  Slight  attention  was 
paid  either  to  regularity  in  the  shape  of  the  stones  or  to 
smoothness  of  surface  in  building  the  inner  walls,  nor  was  the 
aboriginal  mason  more  particular  in  bonding  the  inner  and 
outer  courses  than  in  "  breaking"  the  joints  of  the  outer  face. 
It  seems  remarkable  that,  possessed  of  such  patience  and  ex- 
pertness  as  the  buildings  here  display  in  other  ways,  they 
seem  to  have  been  unaware  of  the  necessity  of  avoiding  the 
construction  of  their  walls  in  such  manner  that  in  places  as 
many  as  six  or  seven  vertical  joints  occur  practically  in  line. 
In  this  brief  report  only  mere  mention  can  be  made  of  many 
other  interesting  architectural  features  of  these  ruins,  as  well 
as  of  another  pueblo  ruin,  more  or  less  circular  in  shape, 
situated  a  few  miles  northeastward  on  a  low  mesa  at  the  ex- 
treme head  of  CeboUita  Valley,  which  here  forms  a  small  but 
beautiful  canyon. 
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The  inhabitants  of  the  great  Compound  .first  described 
obtained  their  water  supply  by  means  of  two  principal 
reservoirs  fed  by  the  drainage  from  the  great  sandstone 
shelf  on  the  southem  slope  of  the  mesa  summit.  These 
reservoirs  are  natural  depressions  in  the  rock,  but  the  capac- 
ity  of  the  larger  one,  which  measures  35  by  90  feet  and  is 
about  5  feet  in  maximum  depth,  has  been  greatly  augmented 
on  the  westem  side  by  an  artificial  retaining  wall  14  feet 
long  and  10  feet  in  thickness,  with  an  exposed  face  of  2^ 
feet  on  the  reservoir  side.  So  well  did  this  reservoir  evi- 
dently  serve  the  ancient  mesa  xiwellers  that  during  seasons 
of  unusual  rain,  w^ter  still  Stands  to  a  considerable  depth 
within  the  depression.  The  smaller  reservoir  is  triangulär 
in  outline  and  measures  about  15  by  19  feet.  An  inter- 
esting  feature  in  connection  with  the  larger  reservoir  is  the 
remains  of  a  rüde  dike  extending  60  feet  along  the  rocky 
shelf.  above  referred  to,  built  for  the  purpose  of  diverting  the 
flow  of  rain  water  from  its  natural  course  into  the  reservoir. 

It  is  not  yet  known  where  the  ancients  of  this  pueblo 
customarily  buried  their  dead,  but  probably  the  interments 
were  made  in  the  talus  of  the  mesa,  as  is  the  case  with  the 
Hopi,  of  Arizona,  to-day.  There  was  found,  however,  in  the 
comer  of  the  shallow  cavem  in  the  northern  face  of  the  mesa, 
above  the  talus,  a  small  eist,  formed  by  a  low  and  broken 
wall  of  masonry,  which  contained  the  somewhat  incomplete 
skeletons  of  two  adult  females,  one  incomplete  skeleton  of 
a  boy,  and  the  incomplete  and  defective  skeletons  of  two 
infants.  With  one  exception  these  remains  had  been  greatly 
disturbed  by  rats,  which  had  burrowed  their  way  through 
the  bones  and  their  accompaniments  to  the  bottom  of  the 
eist  and  fairly  filled  the  repository  with  cactus  spines,  excreta, 
and  other  döbris  of  nest  building.  The  remains  were  accom- 
panied  with  several  pottery  vessels,  chiefly  bowls,  one  of 
which  was  covered  with  a  well-preserved  mat,  plaited  of  a 
fibrous  plant  which  Mr.  Lyster  H.  Dewey,  of  the  Department 
of  Agriculture,  identifies  as  a  scirpus,  and  almost  certainly 
Scrijms  validvs.  The  ornamentation  of  this  pottery,  as  well 
as  of  the  numerous  sherds  scattered  about  the  ruins,  consists 
of  piain  red,  black  on  red,  white  on  red,  piain  black,  black 
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on  white,  brown  on  white,  brown  on  red,  and  many  other 
combinations  of  color.  All  the  decorations  noted  were  in 
geometrical  designs. 

On  the  northem  face  of  the  mesa,  but  practically  hidden 
from  view  except  from  one  point  in 'the  valley  below,  is  a 
small  house  shelter  of  excellent  masonry,  built  beneath  an 
overhanging  ledge  of  the  cliflf  which  forme  the  roof .  This 
shelter,  which  is  provided  with  a  single  small  opening  over- 
looking  the  valley  to  the  northward,  was  seemingly  designed 
as  a  lookout  Station  either  for  watching  the  crops  or  an  ap- 
proaching  foe.  Across  the  valley,  on  the  eastem  side  of  the 
first  great  mesa  directly  opposite  that  on  which  the  ruins 
are  situated,  is  another  small  cliff  lodge,  now  accessible  only 
by  artificial  means.  Examination  of  the  interior,  as  in  the 
case  of  the  cliff  lödge  above  described,  yielded  nothing  of 
interest.  Farther  up  the  valley,  on  the  northern  side,  in 
piain  view  near  the  base  of  a  mesa,  is  a  larger  cliff  lodge,  fiUed 
to  a  considerable  depth  with  detritus  from  the  soft  stone 
forming  the  roof  and  side  walls.  Examination  of  the  floor 
of  this  lodge  a  few  years  ago  by  Mr.  Hodge  yielded  a  few 
comcobs,  one  or  two  small  objects  made  of  yucca  leaves, 
and  a  wooden  drumstick  of  a  form  such  as  the  Zuni  now 
employ. 

Dr.  J.  Walter  Fewkes,  ethnologist,  spent  the  month  of 
July,  1913,  in  the  oflSce  continuing  the  preparation  of  his 
monographic  report  on  the  aborigines  of  the  West  Indies, 
especially  describing  the  many  objects  from  these  Islands 
in  the  noteworthy  coUection  of  George  G.  Heye,  Esq.,  of 
New  York.  He  made  a  visit  to  New  York  toward  the  close 
of  the  month  to  study  recent  additions  to  this  coUection  and  to 
supervise  the  preparation  of  the  illustrations  for  his  report. 
It  became  necessary,  in  order  to  make  this  memoir  as  com- 
prehensive  as  possible,  to  investigate  types  of  the  Guesde 
coUection,  now  owned  by  th6  Museum  für  Völkerkunde  in 
Berlin.  Accordingly  Doctor  Fewkes  went  to  Europe  at  his 
personal  expense  and  spent  August,  September,  and  October 
studying  these  types  and  also  many  undescribed  Porto  Rican 
and  other  West  Indian  objects  in  various  museums.  Draw- 
ings  of  about  140  specimens,  many  of  which  have  not  been 
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described,  were  made  during  the  course  of  these  studies  in 
Berlin.  He  also  visited  the  museum  at  Copenhagen,  Den- 
mark,  which  contains  many  old  specimens  from  the  Danish 
West  Indies  and  some  rare  types  of  prehistoric  objects  from 
Porto  Rico,  all  of  which  were  either  drawn  or  photographed. 
West  Indian  objects  were  found  also  in  the  museum  coUec- 
tions  of  Leipzig,  Dresden,  and  Vienna.  Some  time  was 
given  to  an  examination  of  the  dolmens  and  megaliths  in 
the  neighborhood  of  Berlin  and  elsewhere  in  northem 
Germany,  and  of  the  numerous  mounds  and  prehistoric 
Workshops  on  the  Island  of  Rügen  in  the  Baltic  Sea. 

Doctor  Fewkes  spent  his  vacation  on  the  shoie  of  the 
Mediterranean,  which  he  crossed,  visiting  the  most  striking 
ruins  in  Egypt,  penetrating  as  far  south  as  Assouan,  and 
making  special  studies  of  the  remaining  evidences  of  neo- 
lithic  man  at  Abydos  and  El  Kab  on  the  banks  of  the  Nile. 
He  had  always  in  mind  a  study  of  prehistoric  irrigation  in 
this  region,  with  a  view  to  comparing  the  works  with  similar 
remains  in  Arizona.  In  the  museums  at  Cairo  and  Assouan 
Doctor  Fewkes  examined  considerable  material  dating  back 
to  late  neolithic  times  and  found  a  remarkable  similarity 
not  only  in  architectural  features  but  also  in  stone  imple- 
ments,  basketry,  bone  implements,  and  other  artifacts  from 
the  Valley  of  the  Nile  and  those  from  our  Southwest.  One  of 
the  important  features  of  the  visit  to  Egypt  was  a  study  of 
methods  of  excavation  and  repair  of  ruins  adopted  by  Egyp- 
tologists.  On  his  return  from  Eg3rpt  Doctor  Fewkes  passed 
through  Greece  and  southern  Italy  and  was  able  to  acquaint 
himself  with  the  method  of  excavation  and  repair  of  ancient 
ruins  in  these  countries,  especially  those  on  the  Acropolis 
and  at  Pompeii. 

Doctor  Fewkes  arrived  in  Washington  in  April  and  imme- 
diately  resumed  work  on  his  report  on  the  aborigines  of  the 
West  Indies,  which  was  continued  during  April  and  the 
greater  part  of  May.  In  the  latter  month  he  again  took  the 
field  and  spent  the  whole  of  June  in  archeological  research  in 
the  Mimbres  Valley,  New  Mexico.  In  this  work  he  was  able 
to  enlarge  our  knowledge  of  the  distribution  of  pottery 
Symbols  and  to  add  important  collections  to  the  National 


Digitized  by 


Google 


16  BUBEAU  OF  AMJiEIOAN   ETHNOLOGY 

Museum.  The  Mimbres  Valley  is  practically  the  northern 
extension  into  the  United  States  of  an  Inland  basin  known  in 
Chihuahua  as  the  Sierra  Madre  Plateau.  The  fact  that  its 
drainage  does  not  connect  with  any  stream  that  flows  into 
the  Atlantic  or  the  Pacific  Ocean  imparts  a  peculiar  character 
to  its  geographical  environment.  On  the  southern  part  of 
this  plateau,  as  along  the  Casas  Grandes  River,  mounds  and 
ruins  of  large  size  are  well  known,  from  which  have  been 
taken  some  of  the  finest  pottery  in  the  Southwest;  but  the 
archeology  of  the  extension  of  this  plateau  into  New  Mexico 
has  never  been  adequately  examined.  In  liis  brief  recon- 
noissance  Doctor  Fewkes  coUected  evidence  that  the  prehis- 
toric  culture  of  the  Mimbres  Valley  was  strikingly  character- 
istic.  The  decorated  pottery  from  the  ruins  in  this  valley  is 
unlike  that  of  any  other  region.  It  consists  mainly  of  mor- 
tuary  food  bowls,  which  the  prehistoric  inhabitants  were 
accustomed  to  break  or  "kill"  and  place  over  the  heads  of 
the  deceased,  who  were  buried  beneath  the  floors  of  the 
houses.  About  60  specimens  of  beautiful  pottery,  more  than 
half  of  which  are  ornamented  with  painted  figures  of  human 
beings  and  animals,  were  found  or  purchased.  As  these  are 
the  first  examples  ever  brought  to  the  National  Museum  from 
this  region,  the  results  are  gratifying.  They  aflford  through 
their  geometrical  ornamentation,  and  especially  because  of 
the  life  forms  which  predominate,  an  interesting  insight  into 
the  ancient  culture  of  the  Pueblo  region  to  the  north  and  in 
the  Gila  Valley  to  the  west.  It  is  Mexican  in  type,  and  some 
of  the  fragments  are  practically  identical  in  form  and  orna- 
mentation with  the  beautiful  pottery  from  Casas  Grandes, 
Chihuahua. 

During  the  year  Doctor  Fewkes  added  about  350  pages  of 
manuscript  to  his  report  on  the  aborigines  of  the  West 
Indies,  which  was  approaching  completion  at  the  close  of  the 
year. 

Shortly  before  the  close  of  the  preceding  fiscal  year  Mr. 
James  Mooney,  ethnologist,  proceeded  to  the  reservation  of 
the  East  Cherokee  Indians  in  western  North  Carolina  for  the 
purpose  of  continuing  the  translation  and  elucidation  of  the 
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hirge  body  of  sacred  formulas,  written  in  the  Cherokee 
language  and  aiphabet,  which  he  had  obtamed  from  the  native 
priests  and  their  surviving  relatives  some  years  ago,  and 
about  one-third  of  which  he  had  already  translated,  with  ex- 
planatory  notes.  In  connection  with  this  work  a  large  num- 
ber  of  plants  noted  in  the  formulas  as  of  medicinal  or  other 
value  were  coUected  and  transferred  to  the  division  of  botany 
of  the  National  Museum  for  scientific  Identification.  In  this 
coUection  were  several  specimens  of  the  native  com  of  the 
Cherokee,  still  cultivated  as  sacred  by  a  few  of  the  old  con- 
servatives.  On  examination  by  the  experts  of  the  Depart- 
ment of  Agriculture  this  corn  was  found  to  be  a  new  and 
hitherto  undescribed  variety  of  special  f  ood  importance  under 
cultivation.  Return  was  made  from  the  field  early  in 
October,  1913. 

In  June,  1914,  a  brief  trip  was  made  into  Prince  Georges  and 
Charles  Counties,  Maryland,  for  the  purpose  of  investigating 
the  Status  and  origin  of  some  persons  of  supposedly  Indian 
descent,  concerning  whom  several  inquiries  had  come  to  the 
bureau.  Mr.  Mooney  found,  as  he  had  supposed,  that  these 
people,  numbering  in  all  several  hundred,  weie,  like  the 
Pamunkey  of  Virginia  and  the  so-called  Croatan  of  North 
Carolina,  a  blend  of  the  three  races,  Indian,  Negro,  and  White, 
with  the  Indian  blood  probably  predominating.  They  con- 
stitute  and  hold  themselves  a  separate  caste,  distinct  from 
both  white  and  negro.  They  probably  represent  the  mongrel- 
ized  descendants  of  the  Piscataway  tribe,  and  are  sometimes 
locally  distinguished  among  themselves  as  "  We-Sort,^'  that 
is,  "OurSort." 

On  June  22,  1914,  Mr.  Mooney  again  started  for  the  East 
Cherokee  to  continue  work  on  the  sacred  formulas,  with  a 
view  to  speedy  publication. 

His  time  in  the  office  during  the  winter  and  spring  was 
occupied  chiefly  with  the  extended  investigation  of  former 
Indian  population,  together  with  routine  correspondence  and 
replies  to  letters  of  inquiry.  On  request  of  the  Department 
of  Justice  he  prepared  an  extended  deposition  on  tribal 
ranges  and  Indian  depredations  in  northem  Mexico  and 
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along  the  Rio  Grande,  which  was  officially  characterized  as 
one  of  the  most  important  and  interesting  that  had  ever 
come  before  the  department. 

In  pursuance  of  his  investigations  of  the  Creek  Indians 
and  allied  tribes,  Dr.  John  R.  Swanton,  ethnologist,  pro- 
ceeded  to  Oklahoma  early  in  July  to  attend  the  busk  cere- 
monies,  and  was  present  at  those  of  the  Enfaula,  Hilibi, 
Fish  Pond,  and  Tukabachi  Creeks.  Notes  were  taken  on 
all  of  these  and  photographs  obtained  of  various  features  of 
all  but  the  last.  At  the  same  time,  with  the  valued  assist- 
ance  of  Mr.  G.  W.  Grayson,  of  Eufaula,  Doctor  Swanton 
gathered  fnrther  ethnological  information  from  some  of  the- 
old.people,  and  continued  this  work  after  the  ceremonies 
ceased.  Somewhat  later  he  visited  the  small  body  of  Indians 
in  Seminole  County  who  still  retain  a  speaking  knowledge  of 
Hitchiti,  and  added  about  40  pages  of  text  to  that  previously 
obtained,  besides  correcting  a  portion  of  Gatschet's  Hitchiti 
vocabulary.  He  made  an  arrangement  with  an  Interpreter 
by  which  100  pages  of  additional  text  were  received  after 
his  retnm  to  Washington. 

While  some  time  was  devoted  to  studies  of  the  Alabama, 
Hitchiti,  and  Choctaw  languages,  most  of  Doctor  Swanton's 
attention  while  in  the  office  during  the  year  was  centered  on 
two  particular  midertakings.  One  of  these  was  the  proof 
reading  of  the  Choctaw-English  section  of  Byington's  Choc- 
taw Dictionary,  and  the  compilation,  with  the  efficient  help 
of  Miss  M.  C.  RoUins,  of  an  English-Choctaw  index,  which 
will  comprise  about  350  printed  pages,  to  accompany  it. 
The  other  was  work  on  the  first  draft  of  an  extended  report 
on  the  Creek  confederacy,  of  which  the  historical  part,  con- 
sisting  of  300  typewritten  pages,  is  practically  completed. 

At  the  beginning  of  the  year  Mr.  J.  N.  B.  Hewitt,  ethnolo- 
gist, xmdertook  the  work  of  editing  and  copying  the  Seneca 
text  "Shagowenotha,  or  The  Spirit  of  the  Tides,"  which  was 
recorded  by  him  in  the  form  of  field  notes  in  1896  on  the 
Cattaraugus  Reservation,  New  York.  This  particular  piece 
of  work,  forming  a  text  of  3,692  native  words,  was  completed 
in  August,  1913.  The  task  of  making  a  literal,  almost  an 
etymological,  interlinear  translation  of  this  text  was  next 
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undertaken  and  was  completed  in  November,  yielding  an 
Aggregate  of  11,411  English  words  in  the  rendering.  The 
other  of  the  two  native  texts  in  Seneca,  ^'Doadanegen  and 
Hotkwisdadegena,"  which  was  recorded  in  the  form  of  field 
notes  by  Mr.  Hewitt  in  1896,  was  next  edited  and  copied; 
this  work  was  completed  by  the  close  of  December  and 
consists  of  4,888  native  Seneca  words.  The  literal  inter- 
linear translation  of  this  text  then  taken  up  was  completed 
in  February,  1914,  making  14,664  English  words  in  the  ren- 
dering. 

On  finishing  these  translations  Mr.  Hewitt  commenced  the 
reading  and  digesting  of  the  Seneca  material  of  the  late 
Jeremiah  Cnrtin  for  the  purpose  of  providing  notes  and 
cxplanations  to  the  stories,  a  task  that  was  made  the  more 
difficult  by  the  fact  that  Mr.  Curtin's  field  notes  of  explana- 
tion  and  Identification  are  not  available.  One  of  the  longest 
of  the  stories  collected  by  Mr.  Cnrtin,  '^Doonogaes  and 
Tsodiqgwadon,"  comprising  149  typewritten  pages,  required 
144  notes  varying  in  length  from  three  or  four  lines  to  sev- 
eral  pages;  but  this  story  is  of  exceptional  length.  The 
cntire  Cnrtin  material  has  now  been  reread  and  annotated. 
Mr.  Hewitt  also  completed  the  notes  for  his  introduction  to 
the  "Seneca  Myths  and  Fiction,"  and  the  final  writing  was 
almost  finished  by  the  close  of  the  year. 

As  opportunity  offered,  Mr.  Hewitt  continued  to  work  on 
a  sketch  of  the  Iroquois  language,  and  he  has  now  in  hand 
about  75  pages  of  manuscript,  in  addition  to  a  considerable 
body  of  notes  and  diagrams  for  incorporation  into  final  form. 

Mr.  Hewitt  also  made  a  week's  study  of  the  voluminous 
manuscript  "Dictionary  of  Words  that  have  been  Made 
Known  in  or  Introduced  into  English  from  the  Indians  of 
North,  Central,  and  South  America,^'  compiled  by  the  late 
William  R.  Gerard,  with.a  view  of  ascertaining  its  value 
for  publication  by  the  bureau.  This  examination  was  made 
diflficult  by  the  fact  that  the  Compiler  of  the  dictionary  had 
access  to  many  works  which  were  not  available  for  Mr. 
Hewitt. 

Unfortimately  the  work  summarized  above  was  often 
interrupted,  owing  to  the  need  of  frequently  calling  on  Mr. 
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Hewitt  for  the  preparation  of  data  for  replies  to  correspond- 
ents,  whose  inquiries  pertained  to  linguistic,  historical, 
sociological,  and  technical  matters.  In  connection  with  this 
work  there  were  prepared  110  letters,  rarely  exceeding  a 
page  in  length,  although  some  occupied  several  pages  and 
required  considerable  study  and  research  in  gathering  the 
needed  data  for  reply. 

During  the  year  Mr.  Francis  La  Flesche,  ethnologist, 
recorded  the  rituals  arid  accompanying  songs  of  five  addi- 
tional  Osage  ceremonies,  known  as  Wäwatho'',  Wadöka 
Weko,  Wazhi'^gao,  Zhi'^gäzhi'^ga  Zhazhe  Thadse,  and  W6x- 
thexthe.  Of  these  the  Wäwatho''  is  complete;  the  record 
fiUs  about  150  pages,  including  songs,  diagrams,  and  illus- 
trations.  This  ceremony,  which  is  of  religious  significance 
and  is  reverenced  by  all  the  people,  has  been  obsolete  for 
about  20  years,  and  there  now  remain  only  two  men  in  the 
tribe  who  remember  it  in  most  of  its  details.  It  was  a  peace 
ceremony  that  held  an  important  place  in  the  great  tribal 
rites  of  the  Osage,  for  through  its  influence  friendly  relations 
were  maintained  among  the  various  gentes  composing  the 
tribe,  and  it  was  also  the  means  by  which  friendship  with 
interrelated  tribes  was  established  and  preserved.  Early 
French  travelers  mention  this  ceremony  as  being  performed 
by  the  Osage  in  one  of  the  tribes  of  the  Illinois  confederacy 
during  the  second  decade  of  the  eighteenth  Century.  Unlike 
the  Osage  war  ceremonies,  which  are  complex  and  composed 
of  several  steps  or  degrees,  the  Wäwatho''  is  simple  and 
complete  in  itself .  The  "  pipes, "  sometimes  called  calimaets, 
which  are  employed  in  its  Performance,  consist  of  a  number 
of  sacred  symbolic  articles,  each  of  which,  with  its  attendant 
ritual,  was  in  the  keeping  of  a  certain  gens  of  the  tribe. 
The  assembling  of  these  articles  formed  an  essential  part  of 
the  ceremony,  for  it  was  on  this.  occasion  that  the  ritual, 
which  explained  both  the  significance  of  and  the  precepts 
conveyed  by  the  sacred  articles,  had  to  be  recited.  This 
WÄwatho''  ceremony  resembled  that  of  the  Omaha,  Ponca, 
Oto,  and  Pawnee  tribes,  differing  only  in  minor  details.  To 
the  intelligent  thinking  class  the  aims  and  purposes  of  the 
ceremony  are  clear,  but  there  are  among  the  Osage,  as 
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among  other  tribes,  those  who  can  not  comprehend  fully 
the  deeper,  broader  teachings  of  such  a  rite,  and  because  of 
this  restricted  view  superstitious  beliefs  regarding  it  now 
prevail  among  the  lower  classes. 

The  record  of  the  Wadöka  Weko,  one  of  the  seven  war 
ceremonies,  consists  of  89  pages  of  manuscript,  with  32 
songs.  This  rite,  which  is  the  sixth  degree  of  the  war 
ceremony,  is  divided  into  eight  parts,  exclusive  of  the 
introductory  rites,  and  consists  of  rituals  and  songs  per- 
taining  to  the  ceremonial  cutting  of  the  scalps  for  distribu- 
tion  among  the  various  gentes  for  their  sacred  packs.  One 
of  these  parts  has  to  do  with  the  odö^,  or  "  honors/'  won  by 
the  warriors  in  battle.  WTiile  this  ceremony  is  recorded 
completely,  it  is  not  yet  ready  for  publication,  since  it  is 
one  of  seven  interdependent  degrees  the  study  of  which  is 
not  yet  finished. 

Wazhi'^gao,  the  bird  ceremony  for  boys,  is  another  of  the 
seven  d^rees,  and  is.  regarded  as  important.  It  has  been 
transcribed  in  füll,  but  the  notes  thereon  have  not  yet  been 
elaborated  for  publication. 

ZWgäzWga  Zhazhe  Thadse  (naming  of  a  child),  a  cere- 
mony that  bears  no  direct  relation  to  any  other,  is  regarded 
as  essential  to  the  proper  rearing  of  a  child,  and  is  still  prac- 
ticed.  This  ceremony  has  been  recorded  in  its  entirety,  but 
still  lacks  the  descriptive  annotation  necessary  before  publica- 
tion. 

The  W6xthexthe,  or  tattooing  ceremony,  the  last  of  the 
five  recorded  by  Mr.  La  Flesche,  was  taken  down  from  its 
recitation  by  one  of  the  men  who  had  participated  therein. 
This  transcription  is  still,  in  a  measure,  fragmentary,  but 
enough  has  been  obtained  to  give  a  fair  idea  of  the  signifi- 
cance  of  the  tattoo  designs  employed.  The  notes  on  the 
W6xthexthe  are  not  yet  prepared  for  publication,  as  there 
is  still  a  possibility  of  recording  the  ceremony  in  its  entirety. 
A  set  of  the  implements  used  by  the  Osage  in  tattooing  have 
been  obtained  for  Illustration  and  have  been  deposited  in 
the  National  Museum.  There  has  also  been  placed  in  the 
museum  a  vxixöhetö^ga,  or  great  sacred  pack,  which  once 
belonged  to  Wagöto^^zhi^^ga,  a  prominent  man  of  the  tribe. 
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who  died  in  1910.  After  miich  pereuasion  his  widow  re- 
luctantly  consented  to  pari  with  this  sacred  article,  together 
with  its  buffalo-hair  and  rush-mat  cases.  This  pack  consists 
of  the  skin  and  plumage  of  a  white  pelican,  the  bird  which 
in  Osage  mythology  revealed  through  a  dream  the  mysteries 
of  tattooing  and  provided  the  implements  therefor. 

All  the  above-described  ceremonies  studied  by  Mr.  La 
Flesche  have  still  a  strong  hold  on  the  Osage  people;  this, 
together  with  the  fact  that  every  initiated  person  acquired 
his  knowledge  at  great  expense,  has  made  it  almost  impossible 
to  record  the  ceremonies  in  füll  from  those  who  have  been 
induced  to  speak  about  them. 

Mrs.  M.  C.  Stevenson,  ethnologist,  continued  her  studies  of 
the  ethnology  of  the  Tewa  Indians  of  New  Mexico,  devoting 
special  attention  to  the  pueblo  of  San  Ildefonso,  with  a  view 
of  elaborating  her  memoir  on  this  group  of  tribes,  which  con- 
sists of  about  400  pages  of  manuscript,  material  relating  to 
almost  every  phase  of  Tewa  customs  a^d  beliefs  having  been 
added  in  whole  or  in  part  during  the  com^e  of  the  year. 
Perhaps  the  most  important  of  the  new  data  gathered  by 
Mrs.  Stevenson  on  these  interesting  sedentary  people  relate 
to  their  ceremonies  with  respect  to  human  sacrifice.  The 
conservatism  of  the  Tewa  and  the  secrecy  with  which  most 
of  their  numerous  rites  are  conducted  make  them  a  difläcult 
subject  of  study  and  one  requiring  considerable  time.  Mrs. 
Stevenson's  memoir  had  reached  such  a  stage  of  completion 
that  at  the  close  of  the  year  she  was  making  final  arrange- 
ments  for  acquiring  the  materials  still  needed  for  illustrations. 

Shortly  after  the  beginning  of  the  fiscal  year  Dr.  Truman 
Michelson,  ethnologist,  proceeded  to  Tama,  Iowa,  to  renew 
his  researches  among  the  Fox  Indians.  After  successfully 
commencing  these  studies  he  proceeded  to  Tongue  River 
Reservation  in  Montana  for  the  purpose  of  studying  the 
remnant  of  the  Sutaio  Tribe  incorporated  with  the  Cheyenne. 
It  seems  that  some  ethnological  Information  can  still  be 
obtained  in  regard  to  specific  Sutaio  matters,  but  little  of  the 
language  remains.  Doctor  Michelson  compiled  a  fairly  large 
Sutaio  vocabulary,  but  fewer  than  a  dozen  words  are  f unda- 
mentally  düTerent  from  the  corresponding  Cheyenne  terms. 
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Such  grammatical  forms  as  could  be  obtained  indicate  that 
Sutaio  sheds  little  or  no  light  on  the  divergent  Algonquian 
type  of  the  Cheyenne  language. 

Retuming  to  Tama  to  renew  his  Fox  studies,  Doctor 
Michelson  succeeded  m  elucidating  the  social  Organization 
aknost  to  completeness.  It  appears  that  the  two  major 
divisions  of  the  tribe  are  not  purely  for  rivahy  in  athletics, 
but  rather  are  ceremonial.  Doctor  Michelson  was  successful 
also  in  obtaining  the  very  long  myths  of  the  culture  hero  and 
the  Mother  of  all  the  Earth.  It  is  evident  that  the  actual 
Fox  Society  still  corresponds  in  a  measure  to  that  given  in  the 
myths. 

In  October  Doctor  Michelson  proceeded  to  Kansas  to  in- 
vestigate  the  Sank  and  Fox  of  the  Missouri.  A  reconnois- 
sance  only  was  made  here,  and  some  of  the  Fox  material 
obtained  at  Tama  was  translated.  In  November  he  re- 
tumed  to  Washington,  and  in  January,  1914,  visited  the 
Carlisle  Indian  School  for  the  purpose  of  studying  special 
points  of  grammar  and  phonetics  with  some  of  the  Sank 
and  Fox  pupils.  Thence  he  made  a  trip  to  New  York  City, 
taking  with  him  one  of  the  pupils  for  the  purpose  of  Con- 
sulting Dr.  Franz  Boas,  honorary  philologLst  of  the  bureau, 
on  certain  mooted  points  pertaining  to  the  Fox  language. 
While  in  New  York  a  few  tracings  were  made  with  the 
Rousselot  apparatus. 

In  May  Doctor  Michelson  again  visited  Carlisle  for  the 
purpose  of  making  a  translation  of  the  story  of  a  sacred 
bimdle  of  the  Fox  Indians,  which  he  has  recently  procured. 

Toward  the  end  of  the  fiscal  year  Doctor  Michelson  de- 
voted  some  time  to  the  problem  whether  the  Yurok  and 
Wiyot  languages  of  California  were  Algonquian,  as  had  been 
recently  claimed,  and  reached  the  conclusion  that  the  existing 
evidence  does  not  justify  such  a  Classification 

SPECIAL  RESEARCHES 

Work  on  the  Handbook  of  American  Indian  Languages 
was  continued  under  the  personal  direction  and  editorship  of 
Dr.  Franz  Boas,  honorary  philologist.  Part  2,  which  is  in 
preparation,    is   to   contain   grammatical   sketches   of  the 
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Takelma,  Coos,  Siuslaw,  and  Alsea  languages  of  Oregon; 
the  Kutenai,  of  Montana;  and  the  Chukchee.  The  Takelma 
Sketch  was  published  in  advance  in  separate  form  in  1912. 
During  the  present  year  the  printing  of  the  sketch  of  the  Coos, 
by  Leo  J.  Frachtenberg,  which  forms  pages  297-429  of  part 
2,  was  finished.  The  manuscript  of  the  Siuslaw,  also  by 
Doctor  Frachtenberg,  was  completed  and  revised,  and, 
except  for  a  small  part,  is  in  galley  form.  The  Chukchee 
sketch  likewise  has  been  set  up  in  galleys  and  revised,  and 
new  material  on  the  dialects  of  the  language,  having  become 
available,  has  been  added.  The  printing  of  the  sketch  pro- 
ceeded  necessarily  slowly,  since  the  notes  had  to  be  read  by 
the  author,  Mr.  Waldemar  Bogoras,  who  lives  in  Russia. 
A  füll  treatment  of  this  grammar  is  particularly  desirable, 
since  it  serves  to  define  the  relationships  of  the  American 
languages  toward  the  west.  Doctor  Frachtenberg,  a  fuUer 
report  of  whose  work  will  f ollow,  has  made  progress  with  his 
studies  of  the  Alsea.  The  grammatical  material  and  the 
texts  have  been  extracted  and  studied,  and  the  latter,  which 
are  to  form  the  basis  of  the  sketch,  have  been  copied  for  the 
Printer.  Dr.  A.  F.  Chamberlain,  a  valued  collaborator, 
whose  untmaely  death  we  lament,  fumished  a  sketch  of  the 
Kutenai  language.  It  was  necessary  to  make  a  detailed 
study  of  this  sketch.  This  was  done  by  Doctor  Boas  partly 
during  the  winter  in  New  York  with  the  help  of  a  Kutenai 
boy  and  partly  during  the  month  of  Jime  among  the  In- 
dians  of  Montana  and  British  Columbia.  The  report  on 
this  sketch  was  completed.  A  certain  amount  of  prepara- 
tory  work  for  the  sketch  of  the  Salish  language  was  also 
done,  more  particularly  a  map  showing  the  distribution  of 
the  Salish  dialect,  based  on  researches  by  James  Teit,  was 
completed.  The  expense  of  the  field  work  for  this  map, 
which  has  occupied  four  years,  was  met  by  Mr.  Homer  E. 
Sargent,  of  Chicago,  to  whose  lively  interest  in  the  Hand- 
book and  related  subjects  we  are  deeply  indebted.  The 
vocabularies  on  which  the  map  is  based  are  in  an  advanced 
stage  pf  preparation.  Much  time  was  devoted  by  Doctor 
Boas  during  the  year  to  the  preparation  of  a  report  on  the 
mythology  of  the  Tsimshian  Indians,  based  on  material 
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written  during  a  period  of  10  years  by  Henry  W.  Täte, 
himself  a  Tsimshian.  Owing  to  bis  recent  deatb  it  was 
necessary  to  close  tbe  collection,  tbe  expenses  of  wbicb  bave 
been  defrayed  from  private  sources.  Tbe  monograpb  was 
completed  and  is  in  type  for  publication  in  tbe  Tbirty-first 
Annual  Report. 

Brief  reference  to  tbe  researcbes  of  Dr.  Leo  J.  Fracbtenbei^, 
etbnologist,  bas  been  made  in  connection  witb  tbe  preparation 
of  part  2  of  tbe  Handbook  of  American  Indian  Languages. 
Tbe  beginning  of  tbe  fiscal  year  found  Doctor  Fracbtenbei^ 
in  tbe  field  in  Oregon,  wbere,  from  Jime  to  September,  be  was 
engaged  in  linguistic  and  etbnologic  work  on  tbe  Kalapooian 
faraily.  During  tbese  montbs  be  collected  a  number  of  gram- 
matical  notes  and  nine  texts  in  tbe  dialect  of  tbe  so-called 
Calapooia  Proper,  but  owing  to  lack  of  sufiicient  means  for 
continuing  tbis  field  work  be  was  compelled  to  discontinue  it 
in  October.  Tbe  linguistic  researcbes  into  tbe  Kalapooian 
family  brougbt  out  a  number  of  interesting  points,  of  wbicb 
tbe  most  salient  are  as  follows:  Pbonetically  tbe  family  is 
related  closely  to  tbe  Lutuamian  (Klamatb)  and  Sabaptin 
groups.  Certain  pronominal  forms  and  a  few  numerical 
terms  are  identical  witb  tbe  Klamatb  and  Sabaptin  forms. 
In  all  otber  respects,  cbiefly  morpbological,  Kalapooian  bears 
close  resemblance  to  tbe  Coos,  Siuslaw,  and  Yakonan  Stocks. 
A  particularly  close  afl&liation  exists  between  tbis  and  tbe 
Coos  family  in  tbe  pbonetic  structure  of  words.  Wbile  tbe 
pbonetics  of  botb  languages  are  divei^ent,  botb  are  wbat  may 
be  termed  vocalic  languages  and  are  practically  free  from  any 
diflScult  consonantic  Clusters.  Tbe  Calapooia  texts  tbus  far 
obtained  deal  cbiefly  witb  tbe  Coyote  cycle  and  are  identical 
witb  mytbs  found  among  tbe  Coos,  Molala,  Klamatb,  Maidu, 
Cbinook,  Alsea,  Takelma,  Salisb,  and  otber  tribes  of  tbe 
Pacific  area.  Tbe  mjrtbology  as  a  wbole  is  typical  of  tbat 
region  in  tbe  absence  of  true  creation  mytbs  and  in  tbe  multi- 
tude  of  transformation  stories. 

A  survey  of  tbe  linguistic  pbase  of  tbe  Kalapooian  stock 
sbows  it  to  embrace  tbe  foUowing  dialects:  Calapooia  Proper 
(also  called  Marysville),  Cbelamela,  Yambill,  Atfalati,  Wa- 
pato  Lake,  Abantsayuk,  Santiam,  Lakmayut,  and  Yonkallat. 
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These  dialects  show  certain  degrees  of  interrelationship, 
which  may  be  formulated  as  foUows:  Calapooia,  Santiam, 
Lakmayut,  and  Ahantsayuk  form  one  closely  related  group; 
another  group  embraces  the  Yamhill  and  Atfalati  dialects, 
while  Yonkallat  seems  to  constitute  a  group  of  its  own.  No 
infonnation  as  to  the  Chelamela  dialect  could  be  obtained. 

In  July  Doctor  Frachtenberg  received  what  seemed  to  be 
trustworthy  infonnation  that  some  Willapa  Indiana  were  still 
living  at  Bay  Center,  Washington,  but  on  visiting  that  point 
he  found  the  reputed  Willapa  to  be  in  fact  members  of  the 
Chehalis  tribe,  thus  proving  conclusively  that  the  Willapa 
are  entirely  extinct. 

Doctor  Frachtenberg  retumed  to  New  York  late  in  October 
and  was  engaged  until  the  beginning  of  December  in  the 
preparation  of  the  Siuslaw  granunatical  sketch  f  or  the  Hand- 
book of  American  Indian  Languages,  additional  work  on 
which  became  necessary  because  of  the  fact  that  during  his 
stay  in  the  field  he  had  received  f urther  Information  con- 
ceming  this  extinct  stock.  In  December  Doctor  Frachten- 
berg took  up  his  duties  in  Washington,  becoming  first  engaged 
in  supplying  ref erences  f rom*  the  Siuslaw  texts  in  the  gram- 
matical  sketch  of  that  language.  At  the  close  of  the  year 
this  sketch  was  in  type.  Doctor  Frachtenbei^  also  prepared 
f or  publication  a  Siuslaw-English  and  English-Siuslaw  vocab- 
ulary,  containing  90  typewritten  pages.  He  furthermore 
prepared  an  English-Coos  glossary,  which  may  be  utilized  in 
the  near  future,  as  it  has  been  found  desirable  to  add  such 
a  glossary  to  each  volume  of  native  texts. 

On  completion  of  this  work  Doctor  Frachtenbei^  com- 
menced  the  preparation  of  the  Alsea  texts  coUected  by  Dr. 
Livingston  Farrand  in  1900  and  by  himself  in  1910.  These 
texts,  consisting  of  31  myths,  tales,  and  narratives,  and  com- 
prising  195  typewritten  pages,  will  be  submitted  in  the  near 
future  with  a  view  to  publication  as  a  buUetin  of  the  bureau. 

At  the  close  of  the  fiscal  year  Doctor  Frachtenberg  was 
preparing  for  another  field  season  in  Oregon,  with  the  view 
of  finishing  his  ötudies  of  the  Kalapooian  stock  and  of  con- 
ducting  similar  researches  among  the  Quileute. 
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Mr.  W.  H.  Holmes,  of  the  National  Museum,  continued  his 
work  on  the  preparation  of  the  Handbook  of  American  An- 
tiquities  for  the  bureau,  reaching  the  practical  completion  of 
part  1  and  making  much  headway  in  the  preparation  of  part 
2;  progress  in  this  work,  however,  was  necesöarily  delayed 
owing  to  the  pressure  of  many  duties  connected  with  a  head 
curatorship  in  the  National  Museum. 

During  August,  1913,  Mr.  Holmes  made  a  visit  to  Luray, 
Virginia,  for  the  further  study  of  an  ancient  village  site  near 
that  place  and  the  examination  of  certain  implement-making 
Sites  in  the  vicinity.  In  June  he  visited  Missouri  for  the  pur- 
pose  of  studying  certain  coUections  owned  in  St.  Louis  and 
for  the  reexamination  of  an  ancient  iron  and  paint  mine  at 
Lieslie.  It  was  foimd,  however,  that  recent  mining  Opera- 
tions had  been  carried  so  far  that  traces  of  the  aboriginal 
work  at  the  mine  were  practically  obliterated,  and  besides  the 
mine  was  found  to  be  filled  with  water,  making  effective 
examination  impossible.  From  St.  Louis  he  proceeded  to 
Chicago,  where  studies  were  made  of  certain  coUections  with 
a  view  of  obtaining  data  necessary  to  the  completeness  of  the 
Handbook  of  American  Antiquities. 

In  her  studies  of  Indian  music  Miss  Frances  Densmore  made 
two  trips  to  the  Standing  Rock  Reservation,  South  Dakota 
(one  in  July  and  August,  1913,  and  one  in  June,  1914),  where 
she  engaged  in  investigations  at  Bullhead,  McLaughlin,  and 
the  vicinity  of  the  Martin  Kenel  School.  This  research  com- 
pleted  the  field  work  for  the  proposed  volume  of  Sioux  music, 
the  material  for  which,  subsequently  prepared  for  publica- 
tion,  consists  of  323  pages  of  manuscript,  98  musical  tran- 
scriptions  of  songs,  20  technical  analyses  of  songs,  and  33 
original  illustrations. 

The  practical  use  which  musical  composers  are  making  of 
the  results  of  Miss  Densmore's  studies  is  very  gratifying.  Mr. 
Carl  Busch  has  adapted  for  orchestral  purposes  four  of  the 
songs  rendered  by  Miss  Densmore  and  published  by  the  bu- 
reau, as  follows:  (1)  Chippewa  Vision,  (2)  Farewell  to  the 
Warriors,  (3)  Love  Song,  (4)  LuUaby.  Mr.  Heinrich  Ham- 
mer, of  Washington,  has  composed  a  Sun  Dance  Rhapsody 
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and  a  Chippewa  Rhapsody.  Mr.  Charles  Wakefield  Cadman 
has  composed,  for  the  voice,  two  of  the  Chippewa  songs, 
"From  the  Long  Room  of  the  Sea**  and  "Ho,  Ye  Warriors 
on  the  Warpath."  Mr.  S.  N.  Penfield  has  harmonized  two 
vocal  quartets,  "Manitou  Listens  to  Me'*  and  "  Why  Should 
I  be  Jealous?''  For  the  violin  Mr.  Alfred  Manger  has  pre- 
pared  a  "Fantasie  on  Sionx  Themes/*  and  Mr.  Alberto  Bim- 
boni  has  well  advanced  toward  completion  an  opera  bearing 
the  title  "The  Maiden's  Leap.'*  Certain  of  the  orchestral 
arrangements  have  been  played  by  the  Chicago  Symphony 
Orchestra  (formerly  known  as  the  Thomas  Orchestra),  as  well 
as  by  the  symphony  orchestras  of  Washington,  Minneapolis, 
and  Kansas  City.  It  is  interesting  to  note  the  demand  for 
Sioux  themes  in  advance  of  their  publication.  These  have 
been  fumished  in  mannscript  as  far  as  possible  to  those  de- 
siring  them  for  specific  and  legitimate  use.  Two  of  the  com- 
positions  in  the  foregoing  list  are  based  on  such  themes. 

Work  on  the  volume  of  Sioux  music  is  approachmg  com- 
pletion. This  will  be  larger  than  either  of  the  bulletins  on 
Chippewa  music,  and,  while  the  same  general  plan  has  been 
followed,  there  will  be  much  that  is  new,  both  in  subject 
matter  and  in  style  of  Illustration. 

During  the  year  work  on  the  Handbook  of  Aboriginal 
Remains  East  of  the  Mississippi  was  continued  by  Mr.  D.  I. 
Bushneil,  jr.,  under  a  small  aUotment  from  the  bureau,  and 
ipproximately  90,300  words  of  manuscript  were  recorded 
on  Cards  geographically  arranged.  The  entire  amount  of 
manuscnpt  now  completed  is  about  321,000  words,  and  the 
bibliography  thus  far  includes  306  titles.  As  a  result  of  the 
notes  received  from  the  Wisconsin  Archeological  Society, 
through  the  courtesy  of  its  s(^.cretary,  Mr.  Charles  E.  Brown, 
of  Madison,  every  coimty  of  that  State  will  be  well  repre- 
sented  in  the  Handbook.  It  is  to  be  regretted  that  more 
information  regarding  aboriginal  remains  is  not  forthcoming 
from  certain  other  parts  of  the  country  east  of  the  Mississippi, 
especially  the  New  England  States,  which  at  this  writing  are 
not  adequately  represented.  The  bureau  is  indebted  to 
Mr.  Warren  K.  Moorehead,  of  the  department  of  archeology 
of  Phillips  Academy,  Andover,  Massachusetts,  for  the  gen- 
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erous  use  of  original  data  gathered  by  him  in  Maine  in  ad- 
vance  of  its  publication  by  the  academy. 

Mr.  James  Murie,  as  opportunity  offered  and  the  limita- 
tions  of  a  small  aUotment  made  by  the  bureau  for  these 
studies  allowed,  continued  bis  observations  on  the  ceremonial 
oi^anization  and  rites  of  the  Pawnee  tribe,  of  which  he  is  a 
member.  The  product  of  Mr.  Murie's  investigation  of  the 
year,  which  was  practically  finished  but  not  received  in 
manuscript  form  at  the  close  of  June,  is  a  circumstantial 
accoimt  of  "  The  Going  After  the  Mother  Cedar  Tree  by  the 
Bear  Society/'  an  important  ceremony  which  has  been 
performed  only  by  the  Skidi  band  durimg  the  last  decade. 

In  the  last  annual  report  attention  was  directed  to  a 
proposed  series  of  handbooks  of  the  Indians  of  the  several 
States  and  to  the  arrangements  that  had  been  made  for 
such  a  volume,  devoted  to  the  tribes  of  California,  by  Dr. 
A.  L.  Kroeber,  of  the  University  of  California.  The  author 
has  submitted  sections  of  the  manuscript  of  this  work  for 
Suggestion,  and,  although  his  university  duties  have  delayed 
its  completion,  there  is  every  reason  to  believe  that  when  the 
material  is  finished  and  published  it  will  form  an  excellent 
model  for  the  entire  series.  It  has  been  hoped  that  the 
pecuniary  means  necessary  for  the  preparation  of  these  State 
handbooks  would  be  provided  in  accordance  with  the  esti- 
mate  of  an  appropriation  submitted  for  this  purpose,  but 
unfortunately  the  desired  provision  was  not  made. 

Prof.  Howard  M.  Ballon,  of  Honolulu,  has  submitted  from 
time  to  time  additional  titles  for  the  List  of  Works  Relating 
to  Hawaii,  compiled  in  collaboration  with  the  late  Dr. 
Cyrus  Thomas.  The  material  for  this  bibliography  is  in  the 
hands  of  Mr.  Felix  Neumann  for  final  editorial  revision,  and 
it  is  expected  that  the  entire  manuscript  will  soon  be  ready 
for  composition. 

MANUSCRIPTS 

The  large  collection  of  manuscripts  in  possession  of  the 
bureau  has  been  in  continuous  Charge  of  Mr.  J.  N.  B.  Hewitt. 
A  few  noteworthy  additions  were  made  during  the  year 
besides  those  prepared  or  which  are  in  process  of  prepq^ration 
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by  members  of  the  staff.  Among  these  may  be  mentioned 
the  "Dictionary  of  Words  that  have  been  Made  Known  in 
or  Introduced  into  English  from  the  Indiana  of  North, 
Central,  and  South  America,**  by  the  late  William  R.  Gerard, 
a  work  requiring  many  years  of  assiduous  labor.  The  manu- 
Script  was  acquired  for  a  nominal  consideration  from  Mrs. 
Gerard,  and  it  is  the  design  to  publish  the  dictionary  as 
soon  as  it  can  be  given  the  customary  editorial  attention. 
Before  his  death  Mr.  Gerard  presented  to  the  bureau  an 
original  manuscript  of  31  pages,  with  21  diagrams,  on 
"  Terminations  of  the  Algonquian  Transitive  and  Indefinite 
Verbs  and  their  Meanings,''  to  which  Dr.  Truman  Michelson 
has  appended  a  criticism. 

Additional  manuscripts  worthy  of  special  note  are  the 
following: 

J.  P.  Dünn:  Translation  of  Miami-Peoria  Dictionary,  Part  2,  AUer 
to  Aaaomer.  The  original  of  this  dictionary  is  in  the  John  Carter 
Brown  Library,  of  Providence,  through  whose  coiirteous  librarian, 
Mr.  George  Parker  Winship,  the  bureau  has  been  provided  with  a  pho- 
tostat  copy. 

J.  P.  Dünn :  Translation  of  the  History  of  Genesis,  second  chapter, 
from  the  Miami-Peoria  Dictionary  above  cited. 

Cyrus  Byington:  Manuscript  notebook,  1844-1848  and  1861. 
Bandly  presented  by  Mrs.  Eliza  Innes,  daughter  of  this  noted  mission- 
ary  to  the  Choctaw. 

James  A.  Gilfillan :  Chippewa  Sentences.  A  small  quarto  notebook 
kindly  presented  by  Miss  Emily  Cook,  of  the  Office  of  Indian  Affairs. 

Parker  Marshall:  Various  memoranda  on  the  location  of  the 
Natchez  Trace. 

H.  A.  Scomp:  Comparative  Chöctaw  and  Creek  Dictionary,  con- 
sisting  of  1,054  sheets,  20  by  36  inches. 

Francisco  Pareja:  Confessionario,  in  Spaaish  and  Timuqua.  Pho- 
tostat copy  fumished  by  the  coiurtesy  of  the  New  York  Historical 
Society. 

Francisco  Pareja:  Catechismo,  in  Timuqua.  Photostat  copy  fur- 
nished  by  the  courtesy  of  the  New  York  Historical  Society. 

Francisco  Pareja:  Explicacion  de  la  Doctrina,  in  Timuqua.  Pho- 
tostat copy  fumished  by  the  courtesy  of  the  New  York  Historical 
Society. 

V.  C.  Fredericksen:  Origin  of  the  Eskimo  and  their  Wanderings, 
with  photographs.  (The  author  is  a  Danish  missionary  in  Green- 
land.) 


Digitized  by 


Google 


ADMINISTRATIVE  REPOET  31 

From  time  to  time  the  bureau  has  been  put  to  considerable 
expense  in  having  photostat  copies  made  of  iinique  manu- 
scripts  and  of  excessively  rare  books  indispensable  to  its 
researches.  It  is  therefore  fortunate  that  the  opportunity 
was  afforded,  late  in  the  fiscal  year,  to  acquire  a  photostat 
apparatus  which  has  since  been  in  constant  Service.  The 
urgent  need  of  such  an  instrument  was  made  especially  mani- 
fest when  the  Rev.  George  Worpenberg,  S.  J.,  librarian  of  St. 
Marys  CJoUege,  St.  Marys,  Kansas,  generously  accorded  the 
bureau  the  privilege  of  copying  a  number  of  valuable  original 
linguistic  manuscripts  in  the  archives  of  the  College,  pertain- 
ing  chiefly  to  the  Potawatomi  and  including  a  dictionary  and 
a  grammar  recorded  by  the  late  Father  Maurice  Gailland. 
Manuscript  copies  of  these  voluminous  linguistic  works  could 
have  been  made  only  after  infinite  labor  by  an  expert  and  at 
an  expense  far  exceeding  the  entire  cost  of  the  photostat  ap- 
paratus. By  the  close  of  the  year  the  making  of  the  fac- 
simile  reproductions  had  been  commenced  by  Mr.  Albert 
Sweeney,  under  the  immediate  direction  of  Mr.  De  Lancey 
Gill,  Illustrator. 

An  opportimity  was  afforded  at  the  close  of  the  year  to 
replace  the  wooden  partition  and  ceiling  of  the  manuscript 
room  with  terra  cotta  and  to  install  a  fireproof  door  and 
window  coverings,  thus  giving  f or  the  first  time  adequate  pro- 
tection to  the  bureau's  large  coUection  of  priceless  unpub- 

lished  material. 

PUBLICATIONS 

The  editorial  work  of  the  bureau  has  been  continued  by 
Mr.  J.  G.  Gurley,  editor,  who  has  been  assisted  from  time  to 
time  by  Mrs.  Frances  S.  Nichols.  The  foUowing  publications 
were  received  from  the  press  düring  the  year: 

Bulletin  53,  ?Chippewa  Music — II,"  by  Frances  Densmore. 

Bulletin  56,  *'Ethnozoology  of  tho  Tewa  Indians,''  by  Junixis  Hen- 
ilerson  and  John  P.  Harrington. 

*'  Coos:  An  Illustrative  Shetch,''  by  Leo  J.  Frachtenberg.  Extract 
from  Handbook  of  American  Indian  Languages  (Bulletin  40,  part  2). 

The  Status  of  other  publications,  now  in  press,  is  as  foUows: 

The  proof  reading  of  the  Twenty-^inth  Annvxil  Report,  the 

accompanying  paper  of  which,  entitled  "  Ethnogeography  of 
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the  Tewa  Indians/'  by  John  P.  Harrington,  b  an  exhanstive 
memoir  presenting  many  technical  difficulties,  was  nearly 
completed  during  the  year.  About  two-thirds  of  the  memoir 
is  in  page  form. 

The  Thirtieth  Annual  Report^  comprising  originally,  in  ad- 
dition  to  the  administrative  section,  three  memoire:  (1) 
"Tsimshian  Mythology/*  by  Franz  Boas;  (2)  ^' Ethnobotany 
of  the  Zuni  Indians/'  by  Matilda  Coxe  Stevenson;  (3)  ^^Aii 
Inquiry  into  the  Animism  and  Folk-lore  of  the  Guiana  In- 
dians/'  by  Walter  E.  Roth.  Extensive  additions  to  the 
first-named  memoir,  received  after  the  report  had  been  put 
into  type,  necessitated  the  division  of  the  Contents,  and  ac- 
cordingiy  this  section  was  transferred  to  the  Thirty-ßrst  Re- 
port. Approximately  two-thirds  of  "Tsimshian  Mythology'' 
has  been  paged,  and  the  Zuiii  memoir  also,  now  the  first  ac- 
companying  paper  of  the  Thirtieth  Annual,  is  in  process  of 
paging. 

To  the  Thirty-second  Report  will  be  assigned  a  memoir 
entitled  "  Seneca  Myths  and  Fiction,"  collected  by  Jeremiah 
Curtm  and  J.  N.  B.  Hewitt  and  edited  with  an  introduction 
by  the  latter,  the  manuscript.  of  which  is  about  ready  for 
editorial  revision. 

Bulletin  Ifi  {pt.  2)y  "Handbook  of  American  Indian 
Languages."  The  work  on  this  bulletin  has  been  can-ied 
along  steadily  under  the  immediate  supervision  of  its  editor, 
Doctor  Boas.  Two  sections — ^Takelma  and  Coos — have  been 
issued  in  separate  form  (aggregating  429  pages),  and  two 
additional  sections,  dealing  with  the  Chukchee  and  Siuslaw 
languages  respectively,  are  in  type,  the  former  being  "  made 
up''  to  the  extent  of  about  50  pages. 

Bulletin  46,  "A  Dictionary  of  the  Choctaw  Language,'' 
by  Cyrus  Byington  (edited  by  John  R.  Swanton  and  Henry 
S.  Haibert).  The  first  (Choctaw-English)  section  of  this 
work  was  completed  during  the  year  and  is  practically  ready 
for  the  press.  The  manuscript  of  the  second  section  (English- 
Choctaw  directory),  comprising  36,008  entries  on  cards,  was 
sent  to  the  Printing  Office  April  30  to  June  13,  but  no  proof 
had  been  received  at  the  close  of  the  year. 
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BvMetin  66,  "  Ethnobotany  of  the  Tewa  Indians/*  by 
Wilfred  W.  Robbins,  John  P.  Hanington,  and  Barbara 
Freire-Marreco.  After  this  bulletin  was  in  type  it  was 
found  advisable  to  incorporate  a  considerable  amonnt  of 
valuable  material,  subsequently  gathered  and  kindly  offered 
by  Miss  Freire-Marreco.  The  change  involved  recasting  in 
a  large  measure  the  original  work.  The  second  galley  proof 
is  in  the  hands  of  Miss  Freire-Marreco  for  final  revision. 

Bvüetin  67 ^  "  An  Introduction  to  the  Study  of  the  Maya 
Hieroglyphs/'  by  Sylvanus  Griswold  Morley.  The  manu- 
script  and  illustrations  of  this  memoir  were  submitted  to 
the  Public  Printer  the  latter  part  of  April.  Engraver's 
proof  of  the  illustrations,  with  the  exception  of  a  few  pieces 
pf  color  work,  have  been  received  and  approved.  Owing  to 
the  heavy  pressure  of  public  business,  the  Printing  Office 
had  been  unable  to  furnish  proof  of  the  letterpress  by  the 
close  of  the  year. 

Bvüetin  68,  "  List  of  Publications  of  the  Bureau  of  Ameri- 
can Ethnology.'*  The  page  proof  of  this  bulletin  is  in  the 
hands  of  the  printers  for  slight  correction,  preparatory  to 
placing  it  on  the  press. 

The  total  number  of  publications  of  the  bureau  distributed 
during  the  year  was  12,819,  classified  as  foUows: 

JReport  Yolumes  and  separate  papers i ^ 2,  810 

Bulletins ,, 9,943 

Contributions  to  North  American  Ethnology 22 

Introductions 5 

MisceUaneons  publications ^ .  _ 39 

Total......... 12,819 

As  during  several  years  past  the  extensive  correspondence 
arising  from  the  constant  demand  for  tba  publications  of 
the  bureau  has  been  in  immediate  and  efficieut  charge  of 
Miss  Helen  Munroe  and  Mr.  E.  L.  Springer^  of  the  Smith- 
sonian  Institution,  assisted  by  Mr.  Thomas  F.  Clark,  jr. 
The  distribution  of  publications  has  been  made  in  accord- 
ance  with  law  and  with  entire  satisfaction  by  the  oflSce  of 
the  Superintendent  of  Documents  on  order  of  the  bureau. 
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ILLUSTRATIONS 

The  preparation  of  the  illustrations  for  the  publications 
of  the  bureau,  the  making  of  photographs  of  the  members 
of  delegations  of  Indians  visiting  Washington,  and  the 
developing  and  printing  of  negatives  made  by  the  staff  of 
the  bureau  during  the  prosecution  of  their  field  work  have 
been  in  charge  of  Mr.  DeLancey  Gill,  illustrator,  assisted 
successively  by  Mr.  Walter  Stenhonse  and  Mr.  Albert 
Sweeney.  In  addition  the  numerous  photostat  copies  of 
manuscripts  and  books,  aggregating  about  2,500  exposures, 
have  been  made  under  Mr.  GilFs  supervision,  as  elsewhere 
mentioned.  Of  the  visiting  deputations,  representing  17 
tribes,  79  Photographie  exposures  were  made;  92  negatives 
of  ethnologic  subjects  were  required  for  reproduction  as 
illustrations;  512  negatives  made  by  the  members  of  the 
staff  in  the  field  were  developed  and  381  prints  made  there- 
from;  105  photographs  were  printed  for  presentation  to 
Indians  and  627  for  publication,  exchange,  and  special  dis- 
tribution.  In  addition  to  the  Photographie  work,  which 
constitutes  the  major  part  of  the  illustrative  material 
required  by  the  bureau,  54  drawings  were  made  for  repro- 
duction. 

The  series  of  photographs,  representing  55  tribes,  which 

had  been  exhibited  by  the  New  York  Public  Library  and 

the  Public  Library  Commission  of  Indiana,  was  borrowed 

in  June  by  the  Providence  Public  Library  for  a  similar 

purpose. 

LIBRARY 

The  reference  library  of  the  bureau,  which  consists  of 
19,240  books,  about  12,894  pamphlets,  and  several  thousand 
unboimd  periodicals,  has  been  in  continuous  charge  of  Miss 
Ella  Leary,  librarian,  assisted  by  Mrs.  Ella  Slaughter.  Dur- 
ing the  year  708  books  were  accessioned,  of  which  143  were 
acquired  by  piu'chase  and  137  by  gift  and  exchange,  the 
remaining  428  being  represented  by  volumes  of  serials  that 
hitherto  had  been  neither  boimd  nor  recorded.  The  peri- 
odicals currently  received  numbered  629,  of  which  only  16 
were  obtained  by  purchase,  the  remainder  being  received 
through  exchange.    Of  pamphlets,  150  were  acquired.    Dur- 
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ing  the  yeax  1,195  volumes  were  sent  to  the  bindery,  and  of 
these  695  were  boirnd  and  retumed  to  the  bureau. 

The  endeavor  to  supply  deficiencies  in  the  sets  of  publica- 
tions  of  institutions  of  leaming  has  continued  without 
remission.  Among  the  more  important  accessions  of  this 
kind  during  the  year  were  Zeitschrift  der  Gesellschaft  für 
Erdkunde  zu  Berlin,  20  volumes;  Instituto  Geografico 
Argentino,  Boletin,  10  voliunes;  and  Königliches  Museiun 
für  Völkerkunde,  Veröffentlichungen,  8  volumes. 

The  librarian  has  prepared  a  monthly  buUetin  of  accessions 
for  the  use  of  the  staff,  and  has  furnished  information  and 
compiled  bibliographic  notes  for  the  use  of  correspondents. 
In  addition  to  the  constant  drafts  on  the  library  of  the 
bureau  requisition  was  made  on  the  Library  of  Congress  dm*- 
ing  the  year  for  an  aggregate  of  300  voliunes  for  official  use, 
and  in  tum  the  bureau  library  was  frequently  consulted  by 
officers  of  other  Government  establishments. 

An  appropriation  having  been  made  by  Congress,  in 
behalf  of  the  Institution,  for  installing  modern  steel  book- 
stacks  in  the  eastem  end  of  the  large  exhibition  hall  on  the 
first  floor  of  the  Smithsonian  building,  and  provision  having 
been  made  for  affording  the  proposed  increased  facilities  to 
the  library  of  the  bureau,  which  for  four  and  a  half  years 
had  been  installed  in  the  eastem  galleries  of  the  hall  men- 
tioned,  the  books  therein  were  removed  in  February  to  the 
gallery  and  main  floor  of  the  westem  end  of  the  hall  and  the 
eastem  galleries  were  demolished.  Although  this  work  of 
removal  occupied  two  weeks,  it  was  done  without  confusion 
and  practically  without  cessation  of  the  library's  activities. 
The  new  Stacks  were  in  process  of  erection  bef ore  the  close 
of  the  fiscal  year. 

COLLECTIONS 

The  following  coUections  were  acquired  by  the  bureau  or 
by  members  of  its  staff,  and,  having  served  the  purpose  of 
study  were  transferred  to  the  National  Museum,  as  required 
by  law, 

Eight  fragments  of  ancient  British  pottery.  Gift  to  the  bureau  by 
Rev.  Robert  C.  Nightingale,  SwaflFam,  Norfolk,  England.     (55735.) 
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Potsherds,  fragments  of  human  bones,  and  three  heads.  Gift  tö 
the  bnreau  by  Mrs.  Bruce  Bold,  Port  Arthur,  Texas.     (55758.) 

Parts  of  five  skeletons  (three  complete  skulls  and  fragments  of  two 
skuUs)  from  a  burial  eist  in  a  cave  about  20  miles  south  of  Grant, 
New  Mexico.  CoUected  by  F.  W.  Hodge,  Bureau  of  American  Eth- 
nology.     (56134.) 

Thirty-one  ethnological  objects  from  the  Cherokee  and  Catawba 
Indians.  CoUected  by  James  Mooney,  Bureau  of  American  Eth- 
nology.     (56312.) 

^Six  photographs  of  Aztec  antiquities.  Purchased  from  W.  W. 
Blake,  City  of  Mexico.     (56609.) 

Stöne  phaUus  from  Mesa  Verde,  Colorado.  Gift  to  the  bureau  by 
H.  C.  Lay,  Telluride,  Colorado.     (56719.) 

Arrow  point  foimd  on  the  north  fork  of  Roanoke  River,  about  3 
miles  from  Blacksbui^,  Virginia.  Gift  to  the  bureau  by  Prof. 
Otto  C.  Burkhart,  Virginia  Polytechnic  Institute,  Blacksburg,  Vir- 
ginia.    (56679.) 

PROPERTY 

The  principal  property  of  the  bureau  consists  of  its  library, 
comprising  approximately  35,000  books'and  pamphlets,  a 
large  coUection  of  irianuscripts  for  reference  or  in  process  of 
preparation  for  publication,  and  several  thousand  Photo- 
graphie negatives.  With  the  exception  of  a  portion  of  the 
library,  this  material  could  not  be  duplicated.  In  addition, 
the  bureau  possesses  a  photostat  apparatus  with  electric- 
light  equipment,  several  cameras,  dictagraphs,  and  other 
appliances  for  use  in  conducting  scientific  research  in  the 
field  and  the  ofBce,  necessary  ofBce  fiuniture  and  equipment, 
and  a  limited  supply  of  stationery,  supplies,  etc.  Also  under 
control  of  the  bureau,  but  in  immediate  custody  of  the  Public 
Printer,  as  required  by  law,  is  a  stock  of  numerous  publica- 
tions,  chiefly  annual  reports  and  buUetins. 

MISCELLANEOUS 

Quarters. — The  only  improvements  made-  in  the  quarters 
occupied  by  the  bureau  in  the  Smithsonian  building,  as  set 
forth  in  the  last  report,  have  been  those  incident  to  the 
reconstruction  of  the  library  and  the  fireproofing  of  the 
manuscript  room,  above  alluded  to,  and  the  painting  of  the 
walls  of  four  rooms,  made  necessary  partly  by  inadequate 
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lighting.  In  addition  to  the  space  previously  occupied,  a 
room  on  the  fonrth  floor  of  the  eastem  end  of  the  Smith- 
sonian  building  was  assigned  temporarily  to  the  bureau  for 
the  use  of  two  members  of  its  staflF. 

Oßce  force, — ^The  personnel  of  the  office  has  remained 
unchanged,  with  the  exception  of  the  resignation  of  one 
messenger  boy  and  the  appointment  of  another.  It  has 
been  necessary  to  employ  a  copyist  from  time  to  time  m 
connection  with  the  editing  of  Byington's  Choctaw  Dic- 
tionary.  The  correspondence  of  the  bureau  has  been  con- 
ducted  in  the  same  manner  as  set  forth  in  the  last  annual 
report  and  as  hereinbefore  mentioned. 

RECOMMENDATIONS 

The  Chief  needs  of  the  Bureau  of  American  Ethnology  lie 
in  the  extension  of  its  researches  to  fields  as  yet  imexploited. 
Attention  has  frequently  been  called  to  the  necessity  of 
pursuing  studies  among  Indian  tribes  which  axe  rapidly 
becoming  extinct,  or  modified  by  their  intimate  contact  with 
civilization.  These  researches  can  not  be  conducted  unless 
the  means  are  provided,  since  the  present  limited  scientific 
Corps,  with  inadequate  allotments  of  money  to  'meet  the 
expenses  of  extended  field  investigations,  is  not  equal  to  the 
immense  amount  of  work  to  be  done.  Unfortunately  many 
opportimities  for  conducting  these  researches  which  were 
possible  a  few  years  ago  have  passed  away,  owing  to  the 
death  of  older  Indians  who  alone  possessed  certain  knowledge 
of  their  race.  Much  can  still  be  done,  however,  if  only  the 
means  are  afforded. 

It  is  scarcely  necessary  to  repeat,  in  connection  with  this 
general  recommendation,  the  estimate  for  an  increase, 
amounting  to  $24,800,  in  the  appropriation  for  the  bureau 
and  the  brief  reasons  for  urging  the  grant  of  this  additional 
sum,  inasmuch  as  these  items  will  be  found  in  the  printed 
Estimates  of  Appropriations,  1915-16. 

F.  W.  HODGE, 

Ethnologist-in-Charge. 
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NOTE  ON  THE  AC^OMPANYING  PAPER 

A  paper  of  considerable  importance,  edited  by  Dr.  Franz  Boas,  of 
Columbia  University,  is  appended  to  this  report.  The  material  for 
the  paper  was  collected  and  recorded  by  Mr.  George  Hunt,,  a  mixed- 
blood  Kwakiutl,  of  Fort  Rupert,  British  Columbia,  who  is  respon- 
sible  for  the  accuracy,  the  authenticity,  and  the  character  of  the 
Contents  of  the  paper.  Mr.  Hunt  also  coUaborated  in  a  similar  way 
with  Dr.  Boas  in  a  former  work,  entitled  *'The  Social  Organization 
and  the  Secret  Societies  of  the  Kwakiutl  Indians/'  published  in  the 
Report  of  the  United  States  National  Museum  for  the  year  ending 
June  30,  1895. 

The  accompanying  paper,  entitled  ''Ethnology  of  the  Kwakiutl,'' 
deals  with  the  arts  and  Industries,  the  methods  and  devices  employed 
in  hunting  and  fishing,  the  methods  and  means  of  gathering  and 
preserving  other  kinds  of  food,  the  recipes  for  preparing  food  for 
consumption,  and  the  beliefs  and  customs  of  a  group  of  several 
tribes  or  peoples.  more  or  less  closely  related,  who  dwell  on  the 
Pacific  coast  of  North  America,  in  the  vicinity  of  Fort  Rupert,  on 
Vancouver  Island,  British  Columbia,  and  are  called  the  Kwakiutl. 

The  languages  spoken  by  these  tribes  belong  to  the  Wakashan 
linguistic  stock,  which,  as  constituted  by  Powell,  is  composed  of  two 
large  groups  of  fundamentally  related  languages,  to  one  of  which 
the  name  Kwakiutl  is  applied,  and  the  name  Nootka  to  the  other. 
In  1904  the  Kwakiutl  group  of  dialects  was  spoken  by  2,173  persons — 
a  nxmiber  which  is,  however,  gradually  decreasing. 

The  name  Kwakiutl,  in  its  original  and  more  restricted  sense,  was 
applied  to  this  group  of  tribes,  consisting  of  the  Walas-Kwakiutl 
(Great  Kwakiutl),  Komojoie,  Guetela,  and  Komkutis.  But  in  time 
the  Komojrue  camped  at  Tsaite,  and  a  portion  of  the  Kwakiutl  who 
emigrated  from  their  congeners  are  known  as  the  Matilpe.  By  enu- 
merating  the  Matilpe  and  the  Komojoie  apart  from  the  other  tribes 
or  septs,  the  Canadian  Department  of  Indian  Affairs  limits  the  name 
Kwakiutl  to  the  Guetela,  Komkutis,  and  the  Walas-Kwakiutl  (Great 
Kwakiutl). 

The  Kwakiutl  are  essentially  a  fisher  folk,  and  so  to  them  all 
other  gainfid  pursuits  are  of  secondary  importance. 

Many  Indian  tribes,  distinct  in  physical  characteristics  and  dis- 
tinct  also  in  languages,  but  who  are  one  in  culture,  occupy  the 
Pacific  coast  of  America  between  Juan  de  Fuca  Strait  and  Yakutat 
Bay.    This  they  are  because,  in  large  measure,  their  Industries  and 
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arts.  their  beliefs  and  customs,  differ  so  markedly  from  thoso  of  all 
other  Indian  peoples.  Notwithstanding  this  great  uniformity  of 
cultiire,  however,  a  closer  study  of  the  elements  of  it  discloses  many 
things  that  are  peculiar  to  single  tribes,  which'show  that  this  ciil- 
ture  is  the  natural  result  of  ^gradual  and  convergent  development 
from  several  distinct  sources  or  centers,  every  ono  of  these  tribes 
having  added  something  peculiar  to  itself  to  the  sum  of  this  develop- 
ment. 

The  territory  occupied  by  these  tribes  is  a  mountainous  coast, 
deeply  indented  by  numerous  sounds  and  fiords,  which  encompass 
many  Islands,  both  largo  and  small.  Travel  along  the  coast  is  very 
easy  by  means  of  canoes,  but  access  to  Inland  places  is  quite  difficult, 
rugged  hiUs  and  dense  forests  rendering  travel  here  very  trying,  even 
forbidding.  A  few  fiords  deeply  indent  the  mainland,  and  the 
Valleys,  opening  into  them,  make  possible  access  to  the  center  of  the 
high  ranges,  separating  the  highlands  of  the  interior  from  the  coastal 
lands,  establishing  an  effective  barrier  between  the  people  of  the 
coast  and  those  of  the  interior.  These  barriers  have  forced  these 
tribes  to  occupy  a  rather  isolated  area,  and  thus  they  have  devel- 
oped  a  culture  peculiar  to  themselves,  without  marked  traces  of 
intrusive  influence. 

The  following  are  Kwakiutl  groups  and  subgroups  of  peoples: 
Haisla  dialect — Kitamat  and  Katlope.  Heiltsuk  dialect — ^Bella- 
bella,  China  Hat,  Nohuntsitk,  Somehulitk,  and  Wikeno.  Kwakiutl 
dialect:  Koskimo  suhdialect—KLasliino,  Koprino,  Koskimo,  and 
Quatsino;  Navnti  suhdialect — ^Nakomgilisala  and  Tlatlasikoala;  Kwd- 
JdvÜ  subdialed — Awaitlala,  Goasila,  Guauaenok,  Hahuamis,  Koek- 
satenok,  Kwakiutl  (including  Matilpe),  Lekwiltok,  Mamalelekala, 
Nakoaktok,.  Nimkish,  Tenaktak,  Tlauitsis.  and  Tsawatenok.  The 
Hoyalas  suhdialect  formerly  constituted  a  Kwakiutl  division  or 
group,  which  is  now  extinct  and  whose  affinities  are  unknown. 

Among  the  Kwakiutl  proper  there  is  a  ''ceremonial  of  cannibal- 
ism"  which  is  the  most  important  part  of  the  ritual  to  which  it  be- 
longs.  It  is  the  belief  of  the  living  Kwakiutl  that  cannibalism  was 
introduced  among  them  from  the  Heiltsuk  about  1830.  On  the 
other  band,  the  Tsimshian  claim  that  they  acquired  this  revolting 
custom  from  the  Heiltsuk  about  1820.  This  would  seem  to  indicate 
that  cannibalism  was  limited  for  a  time  to  the  comparatively  small 
habitat  of  the  Heiltsuk.  But  there  is  no  evidence  that  it  originated 
with  the  Heiltsuk. 
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PREFACE 

The  material  contained  in  the  foUowing  pages  waa  coUected  partiy 
in  connection  with  the  work  of  the  Jesup  North  Pacific  Expedition, 
partiy  after  the  close  of  the  expedition,  largely  with  funds  provided 
by  friends  interested  in  the  scientific  work  of  the  Department  of 
Anthropology  in  Columbia  University. 

After  working  with  me  in  1893,  1897,  and  1900,  dnring  which  time 
he  gained  much  practice  in  writing  the  Kwakiutl  language,  Mr.  Hunt 
spent  several  weeks  in  New  York  in  1901.  During  this  time  the  gen- 
eral  plan  of  work  was  decided  upon,  and,  foUowing  instructions  and 
questions  sent  out  by  me,  Mr.  Hunt  recorded  data  relating  to  the 
material  culture,  the  social  life,  customs,  and  beUefs  of  the  Kwakiutl 
Indians.  So  f ar  as  accuracy  and  Contents  are  concerned,  he  is  re- 
sponsible  for  the  material  contained  in  this  book.  It  will  be  noticed 
that  a  number  of  data  have  been  recorded  several  times,  generally 
at  intervals  of  several  years,  and  the  agreement  of  the  Statements 
is  a  guaranty  of  the  accuracy  of  the  record.  Much  of  the  inf ormation 
in  regard  to  cookery  was  obtained  by  Mr.  Himt  from  Mrs.  Hunt, 
who  was  born  in  Fort  Rupert,  and  who  was  thoroughly  f  amihar  with 
the  duties  of  a  good  housewife.  In  1900  I  had  the  opportimity  of 
obtaining  a  considerable  amoimt  of  information  from  her,  which  will 
be  recorded  in  a  general  ethnological  discussion  of  the  material  con- 
tained in  these  volumes. 

I  have  classified  the  material  according  to  Contents,  an  undertaking 
which  has  sometimes  led  to  the  necessity  of  brealdng  up  a  record 
containing  data  relating  to  material  culture,  customs,  and  beUefs. 

Mr.  Himt  has  taken  pains  to  make  his  descriptions  as  accurate  as 
possible.  This  procedure  has  given  rise  to  a  certain  amount  of 
repetition  that  could  not  be  ehminated  by  the  editor. 

The  Order  in  which  the  material  contained  in  the  present  volume 
was  written  by  Mr.  Hunt  is  indicated  in  the  critical  remarks  at  the 
end  of  Part  2  of  this  work. 

In  accordance  with  the  rules  laid  down  in  the  report  on  tran- 
scribing  American  languages,  adopted  by  a  committee  of  the  American 
Anthropological  Association  and  printed  by  the  Smithsonian  Insti- 
tution, I  have  adhered  to  the  aiphabet  used  in  the  previous  pubhca- 
tions  on  the  Kwakiutl. 

Franz  Boas. 

November,  1916. 
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EXPLANATION    OF   ALPHABET    USED    IN    RENDERING 

INDIAN  SOUNDS 

ji 

%  e,    t,    I,    a,    ö,    o  u 

%  if    if    äf    d,    d,    ö  ü 
u 

M      obscuree,  as  in  ylov^^r. 

i  e    are  probably  the  aame  sound,  intermediate  between  the  Continental  valuee 

of  i  and  e. 

i       imUÜ. 

i       ein/eil. 

a      has  its  continental  value. 

ö      Gennan  o  in  voZZ. 

0  u are  probably  the  same  sound,  intermediate  between  the  continental  values 

of  o  and  u. 

1      a  somewhat  doubtful  sound,  varying  greaüy  in  its  pronundation  among 

different  individuals  between  e  and  H, 

ä      GermanäinB^. 

d      awmlaw, 

«      indicates  that  the  preceding  consonant  ifl  pronounced  with  u  poeition  of  the 

mouth. 


Velar 

Palatal 

Anterior  palatal 
Alveolar 

Labial 

Lateral 

Glottalstop.... 


Sonant 


idz) 


Surd 


t 

p 

L 


h,  y,  w. 


Fortifl 


t! 

(t*l) 

pl 

l! 


Spirant 
Burd 


Nasal 


X 

x{w) 

X' 
B 


1.1' 


1  Sonant. 

In  this  whole  series  the  sonant  is  harder  than  the  corresponding  English  sound .  The 
surd  is  pronounced  with  a  füll  breath,  while  the  fortis  is  a  surd  with  increased  air 
pressure  in  the  oral  cavity,  produced  by  muscular  pressure  of  tongue,  palate,  and 
cheeks,  accompanied  by  glottal  or  lingual  closure,  which  shuts  the  lungs  off  from 
the  oral  cavity.  This  produces  great  stress  and  suddenness  of  articulation.  The 
sonant  is  so  strong  that  it  is  easily  mistaken  for  a  surd. 

The  volar  series  are  ib.sounds  pronounced  with  the  soft  palate.  x  corresponds  to  ch 
in  German  Back.  The  palatal  series  corresponds  to  our  g  (hard)  and  ib.  x  is  like  x,  but 
pronounced  farther  forward.  g'  and  ib*  sound  almost  like  gy  and  hg  (with  consonantic 
y);  X*  is  the  German  chmich.  d,  t,  and  s  are  almost  dental.  £,  £,  and  Li  are  pro- 
nounced with  tip  of  tongue  touching  the  \owet  teeth,  the  back  of  Üie  tongue  extending 
transversely  across  the  hard  palate,  so  that  the  air  escapee  suddenly  near  the  first 
molars.  'The  sounds  are  affricative.  In  l  the  tip  of  the  tongue  is  in  the  same  Posi- 
tion, but  the  back  of  the  tongue  is  narrower,  so  that  the  air  escapes  near  the  canine 
teeth;  the  sound  is  purely  spirant.  l  is  the  same  as  the  English  sound.  « is  a  very 
faint  glottal  stop.  The  exclamation  mark  is  used  thrpughout  to  indicate  increased 
stress  of  articulation  and  glottalization. 
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I.  INDUSTRIES 

The   Making  of  Dishes.  —  The   dish-maker   takes  |  along   bis    ax    1 
when  he  goes  into  the  woods.    When  he  |  reaches  a  patch  of  alder- 
trees,  he  picks  out  a  good  one  |  that  has  no  knots  and  that  is  not 
twisted,  for  he  is  ||  cardTul  that  it  is  straight  when  it  is  split  in    5 
two.    After  he  has  found  |  a  good  one,  he  chops  it  down.    It  must 
be  six  spans  |  around  at  the  bottom,    When  it  f aUs  down,  he  chops 
off  I  one  fathom  length  from  the  tongh  part  at  the  butt,  |  and  he 
measures  off  four  spans  in  length  and  ||  chops  it  off  there.    After  it  10 
has  been  cut  off,  he  splits  it  in  two  ]  straight  through  the  heart  of 
the  wood.    After  it  has  been  split  in  two,  he  chops  off  |  the  heart  of 
the  wood,  so  that  the  block  is  one  span  thick.  |  He  chops  it  off 
carefuHy,  so  that  it  is  level  and  that  it  has  no  twist,  |  for  the  heart 
of  the  tree  will  be  the  bottom  of  the  dish,    When  this  is  done,  ||  he  15 
chops  out  the  sides  so  that  they  are  wide  in  the  middle.    The  dish 
is  one  span  wide  |  at  each  end,  and  it  is  one  span  and  four  |  fingers 
wide  in  the  middle,  for  it  bulges  out.  |  The  bottom  part  of  the  end 
is  one  short  span  long,  |  and  the  height  is  one  hand-width,  ||  inchiding  20 
the  thumb.  |  The  bottom  is  one  short  span  |  wide  and  three  spans 


The  Kaking  of  Dishes  (Löqweläxa  löqlwe).  —  Wä,  heEm  daa:?:"sa  i 
töqwelaenorwaxa    löqlwes   söbayowaxs    lae   läxa  äLle.     Wä,  gll- 
^mese  läg'aa  läxa  LläsmadzBxskülaxs  lae   döqlüx^idxa  eketslaxa 
kleäse   Llunäka.     Wä,   he*mesexs    k*!esae    k'SlpEla    qa^s    he^mae 
döqwasös§da    näqteqe    lax    küx8EntsE*we.     Wä,    g-tl*mese    q!äxa  5 
ek'axs  lae   söplEXödxa    qlELlEplEnx'se'sta  läxEns  q  !wäq  Iwax'ts  !ä- 
na^yex,  yix  wag'itlEXLaasas.     Wä,  gil*mese  tlax-^dExs  lae  tEm- 
k'ödxa  *nEmp!Enk-e  läxEns  bäLax  qa   lawäyes  tlEmgültslEXLa^yas. 
Wä,  lä  bäl*idxa   möptenkas  wäsgEinas  läxEns  q !wäq !wax*ts !äna- 
*yexs    lae   tEm:?:"sEndEq.     Wä,    g'Ü^mese  läxsExs   lae  küxsEndEq  10 
näqlsqax     domaqas.     Wä,     g-tl^mese     küxsaaküxs     lae     söpälax 
dömaqas     qa    *nEmdEnes    läwoyäs    häyäqaxa    dömaqe.     Wä,    lä 
aek'Ia  sopälaq  qa  nBqEles.     Wä,  he*mis  qa  k*!eses  sEl^asnokwa 
qaxs  he'mae  äwäbEwesa  löqlwes  dömaqe.     Wä,  g-tl*mese  ^älExs 
lae  sösBbEnödzEndEq  qa  lexoyowes  ylxs  ^nEmdEnae  wädzExg'iwa-  15 
sasa  öba'yasa  löqiwe.     Wä,  la  mödEnbaleda   ^nEmplEuke   läxEns 
q!wäq!waxts!äna*yex  ytx 'wädzEgoyüwasa  laxes  k-akilxalaena*ye, 
Wä,  lä    öxsg'iwa^yas   *nBmp!Enk-östä  läxEns  t8!EX"ts!äna*yaxsEns 
q!wäq!wax-ts!äna*yex.     Wä,  laEmxLa  laxs  «wi*laEn  q!wäq!waxts!ä- 
na'yex  LE*wBns  qömax  ylx  ^wälagäktlasas.     Wä,  la  ^nEinplBng-apa  20 
äwabäyasexBns  ts!Ex"ts!äna*yasEns  q!wäq!waxts!äna*yex  ylx  «wä- 
dzBgabasas.     Wä,;  lä    mödEn     läxEns     q!wäq!waxts!äna^ygs  ylx 
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and  I  four  finger  widths  long.  |  This  is  the  size  of  the  large  feasting- 

25  dish  when  a  feast  is  given  to  many  tribes.  ||  When  the  sides  have  been 
chopped,  it  is  I  in  this  way :  |  ^r-^  ^Then  he  puts  it  right-side 

up  and  chops  out  the  insideJ  T^  J    so  that  it  is  hoUow.  |  The 

bark  is  still  on  that  partl<!^  ^j>/  that  will  be  the  inner  side. 

Now  he  chops  it  off;  and  |  he  only  scops  chopping  it  when  it  is  two 

30  finger-widths  ||  thick  all  around  and  at  both  ends.  Then  he  carries 
it  I  home  on  his  Shoulder,  and  he  puts  it  down  in  his  house,  |  takes 
his  adz,  and  adzes  the  bottom  so  that  it  is  level.  |  When  this  is 
done,  he  adzes  the  outside.    It  |  is  adzed  weU.    Then  he  also  adzes 

35  the  ends  well  ||  on  the  outside;  and  when  this  is  done,  he  adzes  aJong 
the  sides  |  so  as  to  make  them  thin.  He  just  feels  the  thicknass.  | 
After  this  has  been  done,  he  takes  his  small  crooked  knife  and  | 
scoops  out  two  grooves  on  the  outer  side.    When  this  is  done,  he  | 

40  takes  spawn  of  the  dog-salmon,  chews  it,  and  spits  it  into  ||  his  paint- 
dish.  He  takes  coal  and  rubs  it  in  \  the  place  where  is  the  salmon- 
spawn  that  has  been  spit  out.  When  it  Ls  really  |  black,  he  takes  his 
paint-brush,  dips  the  end  of   the  |     ^^^^ot-ct^^i^^i^j^-j^^  paint-brush 

into  the  black  color,  and  paints  all  /^ ^^^  around   ( 

the  rim    of  the  dish,  in  this  way:  1)  I  IQ  When  this 

^15  is  done,  ||  he  puts  it  away,  so  that  it  \^ '^^^^^^  dries.  Then 

it  is  done.  |  ^"^^^^^^Oi^^-^^^c:!^^^*^ 

23  mämöplEnk-Elayäs  läxEns  q!wäq!waxts!äna^yex  ytx  *wäsgEmabasa. 
G'aEmxat!    löqlüsa    ^wälase   kiwelasxi  qleqlEgäla  kiwel  lelqwäla- 

25  La*ya.  Wä,  glHmese  gwäl  söpälax  ewanödza'yasexs  lae  ga 
gwäleg-a  ijig,). 

Wä,  lä  h&ng'aElsaq  qa*s  söbElEglndeq  qa  löbBg'ax^ides.  Lasm 
äxäle  XEklümas  lax  ögüga'yas.  Wä,  he*me  la  söpletsö'se.  Wä, 
äl^mese  ^äl  söbElEg  iqexs  lae  mäldBQ  läxEns  q!wäq!waxts!äna*yex 

30  ytx  wägwasas  hä^stäla  LE*wis  wäxsbElExse.  Wä,  lä  wekllaqexs 
lae  nä^nak"  laxes  gökwe.  Wä,  lä  hängalilas  laxes  gökwaxs  lae 
ax'edxes  kümLayowe  qa*s  kltml^idex  &wabä*yas  qa  nEqEles. 
Wä,  gil^mese  gwälExs  lae  kttmlldEx  ewanödza'yas.  Wä,  laEm 
aek'Iaxs   lae    kümLaq.     Wä,    lä   aek!a    kltnxHdEx    öxsg-iwa*yas 

35  läxa  L!äsadza*yas.  Wä,  gil*mese  gwälExs  lae  k*  SmLElE^EndEq 
qa  pElsgEmx'^des.  Wä,  laEm  ÄEm  plexwax  wägwasas.  Wä, 
gll'mese  gwätexs  lae  äx^edxes  äma*ye  xElxwäla  kiwedayä  qa*s 
k!wet!edexa  maltaiaqe  läx  öxsgiwa*yas.  Wä,  g'tl^mese  gwälExs 
lae  äx'edxa    ge^näsa  gwäxnise    qa*s   malex*wideq   qa*s  kwetsläles 

40  laxes  k*!at!aase.  Wä,  lä  äx^edxa  dzE^üte  qa*s  ytldzElts  !äle  läx 
la  qlötslBwatsa  kwesdEkwe  ge^nä.  Wä,  gtl^mese  la  älakläla  la 
tslöltöxs  lae  äx^edxes  häbayowe.  Wä,  lä  häpstEnts  öba*yasa 
häbayowe  läxa  tslöltowe  gElyayä  qa*s  k*!at!edes  läx  äwi^stäs 
öguläxt&^yasa  löq^we  ga  gwäleg'a  (^.).     Wä,    gtl'mese  gwätexs 

45  lae  gexaq   qa  lEmx*wIdes.     Wä,  laEm  gwäl  laxeq. 
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This  size  of  dish  is  used  at  a  fcast  by  six  men.  |  If  it  is  three  48 
spans  I  long,  then  two  *  guests  eat  out  of  \  one  dish.     Tt  is  used  in 
lesser  feasts.  ||  The  dish  for  a  feast   to  the  host's  own  jiumaym'  50 
is  two  spans  and  a  half  long.  |  It  is  used  by  three  guests.  |  A 
dish  two  spans  long  |  is  used  by  husband  and  wife  |  and  their  chil- 
dren;  and  those  that  are  one  span  and  four  finger-widths  ||  long  are  66 
used  for  the  chief 's  daughter  |  and  the  chief 's  son.    Two  (a  man  and  | 
his  f riend)  eat  out  of  it  too ;  |  and  the  dish  for  a  woman  whose  hus- 
band is  away  is  |  smallest.     It  is  one  span  long.  |  It  is  only  for  one 
person.  ||  That  is  all  now.  |  *0 

Dish  for  ponnding  Salal-Berries. — The  husband  I  of  the  woman 
first  goes  to  get  a  good  piece  of  cedar-wood  without  knots,  three  | 
spans  long  and  |  four  spans  ||  wide  and  one  short  span  high.  |  He  66 
takes  his  ax  and  chops  out  |  the  inside,  until  it  is  hollow  and  like 
a  box.  When  \  it  gets  thm,  he  takes  his  hand-adz,  tums  it  bottom- 
side  up,  I  and  adzes  it  over  finely  at  the  bottom  and  the  ends,  ||  so  70 
that  it  doös  not  slant;  and  after  he  has  finished  the  outer  side,  | 
he  puts  it  bottom  downward  and  he  adzes  it  inside,  so  that  there  are 

Wä,  heEm  q!EL!?ilasösa  kiwele  bebEgwänEme  'wäla^yasa  löqlwe.  46 
Wä,  gtl'mese  yudux"p!Enk'e  läxEns  q!wäq!wax*ts!äna*yexylx  *wäs- 
gEmglg'aasasa    löqlwaxs    lae    maema*Ieda    kiwele  bebEgwänEmxa 
•näl'uEmexLa  löqlwa.     Wä,   laEm  la  läxa  gwäsa^ye  kiwelasa.    Wä, 
he'mis    löqlüsa     kiwelasaxes    'nE^memota   babELälas    'wäsgEmgt-  60 
g-aase  ^öq^wa.     Wä,  laEm   yaeyüdoxulasösa  k!w6le  bebEgwäuEma. 
Wä,  he'misa  malplEnke  läxEns  q!wäq!wax'ts!äna*yex  ylx  *wäs^Em- 
glgaasasa    löqlwe.      Wä,     laEm     helExstalflatsIesa    hayasEkäla 
LB^wis  säsBme.     Wä,  he^misa  mödEnbaläxEns  q^wäq!wax•ts!äna*yex 
läxa  *nEmp!Bnk*as  *wäsgEmglg*aase  helExstalil  lälo^msa  kledele  66 
Lö'ma  LawElgEma^yasa  g'igEma'ye.     Wä,  laEm  maltaq  LE^wis  *nE- 
mökwe.     Wä,  he'mis  löqlüsa  tslEdäqaxs    laasnökwaes  lä^wünEma 
äma*ylnxa*yasa  leloqlweda  *nEmp!Enk*as  'wäsgEmg'lg'aase  läxEns 
q!wäq!waxts!äna*yex.     Wä,   laEm  helExstalütsa   'uBmökwe.     Wä, 
aBm  'wi*la  laxeq .  60 

Dish  for  ponnding  Salal-Berries.  — Wä,  hesm  gtl  äx'etsö^s  lä^wünE- 
masa  tsiBdäqa  ek'e  kIwaxLäwaxa  k'Ieäse  LiEnäka.  Wä,  lä  yüdux"- 
plEnk*  läXEns  q!wäq!waxts!äna*yex  ylx  «wäs^masas.  Wä,  la 
mödEnbaleda  *nEmp!Enke  läxEns  qlw&qlwaxtsläna^yex  ytx 
wädzEwasas.  Wä,  lä  ts  !E:s:"ts  läna^ye  VälasgEmasas  läxEns  q!wä-  65 
^qlwaxtsläna'yex.  Wä,  lä  &x*edxes  söbayowe  qa's  söpledex 
ötslÄLas  qa*s  löptslödeq  qa  yuwes  ^ex'sa  glldase.  Wä,  gll- 
•mesö  la  pElsgEmxs  lae  äx^edxes  k  BmLayuwe.  Wä,  lä  qEplElsa- 
qexs  lae  aek'Ia  k*  limLEltsEmdEq  LE^wis  äwäbä*ye  LB'wis  öba'ye 
qa  k'leses  senoqwa.  Wä,  gtl*mese  gwäbca  ösgEma*yaxs  lae  70 
h&ngaElsaq     qa^s     künujslBglndeq  qa    k'Ieäses    tErixtsIäs.     Wä, 

1  Evidently  a  mistake,  instead  of  four. 

'  A  numaym  is  one  of  the  subdivisions  of  the  tribe.    See  pp.  795  et  seq. 
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72  no  lumps.  |  After  he  has  finished  this,  he  takes  his  straight  knife 
and  I  his  beut  knife^  and  he  cuts  all  around  the  comers  with  the 
straight  knife,  |  around  the  inside  of  what  he  is  working  at;   and 

75  after  he  has  done  so,  ||  he  takes  his  crooked  knife  and  shaves  out  the 
inside  until  it  is  very  |  smooth.  This  is  the  box  for  pounding  salal- 
berries,  and  it  is  |  just  hke  a  box  after  it  is  finished.  Now  the  box 
for  pounding  salal-berries  is  finished,  |  for  it  is  called  that  way.  | 
1  The  Making  of  Boxes.  —  Now  1  will  talk  again  |  about  her  husband, 
who  has  to  make  a  box  for  the  hly-bulbs.  | 

He  takes  his  wedge-basket,  |  his  stone  hammer,  and  his  ax,  and 
5  he  goes  to  a  ||  patch  of  cedar-trees  in  the  woods,  looking  for  a  good 
tree,  |  the  bark  of  which  runs  straight  up  and  down,  without  a  twist. 
When  I  he  finds  one  of  this  kind,  he  chops  the  cedar-tree  |  down 
on  the  side  on  which  the  branches  are,  so  that  it  falls  on  its  back  | 
when  it  falls.     When  he  passes  the  heart  of  the  tree  while  chopping, 

10  he  goes  around  ||  and  ohops  the  smooth  side;  and  whei\  it  falls,  it 
goes  down  on  the  side  where  it  has  been  chopped  in  |  deeply,  and 
falls  on  its  back.  Now  the  cedar-tree  lies  on  its  back;  |  and  the 
smooth  side,  which  is  the  best  side,  is  on  top.  He  chops  it  off  two  | 
fathoms  from  the  foot  of  the  tree;  and  when  |  he  has  chopped  down 

15  to  the  heart  of  it,  he  measures  ||  eight  spans,  beginning  at  the  place 


72  gtl'mese  gwätexs  lae  ftx^edxes  nEXX'äla  k'läwayowa  leVIs 
XElxwäla  k'Iäwayowa.  Wä,  lä  xütse'stälasa  UExxäla  k'Iäwayö 
lax    ewanux"ts!ftwases    eaxElasE^we.     Wä,    gtl'mese   gwälExs    lae 

75  äx^edxes  xElxwäla  k'Iäwayowa  qa*s  xElxülEgindes  läq  qa  älak'Iä- 
les    qese     ögüg'a'yasa     lEg-atsIäxa    nEklüle.      Wä,    lä    yüEm    la 
gwexsa  g'tldasaxs  lae  ^äla.     Wä,  laEm  gwäla  lEgatsIäxa  nEklü- 
le qaxs  he^mae  LegEmse. 
1      The  Making  of  Boxes. — Wä,  la*mesEn  edzaqwal  gwägwex"sx'*idBl 
lax  lä'wünEmas  ylxs  lae  xEselax'*id  xökumatsIeLe  xäxExadzEma. 
Wä,  heEm  äx^etsöses  q!waats!äses  Ist  !EX'SE*yase  LEmlEmg'a*yä. 
Wä,  he'mises  pElpElqe  LE*wis    söbayowe.     Wä,  lä  qäs^da  qa^s  lä 
5  läxa  mlg'txEküla  läxa  äL!e  äläx  ek'etEläsa  welkwe.     Wä,  hö'misa 
uEqEmgustäwas    ts!ägega*yexa    k*!ese    k!llp!Ena*ya.      Wä,    gÜ- 
«mese   q!äxa   he  ^ex'se,    lae  hex**idaEm  söplExödEq  ^ek*!öt!E- 
xawa'yes    söp!ExötsE*we    läxa    L!Enxk!öt!Ena*yas    qa    tiexilses 
qö  t!äx''idLö.     Wä,  gil'mese  läk*  lödile  söbela^yas  lae  läklötlExöda 

10  qa's  söpkIaedzEndeq.  Wä,  lä  ^ä^aaqaxs  lae  tlax'^ld  läxa  wün- 
qEläs  sobele  läxa  äwiga^yas.  Wä,  la^me  tlektesa  welkwe.  Wä, 
laEm  ök- lEk*  laesala  ylxa  wilEmas.  Wä,  lä  tEmx^Mdxa  mal- 
plEuk'e  läxEns  bäLax  gäglLEla  läxa  öxLa'yas.  Wä,  gÜ'mese 
lälaqe  tEmkwa*yas   läx   dömaqasexs  lae  bäHtses  qlwäq.'waxtslä- 

15  na*ye    qa  malgünälplEnk'es  ^wäsgEmasas  g'ägtLBla  läx   tEmkwa- 
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where  he  |  chopped  into  it;  and  when  he  has  chopped  down  to  |  the  16 
heart  of  the  tree,  he  chops  off  more  chips,  in  order  to  |  spread  it 
wider  for  the  wedges  to  be  put  in.    When  |  the  wedges  can  lie  on 
the  sloping  chopped  side,  he  drives  them  in  in  this  way:  The  first 

/ — ^/ ti—^"^^  one  II  that  he  drives  in  is  the  longest  one  of  20 

V L/  the  board  wedges  at  |  the  f ar  side  from  where 

he  Stands.^  He  takes  the  next  shorter  one  |  next  to  it  and  drives 
it  in  dose  to  the  one  that  he  has  driven  in,  and  |  he  takes  the 
next  shorter  one  and  drives  it  in  |  olose  to  the  one  that  he  drove 
before;  and  0  the  seven  wedges  are  one  shorter  than  the  other  as  25 
they  are  driven  into  .the  end  of  the  tree;  and  the  one  nearest  | 
to  the  workman  is  the  shortest  wedge.  Then  he  j  strikes  the  top 
of  each  once  while  he  is  striking  them  with  his  stone  hammer;  |  and 
he  strikes  them  backward  and  forward.  j  As  soon  as  the  wood 
spUts,  he  pries  it  off  so  that  it  falls  on  its  back;  and  he  marks  || 
on  the  end  the  thickness  of  two  fingers.  Then  |  he  takes  his  ax  30 
and  drives  it  in  on  the  mark  that  he  put  on  the  wood.  j  After 
he  has  done  so,  he  again  takes  up  his  wedges  and  j  puts  them 
in  as  he  did  before  when  Splitting  out  the  block,  j  He  continues 
doing  this  as  he  keeps  on  Splitting  Üiem  off.  Only  ||  the  first  (board)  35 
that  he  splits  off  is  thick.  The  next  one  is  only  one  j  finger-width 
thick  I  if  the  cedar  is  very  good,  for  generally  the  first  one  split  off 


^yasexs    lae  tBm?*widEq.     Wä,   gll^mese    läiaqe    tEmkwa^yas  läx  iß 
dömaqas  lae    sägllllaxes  tBmkwa'ye  qa  qwesg'Iles  saöstowa  qaxs 
LBmgasilae  qaes  LEnÜEmg'ayowe.     Wä,  g-fl^mese  helak'Iftle  LEm- 
lEmg'ayfts  lä   dex'widayo  läxa   ga    gwäleg'a    (fig.)    lae    he    g'Ü 
degwflbEndayowa     g*tlt!Eg*a*yases     latlayowe     LEmg'ayowa      läx  20 
qwesötiBna'yases   La^walaase.      Wä,   lä    äx^edxa    tslätslakwalaga- 
wa*ye  qa*s  dex*waLElödes  läxa  makala  läxa  la  degwilba*ya.     Wä, 
laxae    äx^edxa    ts!äts!akwalagawa*yas    qa's     dex*waLElödes    läxa 
makaläxatl  läxa  la   dedegwilba^ya.     Wä,   la'me    tstegü'näküleda 
äLilbötsIaqe    LEmlEmgayoxs   lae   dedegwUba'ya.     HeEm   makäla  25 
läxa   latlaenoxweda    ts!Ek!waga*yasa    LBmlEmgayowas.      Wä,    lä 
^näl'nBmp  lEnxtödälases    pElpmqaxs    lae     pElgEtE'weses    pslpElqe 
läxa   LEmlBmg'ayowe.      ÄEm    aedaaqi^lälaxs    pElgEtäyaaq.      Wä, 
gtl*mese  xö:5:*widExs  lae  kIwetledEq  qa  uBLäxes.     Wä,  lä  xüldBi- 
bBndxa  maldEnas  w&gwase  läxEns  q.'wäqfwaxtsläna^yex.     Wä,  lä  30 
äx'edxes    söbayowe    qa^s    maelbEndes   nE^tenexa    la    xüldBkwa. 
Wä,  gll^mese  ^älEXs  lae  et!ed   äx*edxes   LBmlEmgayowe.     Wä, 
höEmxaäwise    ^äle    ^älaasdäsexs    läxde    tatlödxa    tEmgtkwe. 
Wä,    ftx*sä*mese     he    gweg'ilaxa    la    hanäl    latlasö^s.      Wä,  läLa 
'nBm'Em  w&kweda  g'aloy&s    qaxs   ä^mae  la   'nal^nEmdEn  läxEns  35 
q^wäq!waxts!äna*yex     ylx     w&gwasasa    la    memaktla    latlälayös 
ylxs   Lömae   äka  welkwe  qaxs  hemEnala*mae  peLax*wideda  gäle 

>  Soe  PubUcations  o(  the  Jesup  North  PadAo  Expedition,  Voi.  V,  p.  828,  flg.  54.    The  flgure  shows  the 
order  of  the  wedges.    The  split  is  placed  vertically,  not  horisontally  as  described  here. 
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38  nins  outward:  |  therefore  the  first  one  that  is  split  off  is  thick.  | 
As  soon  as  it  has  been  split,  he  carries  the  boards  out  as  he  is  going 

40  home;  ||  and  when  he  has  carried  them  all  out,  he  takes  bis  adz  | 
and  adzes  them  smooth.  "When  he  has  finished  |  one  side,  he  tums 
them  over  and  adzes  the  other  side  also;  so  that  they  all  have  the 
same  |  thickness.     When  they  are  half  a  finger-width   thick,  |  they 

45  are  done,  and  he  puts  them  on  edge.  Then  he  adzes  down  ||  one 
edge  to  make  it  straight;  and  after  that  has  been  done,  he  puts  them 
down  flat,  |  takes  a  piece  of  cedar-stick  and  spUts  it  so  that  it  is 
thin,  and  |  he  takes  bis  straight  knife  and  cuts  off  the  end  so  that  |  it 
is  Square  at  the  end.     He  measures  one  spän  |  and  a  short  span, 

50  beginning  at  the  end  that  he  cut  off,  ||  and  there  he  cuts  it  off.  He 
uses  this  as  a  measure  for  the  width  |  of  the  box  that  he  is  making. 
He  puts  it  down  and  takes  bis  |  straight  knife,  and  again  puts  on 
edge  the  board  out  of  which  |  he  is  making  the  box.  Then  he  shaves 
off  the  edge  smooth,  so  that  it  is  very  |  straight  and  smooth;  and 

55  when  it  is  really  ||  straight,  he  puts  it  down  flat.  Then  he  takes  bis  | 
cedar-stick  measure  and  puts  it  down  on  one  end  of  the  box  |  that 
he  is  making.  The  end  of  the  measure  is  flush  with  the  |  straight 
edge  that  he  has  shaved  off.     He  marks  with  bis  knife  |  the  other  end 


38  iatödayowa.  Wä,  be^mis  lägilas  wftkwa  gäle  latoyös.  Wä, 
gtl^mese  wiweIxsexs  lae  ytlx^ült lälaqexs  lae  nä^nak"  laxes  gökwe. 

40  Wä,  gÜ^mese  'wiloltlaxs  lae  hex**idaEm  &x*edxes  kümLayowe 
qa*s  k* IlmLEldzödeq  qa  nenEmadzowes.  Wä,  gtl^mese  gwäla 
äpsädzE'yaxs  lae  lex'^dEq  qa*s  k*  SmLEldzödexaaq  qa  'nEmökwes 
wägwasas.  Wä,  gtl^mese  la  klödEne  wägwasas  läxEns  q!wä- 
q!waxts!äna*yex  lae    gwäla.     Wä,  lä   klötlslsaq   qa^s   k!Eml*idex 

46  äpsBnxa^yas  qa  uEqBles.  Wä,  gtl*mese  gwälEXs  lae  paxElsaq 
qa*s  äx^edexa  klwaxxäwe  qa^s  xöx^wideq  qa  wilEnes.  Wä,  lä 
&x*edxes  nExxäla  kläwayowa  qa*s  kümtödex  öba^yas  qa 
^uBmäbes  öba^yas.  Wä,  lä  bäWtses  q!wäq!waxts!äna'yaxa  *nEm- 
plEnke  he'mesa    ts!Ex:"ts!äna*ye    gägiLEla   läxa   k' Itmtba^yasexs 

50  lae  k*  SmtödEq.  Wä,  laEm  mEnyayonox"LEs  qa  ^wädzBVasLEses 
WBläsB^weda  xBselasE^was.  Wä,  lä  katlElsaq  qa^s  äx*edexes 
nExxäla  kläwayowa.  Wä,  läxae  et!ed  klötlskaxes  WElasE- 
*weda  xEselasE*was.  Wä,  aek!a  klax^widxa  äwEnxa^ye  qa  ftla- 
k'läles  la  uBqEla.     Wä,   he*mes   qa  qeses.     Wä,   glHmese  la   äla- 

55  k'Iäla  la  uBqBlaxs  lae  s^welaqa  paxElsaq.  Wä,  lä  äx^edxes  k!wax- 
Läwe  msnyayowa  qa's  k'adBdzödes  läx  äpsba'yases  wülasE*weda 
XBselasE^was.  Wä,  laEm  ^nEmabale  mEnyayäs  LE^wa  uEqBnxa- 
*yas  ytx  laxde  klaxwasös.  Wä,  lä  xültletses  kläwayowe  läx 
«walalaasas  öba^yas    mEnyay&s.       Wä,    lä    läxa     äpsba'ye.      Wä, 
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towhich  the  measure  reaches,  and  he  goes  to  the  other  end  of  the 
board  ||  and  does  the same thing  there, in  this  way :  |      J.  ,\      60 

(1)  is  the  measure  at  the  one  end,  and  (2)  when  4JJ U-* 

he  moves  it  to  the  other  end;  and  |  he  marks  it     *  ^   ^ 

with  his  knife  at  (3),  as  he  did  before,  and  at  (4);  and  |  after  he 
finishes  measurmg  it,  he  takes  his  hand-adz  and  |  adzes  off  (5). 
Now  he  spüts  it  off,  so  that  the  width  is  greater  than  ||  the  height  65 
of  the  box  which  he  is  going  to  make;  and  he  takes  |  the  piece  that 
he  has  split  off  from  the  edge  of  the  box  that  he  is  making,  and 
shaves  |  one  edge  off  with  his  knife  so  that  it  is  straight;  and  when 
it  is  quite  |  straight,  he  places  it  on  one  end  of  (3),  and  he  places 
the  !  straight-edge  on  the  mark  that  he  has  put  on,  and  he  also 
puts  it  II  at  the  other  end  of  the  mark  that  he  made  at  (4),  and  70 
he  marks  with  his  straight  j  knife  along  the  straight-edge.  As  soon 
as  I  the  mark  that  he  makes  is  piain,  he  takes  off  the  straight- 
edge  and  puts  it  away,  and  |  he  takes  his  hand-adz  and  adzes 
down  toward  the  mark  that  he  put  on,  |  as  f ar  as  its  end.  As  soon 
as  he  finishes  adzing  it,  and  when  ||  he  comes  dose  to  the  mark  that  75 
he  has  put  on,  he  puts  down  his  adz  and  |  he  takes  his  straight 
knife  and  shaves  it.  |  He  shaves  it  off  smooth  and  straight.  |  After 
he  has  finished  it,  he  shaves  off  the  other  end,  so  that  all  the  |  chop- 
ping-marks  come  off;  and  when  the  rough  end  has  been  finished,  || 
he  takes  up  his  straight-edge  and  another  piece  of  thin  split  cedar-  gQ 


heEmxaäwise  gwex**idEq  g*a  gwäleg'a  (ßg.).  Wä,  höBm  msn-  qq 
yayose  (1)  läxa  äpsba'ye,  Wä,  he*mis  (2)  ylxs  läbEnd  läq  qa*s 
xültledeses  kläwayowe  lax  (3)  laxes  gwex'idaasax  (4).  Wä, 
gll^mese  gwäl  mEnsaqexs  lae  äx'edxes  k'ItmLayowe  qa^s  kltm- 
Lödex  (5).  Wä,  lasm  xöWEyödEq  qaxs  äwila'xnae  *wädzogawa*yö 
wülasEVas  lax  'wälas^EmasLasa  xEtsEmLe.  Wä,  lä  äx^edxes  66 
xöWEyowe  lax  &wEnxa*yases  wülasB^we  qa*s  k' !a?*wideses  k'!ä- 
wayowe  läx  äpsBnxa'yas  qa  nEqEles.  Wä,  gtl'mese  la  älak'Iäla 
la  uEqslaxs  la  kadEdzöts  äpsba'yas  lax  (3).  Wä,  laEm  n£x- 
stä*ye  nE^EnösEläs  läx  xülta^yas.  Wä,  läxae  kadEdzötsa 
äpsba^yas  läx  xülta'yas  läx  (4).  Wä,  lä  xültletses  nExxäla  70 
k'Iäwayowe  läx  äwBnxa'yasa  nE^Bnöse.  Wä,  gtl'mesS  lä 
äwElx'se  xülta*yasexs  lae  äxödxes  uEgEnöse  qa*s  lä  g-exaq.  'Wä, 
lä  äx'edxes  kümLayowe  qa*s  kltmiAle  lälak* tenaxes  xülta'ye 
hebEndälax  öba^yas.  Wä,  gtPmese  gwäl  k'ItmLälaq  ylxs  laö 
ex'ak*  lEndxes  xülta*yaxs  lae  g'ig'alllaxes  k'ttmLayowe.  Wä,  lä  75 
äx'edxes  nEXX'äla  k'läwayowa  qa*s  k*!ax*widöq.  Wä,  laBm 
aek'Iaxs  lae  k'!ä:^waq  qa  nEqslSs;  wä,  he^mis  qa  qeses.  Wä, 
g'Ü^mese  ^älsxs  lae  k'!ä?*widEx  äpsba*yas  qa  lawäyes  söpa- 
*yasxa  le*noqwa.  Wä,  gil*mese  «wi'läwa  lenoxba*yasexs  lae  etled 
&x*edxes  nE^nösö   LE'wa   ögü^lamaxat!  xök"  wil*En   kIwaxLäwa.  go 
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81  wood;  I  and  he  cuts  off  the  end  of  the  cedar-stick  that  he  took  up  last.  | 
He  measures  it  off  three  spans  long.  |  There  he  cuts  it  off,  and  with 
it  he  measures  the  board  |  at  which  he  is  working,  in   this  way, 

86  slanting: As  soon  ||  as  he  finds  the  end  of  the  measure. 


he  marks v.      it  |  in  the  middle  of  the  board  with  his  knif e, 


and  he  |  measures  it  with  his  cedar-stick;  in  this  way: 


He  is  trying 
he  has  f  o\md 
his  I  knif  e  in 


to  find  the  middle;  |  and  as  soon  as 
the  middle  of  the  board,  he  marks  it  with 
the  middle,  and  he  takes   a   cedar-stick 


90  and  ||  he  cuts  off  again  one  finger-width.  |  Then  he  takes  his  drill  and 
drills  through  the  end.  As  |  soon  as  the  drill-hole  goes  through,  he 
puts  it  on  the  board  out  of  which  he  is  making  a  box.  |  He  tries  to 
put  the  end  of  the  drill  as  the  end  shows  at  the  |  under  side  of  the 

95  cedar-^tick  measure  at  the  mark  in  the  middle  of  ||  the  board  at 
which  he  is  working,  in  this  way:  i ' 1  As  soon  as  |  the 


end  of  the  drill  goes  in   a  little  1 1 1  at  the  middle  of 

the  board  at  which  he  is  working,  he  bevels  |  the  other  end  of  the 
measure,  and  he  marks  along  it  at  the  end  of  the  beveled  meas- 
ure, I  on  the  edge  of  the  board  at  which  he  is  working;  and  he 
100  tums  II  the  free  end  which  has  been  beveled  so  that  it  goes  to  the 
other  edge,  and  |  he  marks  its  end.  After  he  has  done  so,  he  takes 
off  I  his  beveled  measure  and  he  takes  his  straight-edge  and  j  puts 

81  Wä,  lä  kümtbEndxa  älagawa*ye  äx'etsös  kIwaxLäwa.  Wä,  lä 
bälldxa  yüdux:"p!Enk*e  läxBns  q!wäq!wax'ts!äna*yex  läxa  xökwö 
k^waxLäwaxs  lae  ktimttsisndEq.  Wä,  lä  mBnsIdEs  läxa  wülasE- 
'was    ga   ^älega   ifig.)>      Wä,   laBm   senoqwäla.     Wä,   gfl*mese 

85  q!äx  Välagilasas  öba'yasa  mBnyayäxs  lae  xültletses  k'läwa- 
yowe  läx  UBgBdza'yases  wülasEVe  xBselasE*wa.  Wä,  lä  msn- 
sitsa  k^waxLäwe  ga  gwälega  (ßg^).  Wä,  laEm  q!aq!aax  ns^dzä^yas 
(1).  Wä,  g'ü^mese  q!äxa  UEgBdza^yasexs  lae  xültletses  k'läwa- 
yowe     läxa     nBgBdza^yas.      Wä,     lä     äx*edxa     kIwaxLäwa    qa*s 

90  etlede  kümtödxa  ^UEmdsne  läx  öba'yas  läxBns  q!wäqlwaxts!ä- 
na'yex.  Wä,  lä  äx*ödxes  sElEme  qa^s  sBlx'södex  öba*yas.  Wä, 
gii'mese  läxsäwe  sBla'yas  lae  k'adBdzöts  laxes  wülasEVe  xasse- 
lasE'wa.  Wä,  laBm  nänaxstB'was  öba'yasa  sBlEmax  nelbalae  läx 
bEnadzB*yasa   msnyayowe  klwaXLäwa  läxa  xülta^ye  läx  nBffEdzfi- 

96  *yas  wülasB*was  XBselasB'wa  ga  ^äiega  (ßg.),  Wä,  gfl'mese 
uExstödBq  lae  xäLlEX'ld  sElx'^da  qa  xäLlBbEtes  öba^yas  sBlsmas 
läx  nEgEdza*yases  wüläsE'we  xBselasB'wa.  Wä,  lä  senö^dzöts 
äpsba'yas  qa*s  xültledex  wülg'ilasas  öba'yasa  senögüdzfi^ye  mBn- 
yayo  läx  &psBnxa*yases  WElasB*we.  Wä,  laxae  mBlbax'ldBq 
100  qa*s  senogüdzödes  qa*s  gwöbax'^des  läxa  &psBnxa*ye.  Wä,  laxaö 
xültledBX  wülgllasas  öba'yas.  Wä,  gll^mese  gwälBxs  lae  &x*aLE- 
lödxes  senogwayowe  msnyayowa.     Wä,  lä  äx'edxes  UEgEnöse  qa*s 
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it  down  on  the  thin  mark  on  each  |  edge.  He  wants  the  measure 
to  lie  II  on  the  end  of  the  beveled  mark  (1).  j  The  straight  edge  of 
his  measure  is  tumed  towards  the  rough  end  of  |  the  board  at  which  he 

is  working,  in  this  marmer,  • and  he  marks  it  with  his 

straight  knif e.   |  Now  he  [^  takes  oflf  the  straight-edge 

ft.nH  Via  mitQ  it  Hnxwn     «nrl   I    *  V»a  f.olrAQ  "hia  af.TaicrVif  Imi-f^ 


and  he  puts  it  down,  and  |  ^  he  takes  his  straight  knif  e 

and  cuts  along  with  it  at  ||  the  mark,  so  that  the  end  is  smooth  |  and  10 
so  that  it  does  not  slant.    As  soon  as  the  rough  end  has  been  cut 
off,  I  he  takes  the  cedar-stick  and  spUts  it  so  that  it  is  thin  and 
Square.  |  It  is  another  measure.     He  spUts  out  two  pieces,  and  he 
measures  |  them  so  that  one  of  them  is  two  spans  long  ||  where  he  15 
cuts  it  off  with  his  straight  knife  and  puts  it  down.     Then  |  he 
takes  up  one  of  the  square  spUt  cedar-sticks  and  cuts  off  |  one  end 
of  it  Square,  and  he  measures  it  so  that  it  is  |  one  long  span  and 
one  Short  span  |  long;  and  he  cuts  it  off  with  his  knife.  ||  The  cedar-  20 
stick  two  spans  in  length  j  is  to  be  the  measure  for  the  long  side 
of  the  box,  and  the  measure  for  the  short  side  |  is  one  short  span 
and  one  long  span.     First  he  takes  j  the  shorter  measure  and  puts 
it  down  on  one  edge  of  |  the  box  that  he  is  making,  beginning  at 
the  place  where  he  cut  the  edge  smooth.    ||   He  puts  down  the  25 


kadEdzödes  läx  WElba*yases  xülta*ye  läxa  äpsEnxa^ye  LE^wa  äwün-  3 
xa'yasa  äpsEnxa^ye.     Wä,  la^me   *nex*   qa  *nEmEnxäles  UEgEnösa 
Lö*  öba^yasa  senogüdzä^ye  xülta^ya  läx  (1).     Wä,  laxae  güytnxa^ya  5 
UEgEnödza^yas  UE^Enösas    läxa   ienoxba^yas   wülasE^was  xEselasE- 
*wa.  Wä,  lä  ga  gwäiega  (ßg.) .  Wä,  lä  xült  letses  UEXxäla  k*  läwayowe 
läq.     Wä,   laEm  &x«aLElödxes   UEgEnöse  qa^s   katlalileq.      Wä,   lä 
äx^edxes    UExxäla    kläwayowa  qa^s  xüldElEna*yes    laxes    UEqEla 
xültay*a.    Wä,  laEm  xültaqexs  lae  xültödEq  qa  qeses  öba^yas.     Wä  10 
hß'mis  qa  k'leäses  seno^ats.     Wä,  gil'mese  lawäye  lenoxba^yas  lae 
äx^edxa  kfwaxLäwe  qa^s  xöx^wldeq  qä    wltenes  klEWElx^üna  ögü- 
elaEmxae  läx  mEnyayas.     Wä,  lä  maltsiaqe  xä^yas.     Wä,  lä  bäHtses 
q!wäq!waxts!äna*ye  qa  malp!Enk*es  ^wäs^Emasasa  ^UEmtsIaqas  lae 
k'IimttslEntses  nExxäla  k* läwayowe  läq.     Wä,  lä  k*at!alTlaq  qa*s  15 
äx^edexa  *nEmts!aqe  xök"  k*!EWElx*ün  kIwaxLäwa  qa*s  kümtödex 
öba^yas  qa^uEmäbes.     Wä,  läxae  bäl^tses  q.h¥äq!wax*ts!äna'ye  läq 
qa  *nEmp lEnk'es  läxEns  glltlax  bäLa.    Wä,  hö^misa  ts !Ex"ts !äna*ye 
esEg'iwa^yasexs  lae  kifmtötses  k* läwayowe  läq.     Wä,  höEm  mEn- 
yayätsexa  g'ildolasLases  wülasE^we  xEselasEVa  malplBnkas  *wäs-  20 
^Emase  kIwaxLäwa.     Wä,  he^mis  mEnyayöltsexa  tslEg'öläsa  esEg-B- 
yöwasa  ts  !EX°ts  !äna*ye  kIwaxLäwa.     Wä,  h6*mis  g'Il  äx^etsö^seyedf 
ts!Ekwagawa*ye  mEnyayowa   qa^s   k'adEdzödes  läx   äpsEnxa^yases 
wülasB^we  g'äg'iLEla  läxa  la  aCkMaak"  xüttslaakwa.     Wä,  laBm  ^na- 
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25  measure  at  the  end  of  the  board  at  which  he  is  working  in  this 

way:|  and  he  cuts  in  a  Uttle  with  bis  straight  knife 

asfar  I  as  |  the  end  of  the  cedar  measure  goes.  After 
hehas  done  so,  |  he  takes  off  the  measure  and  puts 
it  down  on  the  otheredge,!  in  this  way:  p= andhemarks 

30  the  end  with  his  knife.  ||  After  he  has  = done    so,    he 

takes  oflf  the  measure  and  puts  it  down.  |  He  takes  his  straight- 
edge  and  lays  it  down  along  |  the  ends  of  the  measures,  in  this 
way :         II After  he  has  put  down  |  the  straight-edge  at  the 


marks,  [H ^  he  cuts  along  it  with  his  |  knife  on  the  board 

thathe^     II  is  working.     After  doing  so,  he  puts  down  || 

35  the  straight-edge  and  he  takes  up  the  longer  cedar-stick  |  measure 

and  he  puts  it  down  on  the  edge  of  the  board  on  which  he  is  working.  | 

He  puts  the  end  of  his  measure  on  the  mark  which  he  made  |  for  the 

Short  end,  in  this  manner,        and  he  makes  a  small 

mark  I  at  its  end.    After       |  he  has  done  so,  he  takes 


40  off  the  measure  ||  for  the  long  side  and  puts  it 

down  on  the  other  edge,  and  he  |  does  the  same  as  he  did  before 
when  he  measured  it.  After  |  he  has  done  so,  he  takes  off  the  measure, 
puts  it  down,  |  takes  his  straight-edge,  and  puts  it  down  along  the 
marks.     Now  |  he  tums  the  straight-edge  along  the  two  marks 

45  that  he  has  made  ||  on  the  board,  in  this  way:  i — i ^ When 


the  straight-edge  is  |  on  the  marks  on  the  I     I       1 board, 


^  mabaleda  mEnyayowe  lö*  öba*yasa  wülasE^was  ga  gwäleg'a  (ßg,). 
Wä,  lä  xäLlExId  xütletses  UExxäla  k'läwayowe  lax  ^wälalaasas  öba- 
*yasa  mEnyayowe  kIwaxLäwa.  Wä,  giHmese  gwälExs  lae  äx^aLE- 
lödxes  mEnyayowe  qa^s  lä  k'adEdzöts  läxa  äpsEnxa'ye  ga  gwä- 
leg*a  (ßg-).  Wä,  laxae  xültletses  kläwayowe  lax  *wälalaasas  öba*yas 

oc)  Wä,  g'iPmese  gwälExs  lae  &x*aLElödxes  mEnyayowe  qa*3  katlall- 
leqexs  lae  äx^edxes  nEgEnöse  qa*s  k'adEdzödes  lax  ^wälalaasdäs 
öba^yasa  mEnyayowe  g'a  gwäleg-a  (ßg.).  Wä,  giHmese  la  UExstäye 
UEgEnödza^yas  uEgEnösas  lax  xülta'yasexs  lae  xüldElEnoses  k!ä- 
wayowe  laxes  wülasE*we.     Wä,  g  tl'mese  gwälExs  lae  äx*aLElödxes 

«K  nE^Enöse  qa*s  katlallleqexs  lae  äx*edxa  giltagawa^ye  k!wäx*En 
menyayowa  qa*s  k'adEdzödes  lax  äwünxa*yases  wülasE'we.  Wä, 
laEm  ^uEmäbale  öba'yasa  mEnyayowe  LE^wa  lä  xüldEk"  qaeda  tslE- 
g'ölaLe,  g*a  gwäleg'a  (ßg.).  Wä,  läxäLlEx^Id  xültledEx  'wälag'i- 
lasas  öba'yas.     Wä,  gil'mese  gwälExs  lae  äx^aLElödxes  mEnyoyäxa 

40  gildöla  qa*s  kadEdzödes  läxa  äpsEnxa*yas.  Wä,  laxae  hOEm 
gwex'idqes  gwex*idaasaxa  gilx'^de  mEns^Jtsö^s.  Wä,  giPmese 
gwalExs  lae  äx'aLElödxes  mEnyayowe  qa^s  geg-allleqexs  lae 
8x:*edxes  uEgEnöse  qa*s  kadEdzödes  läxa  lä  xüldEkwa.  Wä,  laEm 
gwenodza'ya  nEgEnödza*yas  läxa  male  xwexülte  lax  wäxsEnxa*yas 

45  wülasE^was  g-a  gwäleg-a  (ßg,).  Wä,  gtl^mese  UEqEmstaya  UEgEnöse 
lax  xwexültEUxa'yas  wülasE^wasexs  lae  xüldelEneq   yfses  UExxäla 
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he  cuts  along  it  with  his  straight  |  knife.  After  doing  so,  he  takes  47 
off  his  I  straight-edge  and  puts  it  down.  He  takes  the  measure  f  or  | 
the  Short  side  and  puts  it  down  on  the  edge  of  the  board  on  which  he 
is  working,  starting  at  the  ||  mark  which  he  put  on,  and  he  puts  a  50 
small  mark  at  the  end  of  |  this  measure.  He  takes  off  the  measure 
for  the  Short  side  and  |  puts  it  down  on  the  other  edge  (of  the  board), 
and  he  does  as  |  he  did  before.  After  he  has  marked  it,  he  takes  it 
off  I  and  puts  it  down.     Then  he  takes  his  straight-edge  and  puts  it 

down  II  on  the  1 — 1 1 — | [pi  board  at  which  he  is  working,  in  55 

this  manner:    I — I 1 I       II  I  He  takes  his  straight  |  knife  and 


cuts  close  along  the  straight-edge,  and  |  he  takes  it  off  af ter  he 
has  finished  and  puts  it  down.  Then  he  takes  |  his  measure  for 
the  long  side  and  lays  it  down  along  the  edge  f  rom  |  the  place  that 
he  has  marked,  and  he  puts  a  small  mark  at  its  end.  ||  Then  he  takes  60 
it  off  and  puts  it  down  on  the  other  edge  of  the  |  board  at  which  he 
is  working,  and  he  makes  a  small  mark  at  its  end.  Then  |  he  takes 
his  measure,  puts  it  down,  and  takes  his  |  straight-edge  and  lays  it 
on.  As  soon  as  the  straight-edge  has  been  placed  |  on  the  small 
marks,  he  takes  his  knife  ||  aiid  marks  along  it.  After  this  has  been  65 
done,  he  measures  the  |  thickness  (1)  *  of  the  end  by  means  of  a 
split  cedar-stick;  and  when  he  has  found  ]  the  thickness,  he  lays  it 

k'Iäwayowa  läq.     Wä,   giPmese  ^älExs  lae   äx^aLElödxes   ue^e-  47 
nöse  qa^s  k'atlallleq.     Wä,  laxae  et!ed  äx*edxes  mEnyayäxa    tslE- 
göla  qa^s  kadEdzödes  lax  äwunxa*yases  wülasE^we  gägtLEla  laxes 
xültexde.      Wä,    laxae   xäLlEx^Id  xültledEx   'walalaasas   öba^yas  50 
mEnyaySs.      Wä,    läxae   äx^aLElödxes    mEnyayäxa  tslEg'öla    qa^s 
kadEdzödes    läxa    äpsEnxa^ye.        Wä,    laxae    höEm    gwex^idqes 
gwex'^idaasaxa  g'ilxde.     Wä,  gil^mese  gwäl  xültaqexs  lae   äx^aLE- 
lödEq  qa's  k*at!äliles.     Wä,  lä  äx^edxes  nEgEnöse   qa*s  k'adEdzö- 
des  laxes  wülasE^we  ga  gwälega  (j^^).  Wä, laxae  äx'edxes  UExxäla  55 
kläwayowa  qa*s   xültledes  läxa   magflEna*yaxes   UEgEnöse.      Wä, 
lä  äx^aLElödqexs  lae  gwäla  qa^s  gigalileq.     Wä  lä  &x*edxes  mEn- 
yayäxa   gildöla   qa*s   kadEdzödes   Jaxaaxa    äwünxa^ye   gägiLEla 
laxes  xülta'ye.     Wä,    lä  xäLlEX'^d   xültledEx  ^wälalaasas  öWyas. 
Wä,  lä  Äx^aLElödEq   qa*s  lä  kadEdzöts   läxa   äpsEnxa^yases  wüla-  60 
8E*we.     Wä,  laxae  xäLlEX'^d  xültledEx  ^wälalaasas  öba*yas.     Wä, 
lä  äx'aLElödxes  mEnyayowe  qa^s  gegalileq.     Wä,  lä  äx'edxes  ue- 
gEUöse   qa's  kadEdzödes  läq.     Wä,  giHmese  uEqEmstöde  nEgEnö- 
dza'yas   läxa    lä  xäLlaak"    xüldEkwaxs    lae  äx^edxes    kläwayowe 
qa's  xüldElEua^yeq.      Wä,   gtPmese    gwälExs    lae   mEns^IdEx   wä-  65 
gwasas  (1)  xa  öba*ye  yisa  xökwe  kIwaxLäwa.     Wä,  gfl*mese  qlälax 
wägwasasexs  lae  kadbEntsa  klwaxEue  mEnyayö  läx  *wäxsEnxa*ya 

1  See  agure  on  p.  68. 
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67  oflf  at  the  end  of  the  boaxd  with  bis  cedar-stick  measure  on  the  two 
edges  I  (5),  starting  from  the  mark  that  he  made  between  4  and  5.  | 

70  He  marks  each  end  with  the  straight  knife,  and,  after  ||  doing  so,  he 
takes  off  his  measure,  puts  it  down,  takes  |  his  straight-edge,  and  lays 
it  down  between  (4)  and  (5);  and  |  ^hen  Ihe  slraight-edge  is  on  the 
marks,  he  marks  |  it  with  his  straight  knife.  _________  Then 

he  cuts  off  the  endso  |  that  it  is  in  this  way :        i        2|     3   •    4|[  After 


75  he  has  done  so,  he  takes  his  ||  straight  knife  and 

cuts  straight  into  the  cutting  at  (1)  across  the  whole  |  width  ot  the 
board  at  which  he  is  working;  and  aflor  he  has  cut  through  half  the  j 
thickness  of  the  board  that  is  being  n?ade,  he  cuts  at  (2),  and  |  cuts  it 
to  the  same  depth  as  he  cut  the  first.     Then  he  cuts  in  at  (3);  and  | 

80  after  he  has  cut  half  through  the  thickness  of  the  board,  ||  he  cuts  at 
(4),  and  when  he  has  cut  half  through  he  stops.  |  Then  he  goes  back 
to  (1).  He  takes  his  straight-odge  and  lays  it  on  |  the  board  at  which 
he  is  working.  He  measures  the  width  of  half  a  little  |  finger  from  the 
mark  at  (1)  and  marks  it,  and  |  he  does  the  same  at  the  other  edge. 

85  After  doing  so,  he  takes  his  ||  straight-edge  and  lays  it  down  on  therc 
marks  and  cuts  along  on  the  |  right-hand  ^_^__^_^^^_^  side  of 
the  first  mark  which  he  put  on,  in  this  wäy :  |     i\\      «      ^      ^  and  he 


also  I  marks  on  the  right-hand  side  of  (2)  and  on 

the  right-hand  side  of  |  (3);  and  after  doing  so,  he  takes  his  straight- 
edge  and  I  puts  it  down.  Then  he  takes  his  whetstone  and  sharpens  his  || 

68  (5),  g'äglLEla  lax  xülta*yas  lax  a^wagawa^yas  (4)  lö^  (5).  Wfi, 
lä  xülxültbEndBq  yises   uExxäla   kläwayowe  läq.     Wä,   g'iPmese 

70  gwälExs  lae  äx^aLElödxes  mEnyayowe  qa*s  g'igalJleqexs  lae  äx*- 
ßdxes  UEgEnöse  qa*s  lä  k'ädEdzöts  lax  äwagawa^yas  (4)  lö*  (5).  Wä, 
g'il^mese  nEqEmstöde  nEgEnödza*yas  lax  xülta^yasexs  lae  xüldElE- 
neses  nExx'äla  kläwayowe  läq.  Wä,  laEm  xültslEndEq  qa  lawä- 
yes  qa  g'äsgwälega  ißg').     Wä,  g  iPmese  gwälExs  lae  äx*edxes  nEx- 

76  xäla  kläwayowa  qa*s  UExbEtEnde  xültledEx  (1)  läbEndEX  ^wädzE- 
wasases  wülasE^we.  Wä,  giPmese  nEgöyöde  *wälabEdasas  xülta- 
*yas  lax  wägwasasa  wülasE*wasexs  lae  et!ed  xütledEx  (2).  Wä, 
höEmxaäwise  ^walabEte  xüta^yas  läqexs  lae  et!ed  xütledEx  (3).  Wä, 
gtpEmxaäwise  UExsEnde  xtita*yas  lax  wägwasases  wülasE^waxs  lae 

80  xütledEX  (4).  Wä,  gü^mese  nExsEnde  xüta^yas  laqexs  lae  gwäla. 
Wä,  lä  aedaaqa  lax  (1).  Wä,  laEm  äx^edxes  UEgEnöse  qa's  k'adE- 
dzödes  laxes  wülasE*we.  Wä,  lä  mEns^dxa  ^UEmdEne  läxEns  sEltla- 
x'tsläna^yex  g'ägfLEla  läx  xüta^yas  (1).  Wä,  lä  xültledEq.  Wä,  lä- 
xae  h^Em  ^ex'^dxa  äpsba'yas.     Wä,  g-fPmese  gwälExs  lae  äx^edxes 

86  nEgEnöse qa^s  kadEdzödes  läxa  la  xüldEkwaxs  lae  xüldElEneq  läx 
helklötlEna^yases  gtlxde  xülta^ya,  xa  ga  gwälega  (ig.),  Wä,Iaxae 
et!edxült!ed  h^lk*  !öt  lEna^yas  (2).  Wä,  läxae  xült  ledEx  helklotlE- 
na^yas  (3).  Wä,  g*tl*mese  gwälExs  lae  äx^aLBlödxes  UEgEnösEla  qa*s 
g'ig'allleq.     Wä,  lä  äx'edxes  tIesEme  tiegayowa  qa^s  t!ex*^aläbEn- 
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straight  knife  so  that  it  is  very  sharp.     When  the  knife  is  very  |  90 
Sharp,  he  cuts  into  the  last  line  that  he  puls  on.  |  The  knife  is  held 
(with  the  hand)  slanting  |  to  the  right;  and  when  Ihe  cut  reaches 
the  bottom  of  the  cut  that  has  been  made  |  straight  down,  a  tri- 
angulär piece  comes  off.  ||  Then  he  shaves  it  out  clean,  so  that  the  95 
kerf  is  smooth.    Now  (1)  |  has  been  cut  out.    Then  he  does  the 
same  at  (2)  as  he  |  did  at  (1);  and  after  he  has  done  so,  he  does  it 
at  (3),  I  and  he  does  what  he  did  at  (2).    Afler  he  has  |  done  so,  he 
splits  off  one-half  (he  thicknee^  of  Ihe  board  at  (4)  with  his  ||  knife,  200 
and   then  he  sphts  it   off.     Now   he  shaves  it   off  so  that  it  is 
smooth  and  |  very  straight,  so  that  the  Joint  is  smooth,  for  that 

is  I  the  name  of         (4).    As  soon  as  he  has  finished, 

it  is  in  thisway:  "  After  |this  has  been  done,  he  tums 

over  the  board  at  which  he  is  working.  He  takes  his  |  straight-edge 
and  puts  it  on  the  board.  Then  he  lays  it  on  the  back,  ||  just  over  5 
the  i_y—^ — ^  rJ  gi*ö^ve  that  he  cut  at  (1 ).  When  it  is  in  this 
way,  1  3  8  4  I  he  marks  straight  over  the  groove  along  the 
side  of  this  straight-edge.  |  He  Mants  the  board  to  be  thin  between 
the  kerf  |  and  the  mark  on  the  back  at  (1 ) ;  and  he  does  the  same  | 
at  (2)  and  (3).  As  soon  as  this  is  done,  he  takes  his  crooked  ||  knife  jq 
and  sharpens  it  on  the  whetslone;  and  when  |  it  is  very  sharp,  he 


dexes  UExxäla  k* läwayowa  qa  älak* !ales  öxba.  Wft,  gtPmese  la  äla-  90 
k' !äla  la öx'be nExxäia k* läwayäsexs  lae  xüt ledxes  äle xülta^ya.  Wä, 
laEm  öläle  öxtä*yas  xüda*yäs  k* läwayowa  ^a^aakales  öxtS^ye  lä- 
xEns  hdk*  !ötts  !äna*yex.  Wä,  g  il'mese  läxLe  xüt  !etsE*was  läxa  öxLa- 
«yasa  UExbfita  xütäs  lae  aEm  katwültslöwe  xwatmotas.  Wä,  laEm 
aEm  aöklaxs  lae  k!ax*wIdEq  qa  qestowesa  xüta^yas.  Wä,  h^Em  (1)  95 
gäle  xüt letsös.  Wä,  lä  etledEx  (2).  Wä,  lä  h^Emxat!  gwex*idEq 
laxes  ^ex^Idaasax  (1).  Wä,  gil'mese  gwätexs  lae  etledEx  (3). 
Wä,  lä  h^Emxat!  ^ex-^dEq  laxes  ^ex^Idaasax  (2).  Wä,  gil- 
*mese  gwälExs  lae  naqlE^Endälax  wägwasas  (4)  yfses  xüdäyowe 
k'Iäwayowaxs  lae  paklödEq.  Wä,  laEm  a§k*!axs  lae  k'Ia^waq  qa  200 
älak'läles  UEqEla.  Wä,  hl^^mis  qa  qesesa  saköda^ye  qaxs  hö'mae 
LegEms  (4).  Wä,  giPmese  gwälExs  lae  g*a  gwäiega  (Jig.),  Wä,  g'tl- 
*mese  gwälExs  lae  lexElIlaxes  wülasE*we.  Wä,  lä  äx*edxes  UEgE- 
nöse  qa*s  kadEdzödes  laxes  wülasEVe.  Wä,  la  k*adeg*fnts  lax 
UExsawasa  la  xüdElts lEwakwa  lax  (1).  Wä, g il^mese  lä ga  gwälega  5 
(Jig,)  la  uExsasa  xüdEltslEwakwaxs  lae  xäL!Ex**Id  xüldEtenexes  nE- 
gEnösEla.  Wä,  a^mese  gwanäla  qa  pElbida«wesa  äwägawa'yasa  xüdEi- 
tslEwakwe  LE^wa  xüdeka^ye  lax  (1).  Wä,  lä  höEmxat!  ^ex*I- 
dEx  (2)  Lö*  (3).  Wä,  gil^mese  ^älExs  lae  äx'edxes  xEl^LWäla 
k* läwayowa  qa^s  t!ex*Ideq  laxes  tiegayowe  tIesEme.  Wä,  gil- 
'mese  alakläla  la  exbaxs  lae  xElxüldzödEX  mödBne  läxEns  qlwä  ^^ 
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As  soon  aa  it  is  finished,  he  takes  twisted  cedar-withes  and  he  ties  33 
them  I  to  the  ends  of  (1)  and  (2)  and  ties  them  on  tightly ;  and  he  twists 
them  on  so  that  ||  the  board-protector  can  not  get  out  of  shape.    Then  35 
he  puts  the  board-protector  on  the  board.  |  After  domg  this,  he  takes 
up  another  piece  of  red-pjne  wood  and  |  spUts  it  so  that  it  is  two 
finger-widths  in  thickness,  |  and  it  is  also  Square.     He  takes  his 
straight  knife  |  and  shaves  it  off  on  one  side  so  that  it  is  straight; 
and  when  ||  it  is  very  straight,  he  shaves  off  the  under  side,  |  which  40 
is  to  lie  flat  on  the  plank.    When  this  is  also  |  straight,  he  puts  it 
down  on  the  plank  on  which  he  is  working.    This  will  be  the  instru- 
ment  for  bending  the  comers  |  when  he  bends  the  comers  of  the 
board  at  which  he  is  working.  |  After  he  has  done  so,  he  goes  to  get 
driftwood  for  heating  stones;  ||  and  "«hen  he  has  the  drittwood,  he  45 
piles  it  up  in  a  heap  close  |  to  the  fire.     He  takes  a  basket,  goes  down 
to  I  the  beach  in  front  of  the  house,  and  puts  medium-sized  stones  into 
it;  I  and  when  he  thinks  he  has  as  many  as  he  can  carry,  he  carries 
them  up  the  beach  |  into  the  house  in  which  he  is  making  the  box. 
He  pours  ||  them  out  by  the  side  of  the  fire.    Then  he  goes  down  to  50 
the  beach  again,  |  carrying  his  basket,  and  he  puts  more  stones  |  into 
it  (some  Indians  call  this  '*  putting  stones  into  the  |  stone-carrying 
basket '');  and  when  he  has  as  many  as  he  thinks  he  can  carry,  he  | 


Wä,  giPmese  ^äla  lae  äx'edxa  sElbEkwö  dEwexa  qa's  qEx'aLE-  33 
lödes  lax  (1)  lö*  (2).     Wä,  laEm  lalak!üt!axs  lae  mElg'aaLElöts  qa 
kleses  qlwequleda  LiEbEdzä'ye  qö  läl  LlEbsdzödLEs  läxa  wülasE*we.  35 
Wä  g'lPmese   gwälExs   lae    äx^edxa   ögü'la'maxat!   wünägula   qa's 
xöJ^'wIdexa  mäldEne  läxEns  q!wäq!waxts!äna'yex  yfx  wägidasas. 
Wä,  laEmxae   k*  lEWElx'üna.      Wä,    lä   äx'edxes   UExx'äla    k*!äwa- 
yowa  qa's  a(^k*!e  k'Iäx'wid   äpsöt  lEna^yas  qa  nEqEles.      Wä,   g'il- 
*mese  alakläla  la   UEqElaxs   lae    et!ed    kläx'wIdEx   bEnklötlEna- 40 
'yasxa  kadEdzayayöLas   lax  wülasE'was.     Wä,   g'il^Emxaäwise  la 
UEqElaxs  lae  kadEdzöts  laxes  wülasE*we.     Wä,  höEm  k'ö^ayuwe 
qö  läl    köx*wIdElxes    wüläsE*wexa    klEWEl^'öne    wünägula.     Wä, 
gll'mese  gwälExs  lae  ht^x'idaEm  änex'edxa  q!exa«le  qa's   tleqwa- 
pEla.     Wä,  giHmese  ISlxa   qlexa'laxs  lae  mögwalllas    lax    mägln  45 
walisases  lEgwIle.      Wä,   lä    äx'edxa    lExa'ye  qa's    lä  lEntsIes   lax 
LlEma'isases   g'ökwe.      Wä,  lä   xE*x"ts!älasa   hä*yäl*a   tIesEm    läq. 
Wä,   g*{l*mese  gwanäla   lök"sexs  lae   k*  löx'üsdesElaq   qa*s  lä   k*!ö- 
gwlLElaq  laxes  wüle^lase  g'ökwaxes  wülasE*we  gökwa  qa*s  lä  gügB- 
nölisas  laxes  lE^Ile.     Wä,  lä  xwelaqEntsIesa  läxa  LiEma'ise  k!öx-  50 
klötElaxes  t!ägats!e  lExa*ya.     Wä,  laxae  et!ed  t!äxts!filasa  tIesEme 
läq.     Wä,  la  *nekeda  waökwe  bäklumas  xE*x"ts!älasa  tIesEme  laxes 
xEffwatsle    tIesEma.      Wä,    gtPEmxaäwise   gwanäla    lök^sexs    lae 
klöqülisaq    qa's    lä    k* löx^üsdesElaq     qa's    lä    klögwlLElaq    laxes 
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55  takes  (the  basket)  up  the  beach  and  into  the  ||  house  in  which  he  is 
making  the  box,  and  he  goes  and  enipties  it  out  by  the  side  of  the 
fire.  When  |  he  thmks  he  has  enx)ugh,  he  builds  up  the  fire  with 
driftwood,  |  piling  it  on  crosswise;  and  after  building  the  fire,  he 
puts  on  I  the  stones  on  the  crossed  driftwood;  and  when  he  haa  put 

6'v)  on  I  the  stones,  the  box-maker  takes  the  basket,  ||  carries  it  down  to 
the  beach,  and  gathers  dulce,  which  |  he  throws  into  his  basket.  When 
it  is  fuU,  I  he  carries  it  on  his  back  up  the  beach  and  puts  it  down 
close  I  to  the  fire  and  stones.  He  empties  it  out  on  the  floor,  which  he 
is  going  to  dig  out  to  |  put  the  red-hot  stones  in.     Then  he  takes 

65  liis  I  basket  again,  goes  down  to  the  beach,  carrying  his  basket,  and  | 
brings  up  dead  eel-grass  from  the  high-water  mark.  He  puts  it  |  in 
the  basket;  and  when  it  is  füll,  |  he  carries  it  up  the  beach  on  his 
back,  and  he  puts  it  down  |  near  the  pile  of  dulce.     After  he  has  done 

70  so,  he  takes  his  ||  drill  and  well-splitting  cedar-wood  and  puts  them 
down  I  close  to  the  basket  with  eel-grass ;  and  he  takes  the  board  |  at 
which  he  is  working  and  puts  it  down  on  a  level  place  on  the 
floor  of  the  house.  Then  |  he  takes  his  wife's  digging-stick  which 
she  uses  f or  digging  clams,  |  and  he  pushes  the  point  of  the  digging-stick 

75  into  the  floor  at        «        »     s  each  end  ||  of  the  grooves  on  the 


edge  of  the  board        [        [      ]  at  which   he   has    been    work- 

ing, in  this  way,        t        S     |  from  (1)  to  |  (4),  and  also  from 


55  wüli'lasaxes  wülasE*we  qa*s  lä  gügsnölisas  laxes  lE^IIe.  Wä,  gil- 
'mese  k'ötaq  laEm  hölalaxs  lae  lEqwelax'Mtsa  qlexa^Ie.  Wä  laEm 
gayi^lälas.  Wä,  g'tl'mese  gwäl  lEqwelaxs  lae  t  läqEytndälasa 
tIesEme  läxa  gayi^lälakwe  qlexa^Ia.  Wä  gil'mese  wIlk'Eytndeda 
tiesEmaxa  lEgwllaxs  laeda  wü^lenoxwe  klöqülilaxa  lExa^ye  qa^s  lä 

60  klöqüntsIesEiaq  läxa  LlEma^ise  qa*s  le  klülgilaxa  lIeslIeItwc  qa*s 
lä  lExtslälas  laxes  LiESLiEgwatsIe  lExa^ya.  Wä,  g'il'mese  qötlaxs 
lae  öxLEX'*idaq  qa*s  lä  öxLosdesElaq  qa^s  lä  öxLEgalllas  lax  onali- 
sases  tleqwapa^ye  lE^lla;  wä,  qa*s  güx^ällles  laxes  ^lap  lälilasLe  qa 
xE'x"ts lEwasItsa  xIxExsEmäla  tIesEma.  Wä,  läxaeetied  däx'*Idxes 

66  lExa'ye  qa^s  lä  xwelaqEnts  !es  läxa  l  !Ema*ise  k*  löqölaxes  lExa'ye.  Wä, 
lä  äx^edxa  ts  !äts  lEsmöte  läxa  ya^x"mötasa  yExwa  qa*s  lExtsIäles 
laxes  tsäts lEsmödats !e  lExa^ya.  Wä,  g'il^Emxaäwise  qötlaxs  lae 
öxLEX'^dEq  qa's  lä  öxLosdesElaq  qa*s  lä  öxLEgalllaq  läx  mägJn- 
walilasa  mEwele  LiEsLiEkwa.     Wä,  giHmese  gwälExs    lae  äx'edxes 

70  sElEme  LE^wa  l^gaqwa läx  xäsEwe  k IwaxLäwa  qa^s  lä  gigalllas  läx 
maginwalllasa  ts!ats!Esmödats!e  lExa^ya.  Wä,  laxae  äx*edxes  wüla- 
sE'we qa's  pax'äliles  läxa  ^nEmaele  läx  äwlnagwllases  gökwe.  Wä, 
lä  äx^edEX  klilakwases  gEUEme,  ylx  dzegayowasexa  gäweqläuEme. 
Wä,  lä  ts!EX"bEtalrlas  öba*yasa  k!iläkw§  läx  wäxsba^yasa  xwexü- 

75  ta*ye  läx  wäx'sEnxa^yas  wölasE^wasxa  ga  ^älega  ifig.)  lax  (1)  lö' 
(4).   Wä,  lä  etiedEX  (2)  lö'  (5);  wä,  laxae  etledEx  (3)  lö*  (6).     Wä, 
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(2)  to  (5),  and  also  from  (3)  to  (6).    As  soon  |  as  he  has  made  77 
the  holes  straight  down  at  each  end    of    the  grooves,   |  he  takes 
up  the  board  at  which  he  is  working,  and  he   puts  it  down  on 
edge  in  the  comer  of  the  house.  |  Then  he  digs  up  the  soil  from 
(1)  to  (4)  four  fingers  ||  wide  and  a  short  spän  |  deep;  and  when  80 
it  is  deep  |  enough,  he  digs  up  from  (2)  to  (5),  doing  the  |  same 
as  before;  and  after  doing  so,  he  digs  it  up  from  (3)  to  |  (6);  and 
when  it  is  deep  enough,  it  is  this  way.^  ||  This  hole   is  called  the  85 
''steaming-place  of  the  box-makerfor  the  box-board."  |  After  he  has 
dug  them,  he  takes  his   tongs,   |   picks  up  the  red-hot  stones,  and 
puts  them  into  |   (1) ;   and  when  he  has  covered  the  whole  length  of 
ihe  hole  and  it  is  nearly  |  filled,  he  does  the  same  at  (2),  putting 
in  the  red-  ||  hot  stones;  and  when  it  is  also  nearly  füll,  he  puts  |  90 
red-hot  stones  into   (3);    and  when  |  that  is  also  nearly  füll,  he 
puts  down  his  tongs,  takes  the   |   dulce,  and  places  it  on  top  of 
the  red-hot  |  stones;  and  he  does  not  stop  putting  on  dulce  imtil 
it  is  level  with  the  ||  floor.     He  does  this  in  the  two  holes  beside  95 
the  first  one  into  which  he  |   put  dulce.     As  soon  as  he  finishes 
with   the   dulce,  he  takes  |  eel-grass  and  puts  it  over  the  dulce; 
and   after   this  is  done  |  in  the  three  holea,  he  takes  |  the  board 
at  which  he  is  working  and  places  it  on  top  of  it,  laying  the  ||  kerfs  300 


gil^mese  *wPla  la  kwax"köwile  uEqElä^s  wäxsba^yasa  xwexüta^yaxs  77 
lae äx^alllaxes wülasE^we qa*s  lä  k* lox'inralilas  lax one^Ilases  gökwe. 
Wä,  lä  gägilil  lapüdxa   tteka  läx  (1)  lälaa   lax    (4)  xa  mödEnas 
*wädzEgas    laxEns    q!wäq!waxts!äna*yex.      Wä,  la  ts!Ex"ts!äna*ye  80 
*wälabEtahlasas  läxEns  q!wäq!wax-ts!äna^yex.     Wä,  giPmese  hela- 
bEtalllExs  lae  etied  ^läpRdEX  (2)  lälaa   läx  (5).     Wä,  läxae  höEm 
gwex'ldEq.     Wä,  giPmese  gwälExs  lae  et!ed  ^läpIIdEx  (3)  lälaa  lax 
(6).     Wä,   g'iPEinxaäwise    helabEtalilExs    lae   g*a  gwäleg'a.^     Wä, 
h^Em  LegadEs  kiälasasa  wTwü'lenoxwaxs  xEselaaxa  xEtsEme,  yixa  86 
la  'labBgwelkwa.     Wä,  gil^mese  gwäl  ^läpaxs  lae  äx^edxes  küpLälaa 
qa's  k'liplldes  läxa  x'IxExsEmäla   tIesEma   qa*s  lä  k'üptslöts   läx 
(1).  Wä,  gü'mese  mE^gfltsIaxte  *läpa'ya  löxs  lae  hälsElaEm  k'!es 
qöt!a;  wä,  läxae  etledEx  (2).    Wä,  laEmxae  k!tpts!älasa  xix'exse- 
mäla  tIesEm  läq.    Wä,  gtl^EmxaäwIse  Eläq  qötlaxs  lae  et!ed  k!ip!id-  90 
xa  xIxExsEmäla  tIesEma  qa*s  lä  k!ipts!älas  lax  (3).     Wä,  g*il*Em- 
xaäwTse  Eläq  qötlaxs  lae  k*at  lalllaxes  küpLälaa  qa's  lä  lEx'ed  läxa 
LlESLlEkwe  qa*s  lä  lEXElts laxstälas  läx  ökü*ya*yasa  xIx'ExsEmala 
tIesEma.  Wä,  äHmese  ^äl  lExasa  LlEsLtekwaxs  lae  *nEmäg'as  LE^wa 
äwinagwile.  Wä,  lä hästaEm  gwEX'^dxa  mäldzEqe  ögü^la  läx  gllxde  95 
lExts!ötsö*s.     Wä,  gil^mese  gwältsa  LiESLiEkwaxs  lae  äx^edxa  ts!ä- 
tslEsmöte  qa^s  lEXEyindes  läxa  LlEsLlskwe.    Wä,  laEmxae  *näxwaEm 
hö  gwexldqexs  yüdux"dzEqae.     Wä,  g  il^mese  gwälExs  lae  äx*ed- 
xes    wülasE'we    qa*s   päqEyallles   läq.      Wä,   laEm    nänaxstE^wasa 

1  The  ditches  here  described  are  dug  from  points  indicated  by  the  numbeis  on  the  sketch  on  p.  72. 
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box  that  he  is  making.     After  this  is  finished,   he  takes  up  the  23 
well-splitting  |  cedar-wood  and  splits  it  not  quite  as  thick  as  the  || 
little  finger.    He  splits  up  much  of  this.    When  |  this  is  done,  he  takes  25 
a  long  cedar-bark  rope  and  puts  it  into  |  the  water  in  order  to  soak  it. 
He  dips  it  up  and  down,  so  that  it  gets  |  soaked  quickly;  and  when 
it  is  soaked,  he  takes  it  out  of  the  water.     He  shakes  off  |  the  water 
and  lays  it  out  straight,  so  that  it  does  not  get  tangied  when  he  puts 
it  around  ||  the  box  that  he  is  making  when  he  bends  the  comers.  30 
When  everything  is  ready,  |  he  takes  the  board-protector  and  the 
instrument  for  bending  the  comers,  |  so  that  they  are  also  ready. 
Then  he  |  takes  the  tongs  and  picks  up  the  hot  eel-grass  and  the  |  hot 
stones  that  are  on  top  of  the  box-board.     He  ||  puts  them  down  at  a  35 
place  not  far  from  where  the  box-board  is  being  steamed;  |  and  when 
they  are  all  off  from  the  board,  he  takes  the  |  board-protector  arid 
puts  itover  the  end  of  the  board,  in  this  way:  ^'  ([]  |Now 

the  board-protector  is  near  the  end  of  the  Ij  [         box- 

board.     Then  |  he  takes  the  implement  for  ^UJ  bend- 

ing the  comers  (1,  4),*  and  puts  it  on  towards  the  side  of  kerf  ||  (1,4),  40 
very  near  to  the  body  of  the  kerf.    He  steps  |  with  both  f eet  on  the  ends 
of  the  bending-tool  at  |  (1,4).'    Then  he  takes  hold  of  the  |  ends  of  the 
board-protector  with  bis  hands,  and  he  puUs  it  up,  to  bend  the  comer  of 

lasE^we.     Wä,  g'iPmese  gwälExs  lae  et!ed  äx'edxa  6gaqwa  k!wax-  23 
Läwa  lax  xfisE'we  qa's  xöx'wideq.     Wä,  lä  hälsElaEm  wiswEltoga- 
wesens  sElt!ax'ts!äna*yex.     Wä,  laEmxae  qleuEme  x£yas.    Wä,  g'tl-  25 
*mese  gwälExs  lae  äx'edxa  giltia  dsnsen  dEUEma  qa's  lExstEndes 
läxa  'wäpe  qa  pex*wides.     Wä,  laEm  dzöbEltalas  qa  ha^nakweles 
pex'wida.     Wä,  giHmese  pex'wIdExs  lae  äxwüstEndEq  qa's  k* lElalex 
*wäbEk' lEna'yas  qa's  L!ax*alTles  qa  k'leses  xölldEl  qo  läl  qEx'SEmdEl 
laxes  wülasE'wE  qö  läl  k'öx^wIdLEq.     Wä,  g"ü*mese  la  'näxwa  gwall-  30 
Iexs  lae  äx*edxes  LiEbEdzä'ye  qa  gäxes  g'aela  LE'wa  koffwayowe 
qa  g'äxes  ögwaqa  gaela.     Wä,  gtl*mese  ^nä^w^a  ^alTlExs  lae  äx*- 
edxes   küpLälaa  qa's  klipüdes   läxa  tstelqwa  tsIätslEsmöta  LE*wa 
tslEltslElxsEme  tIesEma  läx  6k*  ladzE'yases  xEselasE'we,  qa*8  k'!tp!ä- 
lIlEles  läxa  k'Iese   qwesalälil    laxes   UEg'asaxes   xEselasEVe.     Wä,  35 
g'ü'mese    ^wilgEldzowe     xeselasE'wasexs     lae    däxidxes    LlEbE- 
dzä'ye  qa*8  q  löx'waLElödes  läx  öba^yases  xEselasE*we  g'a  ffwäleg'a 
(ßg.) .    Wä,  laEm  mäx  ba'y a  l  lEbEdzfi'ye  läx  xEselasE'was.    Wä,  laxae 
däx'ldxa  kö^ayowe  (1,  4)  qa's  kadEdzödes  läxa  gwek' !ötsta*ye 
läx  (1,4)  xüta'ya.     Wä,  laEm  mäx'^Enex  xüta^yas.     Wä,  lä  t!epa-  40 
lases  wäxsöltsedza^ye    göglguyö    läx    wäxsba'yases   k  ögwayowe 
(1,4).     Wä,  lä  dädEbEntses  wäxsölts!äna*ye  läx  wäx'sba'yasa  l!e- 
bEdza'ye.     Wä,  la'me   gElqöstödEq   qa   köx'wides   klösäs   xesela- 

1  These  are  the  kerfs  in  order:  1,  4;  2,  5;  3, 6.    See  flgure  on  p.  72. 
s  That  is,  the  ends  of  the  tool. 
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the  box  I  that  he  is  making;  and  when  he  has  bent  it  over  enough,  he 

45  takes  off  the  board-protector  ||  and  puts  it  on  the  other  end  at  (2,  5) : 
and  I  when  it  is  near  the  kerf  at  (2,  5),  he  stops  the  board-protector, 
and  he  |  takes  off  the  instrument  for  bending  the  comer  and  puts  it 
down  at  (2,  5).     He  |  steps  on  the  ends  with  his  feet,  |  takes  hold  of 

50  the  board-protector  with  his  hands,  and  puUs  it  upward;  ||  and  he 
only  stops  puUing  when  it  is  bent  up  enough.  Then  |  he  places  the 
board-protector  at  the  other  side  of  (3,  6),  and  |  he  does  as  he  did  before 
when  he  bent  with  it,  New  the  |  three  kerfs  are  bent,  forming  the 
Corners  of  the  box  that  he  is  making.     As  soon  as   |  this  is  done,  he 

55  takes  the  long  cedar-bark  rope  and  ties  it  around  ||  the  box  that  he  is 
making,  which  has  now  the  shape  of  a  box.  Then  he  puts  together 
the  I  two  end  joints  of  the  box  that  he  is  making  to  fit  them;  and  he 
l5^11s  the  I  cedar-bark  rope  tight,  twisting  it  around.  He  winds  it 
around  many  times,  |  so  that  the  box  that  he  is  making  does  not  get 
twisted.     After  doing  so,  |  he  takes  his  drill  and  drills  holes  through 

60  the  two  ends,  in  this  way:  ^^^rs,.  II  -Aiter  he  has  put  the  driU- 
holes  through,  he  puUs  out  fsl/^  the  drill,  puts  it  down,  |  and 
takes  up  one  of  the  cedar  k.  J^  P©gs  which  he  shaved  to  a 
point,  I  puts  itinto  themouth  ^i^  to  wet  it  with  saliva  so  |  that 
it  is  I  sHppery;  and  when  it  is  wet  aU  over  with  saliva,  he  puts 

65  it  into  the  drill-hole  before  it  gets  dry  ||  and  drives  it  in  with 
a  round  stone;  and  when  [  the  peg  does  not  go  in  any  farther  when 


sE*was.     Wä,  g tl*mese  heläle  köqwa^yas,  lae  äx^ödxes  LiEbEdza'ye 

45  qa*8  lä  qlöx^waLElöts  läxa  äpsba^ye  lax  (2,  5).  Wä,  giPmese  exa- 
klEndEX  xüta^yas  (2,  5)  lae  wälases  LlEbEdzä^ye.  Wä,  )ä  äx*a- 
LElödxa  kögwayowe  qa's  lä  katstöts  lax  (2,5).  Wä,  läxae  t!et!E- 
bEntses  gögEguyowe  lax  wax'sba'yasa  kö^ayowe.  Wä,  lä  dädE- 
bEntses    wäxsöltsläna'ye    läxa     LlEbEdza^yaxs    lae    gElqöstödEq. 

50  Wä,  laEmxae  äl*Em  ^äl  ^Elqaqexs  lae  helale  köqwa^yas.  Wä, 
lä  aEmk'äx'^aLElödxa  LlEbEdzä^ye  läx  äpsöt lEna^yas  (3,  6).  Wä, 
läxae  ÄEm  uEqEm^ltEwexes  gäle  köqwasös.  Wä,  la'me  ^wi«la 
k'ögEkwa  yQdux"ts!aqe  xüta'ya  läx  xEselasE^was.  Wä,  giPmese 
gwälExs    lae    äx^edxa    g'tltla    dEnsEn    dEUEma    qa*s    qEX'sEmdes 

55  laxes  xEselasE^waxs  lae  qlölatsEmala.  Wä,  la*me  a^klax  sak  ö- 
da*yases  xEselasE^we  qa  bEnbEgSles.  Wä,  lä  tek !wet !edxa  qExsE- 
ma^ye  g'iltia  dEnsEn  dEUEma.  Wä,  la*me  q!ep!ene*steda  qExsE- 
ma^ye  qa  k*  !eses  q  Iweqüle  xEselasE^was.  Wä,  g  il^mese  gwäla  lae 
äx^edxes  sElEme  qa*s  sElEmxödesxa  saködaexa  ga  gwälega  (ßg.). 

60  Wä,  g'fl^mese  lax'sawe  sEla^yasexs  lae  lexödxes  sElEme  qa*s  kat!a- 
lilesexs  lae  dägflilaxa  ^nEmtsIaqe  laxes  k' !axwa*ye  LäbEm  klwäx*- 
Ena  qa's  hämklEndeq  qa  k lünxElaleses  klöncLlExawa^yas  qa 
tsäx'^Enes.  Wä,  gfl^mese  la  hamElxEnälaxa  klüncLlExawa^yaxs 
lae  hayalömalaa  dexöstöts  laxes  sEla^ye  yixs  kles^mae  lEmx^ünx'*- 

66  ida.     Wä,  laEm  deqwasa  löxsEme  tlesEm  läq.     Wä,  gil^mese   gwäl 
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he  drives  it  in,  he  drills  another  hole  at  the  other  comer,  |  and  when  the  67 
drill-hole  goes  through,  he  puUs  out  the  drill,  |  puts  it  down,  and  takes 
up  another  cedar  peg,  and  |  does  as  he  did  bef ore  with  the  first  one. 
He  drives  it  in  ||  with  a  round  stone ;  and  af  ter  doing  so,  he  measures  |  70 
three  finger-widths,  beginning  with  the  first  |  peg  that  he  drove  in, 
and  he  drills  another  hole  through  it;  |  and  when  it  is  through,  he 
puUs  out  his  drill  and  puts  it  down.  |  He  wets  the  peg  with  saliva, 
and  II  drives  it  in  with  the  stone.     He  continues  doing  this  |  in  all  the  75 
holes  which  he  makes  at  distances  of  three  finger-widths  apart,  |  and 
there  is  one  cedar  peg  in  each  of  them.  |  That  is  the  way  in  which  in 
ancient  times  the  people  |  pe^ed  the  comer  Joint  of  a  box  with  cedar 
pegs.  The  present  Indians  ||  sew  them  together with  twisted,  thin cedar-  80 
withes,  which  are  soaked  for  four  days  in  |  urine  to  make  them  soft, 
and  so  that  they  do  not  |  rot  quickly,  for  they  have  a  red  color.    Only 
two  I  finger-widths  apart  are  the  drill-holes  for  cedar-withes  |  on  the 
comer  Joint  of  the  box  that  is  being  made.   After  the  pe^ing  ||  has  85 
been  finished,  the  box-maker  unties  the  cedar-bark  rope  with  which  | 
he  kept  it  together,  and  he  puts  it  away.     Then  he  takes  the  board 
that  will  be  the  bottom  of  |  the  box,  and  his  adz,  and  he  puts  them 

sEx:"ts!eda    LäbEm     deqwaxs    lae    et!ed    sfibcsödxa     &ps£nxa'ye.  66 
Wä,  g-fl*Emxaäwise  läxsäwe  sEla'yasexs  lae  lexödxes  sElEme  qa*s 
g  igalilesexs  lae  dägililaxa  *nEmts!aqe  k!wäx*En  LäbEma.     Wä,  lä 
h^Emxat!   ^ex**idqes    g'flx'de    ^ex'^daasa.     Wä,    Ift    dSx'witsa 
löxsEme    tIcsEm    läq.     Wä,   g'tlmese    gwälExs  lae    mEns'äLElötsa  70 
yQdux"dBne     läxEns  q!wäq!wax*ts!äna*ycx    g'äglLEla     lax  gtlxde 
Läplltsö'sesa  klwäx^Ene  LabEma.     Wä,  h6*mis  la  et!ed  sElx'ltsöse. 
Wä,   g'tPmese   läxsfixs   lae   lexödxes   sEhsme  qa's  g*igaliles.     Wä, 
läxae    et!ed    klünx^Endxa    LäbEme    laxes    klüneLJExawa^ye    qa*s 
etlede     dcx*witsa    tIesEme     läq.       Wä.    fix'sä'mese    h6    ^eg'Üaq  75 
läbEndales  sEla'yexa  yüdux"dEnes  äwalagÄlaase  läxEns  q!wäq!wax'- 
tsläna'yex.      Wä,     hö^mis   la    q  IwalxöstÄlaxa   klwäx^Ene   LäbEma. 
Wä,  höEm  ^eg'ilatsa   gildzEse  bEgwänEmaxs  Läpaasa  kIwäx'Ene 
LabEm  läx  säk'oda^yases  xEselasE'we.     Wä,  läLöxda  älex  bäkhmi 
tiEmtlEgötsa  sElbEkwe  wil'En   hapstälfl  möp  lEnxwa'ses  'näla  läxa  ^0 
kwätsle  qa  filak'Iäles  la  pekweda  dEwexe.     Wä,   hö'mis   qa  k'Ieses 
gEyöl  qlülsIdExs  lae  LläLlEx'üna.     Wä,  läLa  hämäldEngäla  läxEns 
q!wäq!wax*ts!äna^yex  yix  äwälagfilaasasa  sEla^ye  qaeda  dEwexaxs 
tiEmtlEgoyäaxa  sak'öda'yasa  XEsela.     Wä,  g'tl'mese  gwäl  Läpaqexs 
lae    qwelkIwetEndxa    qEX'sEma'ye    g'tltla    dsnsEn    dEUEma   qa's  85 
qss'edeq  qa*s  lä   gexaq.     Wä,   lä   äx'edxa  paq lExsdeLases  xEsela- 
sE^we    LE*wis  kÜmLayowe.      Wä,   lä   pax'alilaq  qa*s   kltmLEldzä- 
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88  down  flat,  and  he  adzes  off  the  flat  side  |  to  make  it  smooth.  When  it  is 
yery  smooth  and  level,  |  he  tums  over  what  is  to  be  the  bottom  of  the 

90  box,  for  that  is  its  name,  and  ||  he  adzes  it  again.  After  he  has 
adzed  it,  he  takes  |  split  cedar-sticks  and  the  box  that  he  is  making, 
and  he  puts  it  down  on  the  floor,  in  this  way :  |  Then  he  takes 

one  of  the  split  cedar-sticks  and  measures  it  y^  \^  |  crosswise  at 
the  four  corners.     He  first  puts  the  |  cedar    >v    y/    measure  in  at 

95  (1),  going  across  to  (2),  and  he  pushes  the  jT  end   ||    of   the 

measure  into  the  inner  corner  at  (2),  and  he  marks  the  distance  of 
the  corner  |  on  the  measure  from  (1).  Then  he  takes  his  measure  | 
and  puts  it  crosswise  at  (3),  and  pushes  the  measure  |  into  the  corner 
at  (4) ;  and  when  the  distance  of  the  corners  from  (3)  [  to  (4)  is  the 
same  as  the  distance  of  the  corners  from  (1)  to  (2),  then  the  box  is 
400  not  awry  ||  that  is  made  by  the  box-maker.  Then  he  takes  his 
straight  |  knifeandcuts  off  his  measures  where  he  has  marked  them,  | 
and  he  takes  another  split  cedar-stick  and  |  puts  it  down  so  that  the 
end  is  equal  to  the  end  that  he  has  cut  off,  and  he  |  cuts  them  to  the 
5  same  length;  and  he  does  the  same  to  the  two  other  ||  cedar-sticks,  so 
that  they  have  the  same  measure  in  length.  |  After  he  has  done 
so,  he  puts  one  end  of  the  cedar-stick  in  the  |  corner  of  the 
box  that  he  is  making,  close  to  the  upper  rim,  and  he  puts  the 
other  I  end  of  the  (same)  stick  in  the  upper  corner  at  (2),  in  this 


88  ^y^q  Qä,  *nEmädzöx*wides.  Wä,  g*il*mese  älakMäla  la  ^uEmädzöxs 
lae  lexElilaxa  päqlExsdayalase  qaxs  hß^mae  LegEmse  qa^s  ögwaqe 

90  k* KmLEldzödEq.  Wä,  gll*mese  ^al  k'limLEldzE^weqexs  lae  äx*edxa 
xökwe  kIwaxLäwa  LE*wis  xEselasE'we.  Wä,  lä  hang'alilaq  (jig^)^ 
Wä,  lä  däx'^dxa  ^UEmtsIaqe  läxa  xökwe  kIwaxLäwa  qa^s  mEnsi'läles 
läxa  möwe  k!ek*!ösa.  Wä,  höEm  g*il  k'atlaLElödaatsesa  mEnya. 
yowe  kIwaxLäwe  (1)  la  h&yösEla  läx  (2).     Wä,  laEm  sEk'äle  öba- 

95  *yasa  mEnyayowe  läx  öneqwas  (2).  Wä,  lä  xültledEx  WElgilasas 
läxa  mEnyayowe  läx  öneqwas  (1).  Wä,  lä  äx*aLElödxes  mEnyayowe 
qa*s  lä  katlaLElöts  läx  (3).  Wä,  lä  sEkäle  öba^yasa  mEnyayowe 
läx  öneqwas  (4).  Wä,  giPmese  aEm  uExstöde  ^wädzEqawilasas  (3) 
Lö^  (4)  läx 'wädzEqawilasas  (1)  lö*  (2).  Wä,  laEm  k!es  k!we^x"sE- 
400  male  xeselasE^wasa  wE'lenoxwe.  Wä,  ä^mese  la  däxldxes  nExx'äta 
k'läwayowa  qa^s  k*  ITmttslEndexes  mEnyayowe  nExstödxa  xüldE- 
kwe.  Wä,  lä  et!ed  däx'^dxa  ögü'la^maxat !  xök"  klwaxLäwa  qa*s 
k'äk'Etödes  qa  *nEmäbales  LE*wa  la  k!tmtts!aakwa.  Wä,  läk'Iimt- 
tslEndaxaaq  qa  *nEmäsgEmes.  Wä,  lä  etledxa  malts!aqe  ögü*la 
5  kIwaxLäwa  k'lfmk*!fmtts!älaq  qa  ^ne'namas^Emes  LE^wa  mEnyayo- 
we. Wä,  g'tl'mese  ^äla  lae  ktt!alts!öts  öba*yasa  kIwaxLäwe  läxa 
k'Iösäses  wülasE'we  läxa  magixsta^yas  ötsläwas.  Wä,  lä  qEtlal- 
tslöts  äpsba'yas  läxa  nEqäwa  (2)  k"  lösaxa  ga  gwälega  {jig,).     Wä,  lä 
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Then  |  he  takes  the  other  measured   split  cedar- 
and  puts  ||  one  end  m   at-<3),  and  the  other  end  10 
Now  I  it  is  this  way.  JL  He  does  the  same 

two  spht  I  measured  ,/^  n.  ^  cedar-sticks  at  the 
other  side  oi  the  box  that  he  is  making.  \"  /  \  He  takes  his  drill 
and  drills  through  the  two  joints  of  j^        the  box  that  he  is 

making,  |  in  this  way:    1         1     As  soon  as  he  has  drilled  through,  he 
takes  II  a  well-shaved  cedar  peg,  puUs  out  his  driD,  and  |   15 

puts  the  cedar  peg  in  ^^~  the  place  where  his  drill  was  bef  ore.  | 
Then  he  takes  up  the  ^^  stone  with  his  right  hand,  |  and  he 
drives  in  the  cedar  peg.  When  the  peg  does  not  go  any  f  arther,  |  he 
takes  his  drill  and  drills  a  hole  at  a  distance  ||  of  three  finger-widths,  20 
beginning  at  the  hole  which  he  drilled  first;  |  and  when  the  drill  has 
gone  through,  he  puUs  out  the  drill  and  |  puts  a  cedar  peg  in  the  place 
where  the  drill  had  been,  |  and  he  takes  the  stone  and  drives  in  the 
cedar  peg.  j  He  continues  doing  this  until  he  finishes  driving  in  the 
pegs  II  in  the  box  that  he  is  making.  When  it  has  been  pegged,  he  25 
takes  some  of  what  was  left  j  when  he  spht  the  boards  f or  making  the 
box.  He  takes  a  j  broad  short  board  and  puts  it  down.  He  takes 
his  I  adz  and  adzes  it  all  over  so  that  it  is  level;  and  |  when  the 
ridges  that  were  on  it  have  been  adzed  off,  he  turns  it  over  and  || 
does  the  same  on  the  other  side.    When  the  ridges  that  were  on  it  30 

t!ed  däx'^idxa  *nEmts!aqe  xö^"mEnek"  kIwaxLäwa  qa  k*it!alts!ödes 
öba*yas  (3)  k*  !ösäs.  Wä,  lä  qEt  !alts  !öts  äpsba*yas  läx  (4) .  Wä,  lä  ga  10 
gwälaxs  lae  ^äla  (^f^.)-  Wä,  laxae  höEm  gwex-^tsa  maltsiaqe 
xöx"mEnEk"  kIwaxLäwa  läxa  epsana^yases  wülasE'we.  Wä,  lä 
äx*edxes  sElEme  qa's  sElx'södexa  wiwaqoda'yas  öba^yases  wülasE- 
*wexa  g*a  gwälega  (Jig*).  Wä,  g  il*mese  läxsawe  sEla^yas  lae  äx*edxa 
aek'laakwe  kMäk"  kIwaxLäwa;  wä,  lä  lexödxes  sElEme.  Wä,  lä  15 
L  layogwaaLElötsa  kIwäx'Ene  LäbEm  läx  k*  lEqwalaasdäses  sElEme. 
Wä,  lä  däx**itses  hölk' !ölts  läna^ye  läxa  tIesEme.  Wä,  lä  de*x*- 
wits  läxa  k!wäx*Ene  LäbEma.  Wä,  g'fl^mese  gwäl  sE^x^tsIa  de- 
qwe  LäbEmasexs  lae  et!ed  däx'^dxes  sElEme  qa*s  sElxsödes 
'äxa  yüdüx"dEne  läxEns  q!wäq!waxts!äna^yex  g'ägiLEla  läx  g'äle  20 
sEles.  Wä,  g'il^mese  läxsawe  sEla^yas  lae  lexödxes  sElEme.  Wä, 
lä  L  layogwaaLElötsa  k  fwäx^Ene  LäbEm  läx  k*  lEqwalaasdäses  sElEme. 
Wä,  läxae  däx*idxa  tIesEme  qa*s  dex^wides  läxa  k!wäx*Ene  LäbEma. 
Wä,  öx'sä^mese  h6  ^egila  läbEndälax  Läpax  ^wädzös^Emasases  wü- 
lasE*WE.  Wä,  gtl'mese  ^wi^la  la  LabEkwa  lae  äx*edxa  gäyole  laxes  25 
lätlanEme  yixs  läxde  latla  qa*s  xeselasE*wa.  Wä,  la^me  äjsi^edxa 
wädzowe  tslEgudzo  lätlaakwa  qa^s  pax^äUleq.  Wä,  lä  äx'edxes 
kümLayowe  qa*s  k*  ItmLEldzödes  läq  qa  ^nEmadzöJL^wides.  Wä, 
g  il'mese  *wFla  kITmLalax  tletlEnxdza^yas  lae  lex'^dEq  qa^s  h^xat! 
gwex'^dEx  äpsädza^yas.     Wä,  g'^lEmxaäwise  ^wi'lawe  tlötlEnxdzä-  30 
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31  have  also  been  adzed  oflF,  |  he  ads^es  it  on  the  siirface,  so  that  it  is 
level;  and  after  |  he  has  finished,  he  turns  it  over;  and  after  |  he  has 
done  so,  he  takes  the  box  that  he  is  making  and  puts  it  on  the  j  bottom 
board  of  the  box  that  he  is  making,  in  this  way,  - ..— -         and 

35  he  marks  it  all  round  with  the  straight  knife  U    r V  \      ||  on 

the  outside  of  the  box  that  he  is  making.     As    VV_~^__\   soon 

as  his  marks  go  around,  |  he  takes  ofif  the  box     ^  J    that 

he  is  making  and  puts  it  down,  and  he  takes  up  again  |  his  straight 
knife  and  cuts  off  the  edges  along  |  the  mark  that  had  been  made;  and 
when  it  has  been  cut  off  all  along  the  mark,  |  he  cuts  off  the  ends  along 

40  the  marks;  and  when  the  two  ends  are  off,||  he  takes  up  again  the  box 
that  he  is  making  and  puts  it  on  again.  Then  |  he  marks  along  the 
inside  of  the  box,  |  on  the  bottom  board  of  the  box  that  he  is  making; 
and  I  when  he  has  marked  all  around  it,  he  takes  off  the  box  that  he  is 
making  and  puts  it  down.  |  Then  he  takes  his  straight  knife  and  cuts 

45  along  ||  the  mark  that  he  put  on  first;  and  when  he  has  cut  half  the 
width  of  the  little  finger  |  in  depth  all  around  the  bottom  board  of 
the  box,  he  |  cuts  it  off  and  removes  it.  As  soon  as  he  finishes,  it  is  in 
I  Then  he  takes  the  box  that  he  is  making  and 
I  so  that  the  inside  fits  well  to  the  bottom.  Then 
his   II  drill  and  drills  in  a  slanting  direction  in 


D 


this  way: 

puts  it  on 

50  he    takes 

this  way:    y  ^  A    \  turning  the  box  that  he  is  making 
down.  He  j^""»^!  puts  one  foot  |  on  the  bottom  board  of  the  box 
that  he  is   I \/   making;  and  when  his  drill  comes  through,  ( 

31  *yasexs  lae  eEk'Ia  k'ümLsldzödEq  qa 'nEmädzowes.  Wä,  gtPmese 
gwäla  lae  lex**idEq  qa*s  hßxat!  ^ex'^dxa  äpsädzE^yas.  Wä,  g*fl'- 
Emxaäwise  gwälExs  lae  äx^edxes  wülasE'we  qa^s  händzödes  läxa  pä- 
q lExsdeLas wüläsE*was ijig.).     Wä, lä xültse^stälases  uExxäla  k* !äwa- 

35  yowe  läx  LläsadzE^yases  wüläsE*we.  Wä,  giPmese  lä*sta  xülta^ya- 
sexs  lae  äx^aLElödxes  wüläsE*we  qa^s  hängallles.  Wä,  laxae  däx**Id- 
xes  nExxäla  kläwayowa,  qa^s  k*!äx*widex  ewunxa^yas  lälak'lE- 
naxes  xülta^ye.  Wä,  g'iHmese  läklEnde  k!äxwa*yas  läqexs  lae 
xültslEndEx  wäxsba^yas.     Wä,  gfHmese  'wFläwa  wäx'sba^yaxs lae 

40  ?:welaqa  däx**Idxes  wülasE^we  qa*s  händzödes  läq.  Wä,  läxae 
xüldEltsIälax  ötslawases  wölasE^we.  Wä,  laEm  xültse^stälax  *wäla- 
laasas  ötsläwases  wölasE^we  läxa  päqlExsdeLases  wülasE*we.  Wä, 
g*il*mese  lauste  xülta^yasexs  lae  äx*aLElödxes  wüläsE^we  qa's  h&nga- 
lileq.     Wä,  lä  däx'^dxes  UExxäla  k* läwayowa  qa's  xüldElEna'yexes 

45  gilxde  xülta*ya.  Wä,  gtl^mese  klödEn  läxEns  sElt!axts!äna*yex 
ylx  'wälabEdasas  xülta^yas  läx  äwe^stäsa  päqlExsdeLas  wülasE'was, 
lae  k'Iaxälaq  qa  läwäyes.  Wä,  giPmese  gwälExs  lae  g'a  ^äleg'a 
ifig-)'  Wä,  lä  däx'ldxes  wülasE^we  qa*s  händzödes  läq.  Wä,  g'il- 
'mese  bEnäle   ötsläwas  läxa  päq!Exsda*ye    lae  höx'^idaEm  äx'edxes 

50  sElEme  qa*s  masLlEkatae  sslEmasexs  lae  sElx*IdEq  g*a  gwäleg'a  {fig^) 
läx  qEpälaena'yases  WEläsE^we.  Wä,  lä  t  lebEdzE^weses  äpsöltse- 
dza'yc  läxa  päqlExsda'yases  WElasE^we.      Wä,   g'tl^mese    läx'säwe 
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done,   his   wife    takes    twisted 
rope    I    and    puts    it    around 
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he  takes  a  cedar-stick  and  his  straight  knife  and  |  cuts  it, 
making  a  peg.  When  he  has  finished  many,  he  H  puts  the  pegs  in  the  56 
whole  number  of  holes  that  he  has  drilled.  When  he  has  done  so, 
he  I  takes  the  other  cedar  board  that  he  split,  which  is  one  hand- 
width  thick.  |  He  puts  it  down  at  the  place  where  he  is  working, 
takes  his  stone  hammer  and  his  |  wedges,  and  marks  a  line  on  one 
end  with  his  ^__^_^^  marker,  that  is  a  short  blunt-ended  wedge,  |  in 
this  form:  I  ,_^  As  soon  as  he  finishes  marking  the  end,||he 
takes      his  wedges  and  drives  them  along  the  line  that 

he  made  on  the  end.  |  The  wedges  are  close  together  as  they  are  stand- 
ing  on  the  end  of  what  he  is  Splitting.  |  Then  he  strikes  them  lightly 
with  his  stone  hammer,  striking  them  one  at  a  time;  |  /     and 

when  he  has  split  ofif  the  piece,  then  it  is  in  this  form,  ^  /    as  he 

had  planned  it  |  for  the  cover  of  the  box  that  he  is  making.   When  this 
is  done,  Q  he  takes  his  adz  and  adzes  it  well  all  over  on  both  sides;    65 
and  I  when  all  the  ridges  have  been  adzed  ofiF,  he  adzes  the  top  side  | 
of  what  will  be  the  top  of  the  cover  that  he  is  making.  | 
When  the  cover  has  been  finished,  he  takes  his  small  crooked  |  knife, 

tums  the  box  that  he  is  . .  making  on  its  side,  and  he  cuts 

groovesonitinthisway:||    IHMHI    ^^^    when    his  grooves  go  all    70 
round,  he  has  S.  110111   ^^^ed  his  box  for  lily  bulbs. 


sElEmas,  lae  äx^edxa  kIwaxLäwe  LE'wis  nExxäla  k'läwayowa  qa^s    53 
k*  !ä:x:^ideq.     Wä,  laEm  Lapelaq.     Wä,  giPmese  gwäla  qleuEme  la 
k*  !a?wes  lae  Lap  !its  lax  'wäxaasases  sEla^ye.    Wä,  giPmese  gwäla  lae    55 
&x*edxa wäkwe k Iwa^dzo  lat laakwaxa  ämxLäs wagwase.     Wä,  gäxe 
pax^Elsas  laxes  g'Edase.     Wä,  lä   äx*edxes   pElpElqe   LE*wis   LEm- 
iBmgayowe.     Wä,  lä  maelbEntses  maelbanowe  tslsklwa  LEmgayo 
läqxa  ga  ^älega  (Jig.).     Wä,  giPmese   ^äl  maelbEndqexs  lae 
äx'edxes  LEmlsmgayowe  qa*s  dex^stödales  läxa  maelba^ye.     Wä,    CO 
laEm    nüsmk'äle    LEmlEmg'ayäsexs  lae  qlwaelba^ya  iäx  latoyoLas. 
Wä,  lä  hälsBlaEm  degutEweses  pElpElqe  laxes  *näl^nEmp  lEnxtöda- 
laena^yaq.     Wä,  g'tl'mese  lawäye  latoyäs  lae  g'a  ^äle  senatasega 
(fig.)  yix  ylküyeLasa    xEselasE^was.      Wä,    g;Pmese    gwälExs    lae 
äx^edxes  k' limLayowe  qa^s  aek!e  klimLEldzödEx  wäwäx'sadza^yas.    65 
Wä,  g-ü*mese   ^wi«lawe  t tent lEnxdza^y asexs  lae    aäk!a  klimHdEx 
ek' ladzE^yasa  yiküyeLasa  xEselasE*was. 

Wä,  g  il^mese  gwäla  yikwaya*yaxs  lae  Äx^edxes  kiwedayowe  äme 
xEl:^wala.  Wä,qöx^walilaxes  xEsela^ye  qa*s  aök' !e  k!wet!edEq  (ßg.). 
Wä,     gtPmese   lä*sta  k!weta*yas   lae  gwäla   x*ögwats!e    XEtsEma.    70 
Wä,  g'tl'mese  ^äla  lae  gEUBmas  &x*edxes  mEla^ye  dEnsEn  dEnEma 
qa's  wElxsEmdes  läq  (Jig.). 
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this  place  slants  toward  |  the  base  of  the  codar-tree.    This  place  is  22 
not  as  wide  open  as  the  one  which  he  chopped  out  first,  |  but  it  is 
much  deeper  than  the  one  that  he  chopped  out  at  the  top,  |  at  (1). 

When  it  is  deep  enough,  it  is  this  way:    Then  ||  he  takes  25 

his  wedge-bag  and  takes  out  his  wedges         v/    1    and  his   |    stone 
hammer,  and  he  puts  them  down  at  (1)  at  the  top  of  the 

cedar-tree.  |  Then  he  drives  in  the  wedges  with  his  stone  hammer.  | 
He  hammers  on  each  one  at  a  time.    |  The  seven  wedges  are  aU 

close  together.     When  the  top  piece  comes  oflF,       ' ' 

he  tums  it  on  its  back.  ||  Then  he  measures  C^  <^    [)  30 

the  thickness  of  one  finger,  |  which  he  will  split 
oflf  from  the  top  piece.     He  takes  the  short  |  marking-wedge  and 
drives  it  into  the  log  in  this  way:         ^^^..^^^^^     Then  |  he  takes 
a    straightr-edged   cedar-stick    and   j<C^   S^^^^^  places  it  on  the 
end  of   the  piece    that  had  been    v^^^^^^^   wedged  off  from 
the  I  cedar-tree  at  (1),  asfaras  (2),     ^^v.— 3*^^^         and     he    marks 
along  it.     After  he  has  done  so,  ||  he  takes  his  marking-wedge  and  35 
his  stone  hammer,  and  puts  his  |  marking  wedge  into  the  line  that  has 
been  marked  out,  and  drives  it  in  with  his  hanmier,  |  so  that  the 
wood  splits  a  little.    Then  he  puUs  it  out  again  |  and  puts  it  in  at  the 
end  of  the  place  where  he  drove  it  in  before,  and  he  puUs  out  his  | 
marking-wedge  and  strikes  it  again  with  the  hammer.     He  ||  does  so  40 
along  the  whole  length  of  the  line  that  has  been  marked  with  his  mark- 
ing-wedge.   Then  |  he  takes  his  wedges  and  drives  them  into  the  line  that 

söpa'yas  läxa  oxLa'yasa  welkwe.      Wä,  laEm  k'Ies  lexstowe  sobela-  22 
*ya8.     Wä,  la*me  kiwäyäla  wünqEla^awes  gäle  söbeles  läxa  öxtä^ye 
läx  (1).     Wä,  gil'mese  helabEtaxs  lae  g*a  ^älega  {jig).     Wä,  lä 
äx'edxes  q!waats!e,   qa's    Löx^wültsälexes    LEmlEmgayowe  LE'wis  25 
pElpElqe,    qa's    qlwaelbEndes   läxa  wÜEtä^yasa  welkwe    (1).     Wä, 
la'me   degütEweses    pElpElqe  läq.     Wä,  la'me  *näl*nEmp!Enxtöda- 
laxs    lae     deqwases    pElpElqe    läxa    LEmlEmgayowaxs    mEmk'E- 
wakwaeda  äLBböts!ats!e    (j/i^.)-     Wä,  g'il*mese  nELEwe  äpsödilasa 
wilkwaxs  lae  mEns^dxa   ^nEmdEne    läxEns  q!wäq!waxts!äna'yex,  30 
ytx  wägwasa  lä  lätoyoLEs  läxa  äpsödile.     Wä,  lä  äx^edxa  tslEkIwa 
maelbano  LEmg'ayowa  qa*s  maelbEndesxa  g'a  gwäleg'a  (.yi<7.).     Wä, 
la'me  äx'edxa  nEgEnösEla  klwaxLäwa,  qa*s  kadelbEndes  läxa  äpsö- 
döe  welkwa  läx  (1)  lä  lax (2).      Wä,  la  xüldEteneq.     Wä,  gtl*mese 
gwälEXs  lae  äx'edxes  maelbanowe  LE*wis  pElpElqe.    Wä,  lä  Läk*  lEntses  36 
maelbanowe  LEmg'ayowe  läxa  la  xüldEkwa,  qa^s  dex^wideses  pEl- 
pElqe läq,  qa  xäLlEx**ides   xöxwaxlda.     Wä,  länaxwe  ijiwelaqa  lex- 
«widEq,  qa's  ywelaqe  Läx'*ides   lax  öba^yases   läx'de  lex^widaasxes 
maelbanowe    LEmg'ayowa,   qa's    etlede    dex'widEq.     Wä,   äl^mese 
^älBxs    lae    läbEnde    maelba*yas    läxa  xüldEkwe.     Wä,  lä   äx^-  40 
edxes    LEnÜEmg'ayowe,    qa's    degölna'yes  läxa    maelba^ye.     Wä, 


Digitized  by 


Google 


Digitized  by 


Google 


BOAS]  IKDUSTBIBB  85 

adz,  and  adzes  along  the  mark  that  he  has  put  on.    When  he  |  65 
nearly  reaches  this  line,  he  stops.    Then  he  takes  his  straight  |  knife 
and  cuts  oflf  so  that  everything  comes  oflF  down  to  the  mark.    After  | 
the  board  has  been  cut  smooth,  he  lays  it  down  flat  again  and  puts  it 
on  the  other  edge,  |  and  he  cuts  the  other  edge  also  so  that  it  is 
straight;  and  ||  after  doingso,  he  puts  it  down  flat.    Threespans  |  is  70 
the  width  of  the  oil-box.    He  |  takes  the  cedar  measure  and  cuts  off 
its  end  so  that  it.isisi)iiare.  |  He  measures  it  off  so  that  it  is  two  spans 
long,  I  and  cuts  it  off.    Then  he  lays  it  on  the  ||  middle  of  one  end  of  75 
the  oil-box  that  he  is  making,  and  marks  it.  |  After  doing  so,  he 
measures  with  his  cedar  measure  |  to  find  out  the  center  of  the 
box  that  he  is  making.     When  he  has  found  it,  |  he 

marks  it  and  measures  it  in  this  way: 
cedar-stick  is  beveled  so  that  he  may 


>l  H'K 


I    Now     the 
find  out  which 


way  it  slants.  H  As  soon  as  he  finds  that  it  is  not  sO 

Square,  he  takes  his  straight-edge  |  measure  and  lays  it  on  the 
end  of  the  box  that  he  is  making,  and  |  he  marks  along  it; 
and  after  he  has  finished,  he  takes  his  straight  |  knife  and 
cuts  across  the  grain,  cutting  off  the  slanting  end.  |  As  soon 
as  this  is  done,  he  takes  another  cedar-stick  |  and  splits  it  so  that  85 
it  is  flat  and  one  span  wide.  |  It  is  very  thin.  He  cuts  off  |  the  end 
so  that  it  is  Square,  and,  after  doing  so,  he  measures  |  it  so  that  it  is 


kItmLayowe  qa*s  k*  ümLElEna^yexa  xüIdEkwe.     Wä,  glHmese    lä-  ß5 
k'JEnd    Bläq    läqexs    lae    ^älä.     Wä,    la    däx'^dxes    UBxxäla 
k* läwayowa,  qa*s  k* !a?*wideq,  qa  *wi*Iftwesa  xülta'yas.   Wä, gtl'mese 
la    a6k!a  kläküxs  lae  pax'Elsaq,  qa*s    :KweIaqe   k-!öx*ülsaq,   qa^s 
k*!ä:^*widex    äpsBnxa*yas,     qa      ögwaqes    UEqEla.     Wä,    g'il*mese 
gwätexs    lae    et!ed    pax^Elsaq.     Wä,     laEm    yüdus:"p!Engadzowa  70 
wüläsB*was     dEngwatsIe     läxBns     q!wäq!wax'ts!äna*ye.     Wä,     lä 
äx'edxa     klwaxiüwe,     qa^s    kümtödex     öba^yas,     qa    ^nEmäbes 
öba'yas.     Wä,  lä    baHdEq    qa    malplEnk'es    ^wäsgEmasas    läxEns 
q!w&qlwaxts!äna*yex     lae     kItmtödEq.     Wä,    lä    kädEdzöts  läx 
uBgBdzft'yas  äpsba'yases  wüläsE^we  dEngwatsIä.     Wä,  lä  xültbBn-  75 
dsq.     Wä,  glPmese  ^ätexs  läe  mBnsi^lälases  kIwaxLäwe  mEnya- 
yowa,  qa's  q!ä«stex  UBgEdzä^yases  wüläsE*we.     Wä,   gll^mese  q lä- 
qexs lae  xütläLBlödEq.     Wä, lä  mEnsi*lälaq  ga  ^älega  {fig.).    Wä, 
laBm  senoqwaleda  kIwaxLäwe  mEnyayowa,  qa*s  qlästex  senogwas- 
laxas.     Wä,  g*ll*mese  qlä'stax  senoqwataxs  lae  äx'edxes  UEgEnösEla  gg 
klwaxLäwe    mEnyayowa,    qa*s   k'atbEndes   laxes  wüläsE^we,    qa^s 
xüldEtenayeq.     Wä,     gll^mese    gwähsxs     lae     äx^edxes    nExxäla 
k- läwayowa,  qa*s  gEgexsale  k* !a?:^widEq,  qa^s  k!a3:älex  senoqwa- 
*yas.     Wä,  gil^mese  gwälExs  lae  äx*edxa  kIwaxLäwe  ögö'laEmxat!, 
qa*8  xö:5:*wideq  qa   pBx^Enes,  qa  *nEmdEnes  ^wädzEVasas  läxEns  35 
qhwäq!waxts!äna*yex.     Wä,  lä   pEldzowa.     Wä,  läxoe    üJlmtödEx 
öba'yas  qa  'uEmäbes.     Wä,   g#mßse    gwälExs    lae    bäl'IdEq,   qa 
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three  spans  long.  |  Then  he  cuts  it  off.  Then  he  measures  two  spans 
90  and  two  ||  finger-widths  for  the  end  (of  another  one),  which  he  also 
cuts  off.  I  Next,  he  places  the  shorter  |  measure  on  the  edge  of  the  box 
that  he  is  making,  beginning  at  the  |  end,  and  marks  the  end  of  the 
measuring-  |  stick.    Then  he  takes  it  off.     He  puts  it  down  on  the 

95  Upper  side  ||  and  marks  its  end  again.  Then  he  takes  the  |  straight- 
edge  and  puts  it  down  so  that  it  touches  the  marks,  |  and  he  marks 
along  it.  As  soon  as  he  has  done  this,  he  takes  the  longer  one  of 
the  I  cedar  measures,  puts  it  down  on  the  box  that  he  is  making,  J 
beginning  at  the  last  mark  that  he  put  on,  and  he  marks  its  end;  || 

100  and  he  also  puts  it  on  the  other  edge  and  marks  its  |  end.  After 
this  has  been  done,  he  takes  his  straight  |  cedar-stick  and  puts  it 
down  clbse  to  the  marks  that  he  has  just  made,  and  |  marks  along  it. 
Then  he  puts  it  down  on  the  floor.  He  takes  the  shorter  |  cedar 
5  measure  and  puts  its  end  down  on  the  edge  ||  of  the  box  that  he  is 
making,  beginning  at  the  last  mark  that  he  has  put  on,  and  he| 
marks  its  end.  Then  he  takes  it  off  and  puts  it  down  |  on  the  other 
edge  and  marks  its  end.  |  After  this  has  been  done,  he  takes  his 
straight-edge  and  puts  it  down  on  |  the  box  that  he  is  making  so  that 
10  it  touches  the  marks  that  he  has  put  on,  and  he  marks  along  it;  ||  and 

88  yüdux"p!Enkes  ^wäsgEmasas  läxEns  q!wäq!waxts!äna*yaxs  lae 
k*  SmttslEndEq.     Wä,  läxae  et!ed  bäHdxa  hamatdEngftläsa  malplsn- 

90  ke  läxEns  q!wäq!waxts!äna*yex,  ytx  *wäsgEmasas  laaxat!  kümt- 
tslEndEq.  Wä,  giPmese  gwälBxs  laö  kätEnxEntsa  tslEkwa- 
gawa^ye  mEnyayo  lax  &wünxa*yases  wüläsE'we  gägtLEla  läx 
öba^yas.  Wä,  lä  xült!aLEl5dEx  ^wälalaasas  öba'yases  mEnyayowe 
kIwaxLäwa.     Wä,  lä  &x*aLElödEq,  qa*s  lä  k*atEnxEnts  läxa  äpsEnxa- 

96  'yas.  Wä,  läxae  xült  laLElödEx  *wälalaasas.  Wä,  lä  äx^edxes 
HEgEnöse,  qa^s  k'adEdzödes  qa  nExst&yesex  xwexülta'yasexs  lae 
xüldElEneq.  Wä,  gtl'mese  ^älExs  laö  &x*edxa  g11tagawa*ye 
kIwaxLäwa  mEnyayowa,  qa*s  lä  k'atEnxEnts  laxes  wüläsE^e  g'ä- 
glLEla  läx  äte  xültes.     Wä,  lä  xültläLElödEx  *wälalaasas  öba*yas. 

100  Wä,  läxaes  läxa  äpsEnxa'ye.  Wä,  läxae  xültläLElödEx  *wälalaasas 
öba^yas.  Wä,  gll^mese  gwälExs  lae  äx*edxa  UEgEnösEla  kIwax- 
Läwa, qa*s  lä  k'atlaLElöts  läx  uEqEläsa  xwexülta^ye.  Wä,  lä 
xüldEt^EndEq.  Wä,  läxae  k'atlälflaqexs  lae  äx*edxa  tslEkwaea- 
wa^ye  kIwaxLäwa  mEnyayowa,  qa^s  läxat!  kadEdzöts  läx  äwünxa- 
5  'yases  wüläsE'we  g-ägtLEla  laxes  äle  xülta^ya.  Wä,  läxae  xültlä- 
LElödEx ^wälalaasas  öba*yas.  Wä,  lä  äx'aLElödEq,  qa*s  lä  k'ätEn- 
xEnts  läxa  äpsEnxa^ye.  Wä,  lä  xültläLElödEx  'wälataasas.  Wä, 
gll^mese  gwälExs  lae  äx'edxes  nE^EnösEla,  qa^s  lä  k'adEdzöts  laxes 
wüläsE^we.     Wä,  gtl*mese  nEqäla  läx  xwexülta^yasexs  lae  xüMeIe- 
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after  all  the  places  where  the  short  sides  are  to  be  bent  haye  been  10 
marked,  and  also  |  the  long  sides  of  the  oil-box  that  he  is  making,  he 
takes  the  measure  of  |  the  longer  cedar-stick  and  puts  it  down  on  the 
edge  of  the  |  box  that  he  is  making  so  that  it  touches  the  mark  that 
he  made  last.     He  marks  the  |  end  of  the  measure,  takes  it  off,  and 
puts  it  down  ||  on  the  other  edge,  and  he  marks  the  end  of  it  again.  15 
After  this  has  been  |  done,  he  takes  his  straight-edge,  puts  it  down  so 
that  I  it  just  touches  the  marks  along  it.     This  is  |  the  place  where 
the  two  ends  of  the  oil-box  that  he  is  making  will  meet.    After  he  has 
done  so,  it  is  I  in  this  way.*    Then  he  takes  his  straight  knife  and  || 
cuts  out  the  marks  for  the  bending  of  the  sides,  |  in  this  way.'    The  20 
ends  are  cut  out  in  this  manner.'    After  this  has  been  done,  he  takes  | 
a  basket,  goes  down  to  the  beach  of  the  house  where  he  is  making 
the  box,  and  |  puts  stones  into  his  basket.    As  soon  as  |  it  is  füll, 
he  carries  them  in  on  his  back  into  the  house  in  which  he  is  making 
the  box,  I  and  he  pours  down  the  stones  by  the  side  of  the  fire.  25 
Then  he  goes  down  again  |  and  puts  stones  into  his  basket.  |  When 
it  is  füll,  he  carries  them  on  his  back  |  into  the  house  in  which  he  is 
making  the  box.     He  pours  them  down  by  the  side  |  of  the  fire. 
When  he  thinks  he  has  enough,  he  stops.  ||  He  rakes  up  his  fire  and  80 
puts  the  stones  on  top  of  it.  |  When  this  is  done,  he  takes  the  box 

neq.     Wä,  g'll*mese  'näxwa  xüldEkwa  klek'Iösasa  tslEgöla  LE'wa  10 
gildöläs  wüläsE*was  dEngwatsIä;  wä,  läxae  äx*edxa  mEnyayowasa 
glldolasexa  giltagawa^ye kIwaxLäwa lä  k-adsdzöts  lax  &wünxa*yases 
wüläsE^we.     Wä,  laEm  sEX'Enex  äte  xültes.   Wä,  la^me  xüt  laLElödEx 
öba^yases  mEnyayowe.     Wä,  läxae  äx^aLElödEq,  qa*s  lä  k*at!aLElöts 
läxa  äpsEnxa*ye.     Wä,  läxae  xölt  laLElödEx  öba'yas.     Wä,  g'Ü'mese  15 
gwälEM  lae  äx^edxes  uEgEnösEla  kIwaxLäwa,  qa^s  kadEdzödes,  qa 
nEqates  läxa   xwexülta'ye.     Wä,  lä  xüdElEneq.     Wä,   heEm  sak'o- 
deltsa   öba^yas   wüläsE^was  dEngwatsIä.     Wä,  glPmese  ^älExs  lae 
g-a  gwälega  {fig.).     Wä,  lä   äx^edxes  uExx'äta  kläwayowa,  qa*s 
xtixütsöx^widexa  la  xwexüldEkwaxa  g'a  ^äteg'a  (Jig.),     Wä,  läLa  20 
g  a  ^äle  xülta^yasa  saköda^ye.     Wä,  gIPmese  gwätexs  lae  äx^edxa 
lExa^ye,  qa*s  lä  lEntsIes  läx  LlEma^isases  wü'latsle  g'ökwa.     Wä,  lä 
xE*x"ts!älasa  tlesEme  laxes  xE^atsIäxa  tIesEme  lExa'ya.     Wä,  gll- 
*mese  qötlaxs  lae  öxLösdesElaq  qa*s  lä  öxLaeLElaq  laxes  wü4ats!e 
gökwa,  qa*s  lä  gü^EUölisas  laxes  lEgwile.     Wä,  lä  etEntsIesa,  qa's  25 
läxat!  etied  xE*x"ts!ötsa  tIesEme  laxes  xEgwatsIäxa  tIesEme  jExa^ya. 
Wä,  gll'Emxaäwise  qötlaxs  lae  öxLEx**idEq,  qa's  lä  öxLosdesElaq, 
qa*8  läxat!  öxLaeLElaq  laxes  wü'latsle  g'ökwa,   qa^s  lä  gügEnölisas 
laxes  lEgwile.     Wä,  g'tPmesß  kötaq  laEm  helalaxs  lae  gwäla.     Wä, 
lä  lElqöx^widxes  lEgwile,  qa*s  xE«x"Lälax-^dexa  tIesEme  läq.     Wä,  30 
gtPmese    gwälExs    lae     äx^edxes    wtiläsE^we     qa*s   pax^äliles   läx 

1  See  flgure  on  p.  68.  x^See  figiire  on  p.  69. 
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32  which  he  is  making  and  puts  it  down  |  dose  by  the  fire.  He  marks 
on  tho  floor  a  point  on  each  side  of  the  marks  that  he  has  put  on  |  the 
three  comers  of  the  oil-box  that  he  is  making.    Then  |  he  takes  the 

35  box  away  and  puts  it  down  flat  at  a  place  not  far  from  ||  where  he  is 
working.  He  takes  his  wife's  clam-digging  stick  and  digs  up  |  the 
soil.  The  hole  that  he  digs  is  of  the  same  length  as  the  width  |  of  the 
box  that  he  is  making,  and  the  width  of  the  hole  is  one  span,  |  aAd 

40  it  is  one  span  deep.  |  As  soon  as  he  has  done  so,  he  takes  the  H  large 
basket,  goes  down  to  the  beach,  and  picks  oflf  |  dulce  and  throws 
it  into  a  basket.  |  When  it  is  fuU,  he  carries  it  on  his  back  up  the 
beach,  |  into  the  house  in  which  the  box  is  being  made.  He  puts  it 
down  at  the  place  |  near  where  he  dug  the  holes.    As  soon  as  this  is 

45  done,  he  takes  good,  easily-spUtting  ||  pine-wood  and  splits  it  with 
his  knife  into  thin  pieces.  |  He  cuts  them  round  with  sharp  |  points; 
The  length  of  each  is  four  finger-widths.  |  He  cuts  them  of  the  same 
size  as  the  size  of  his  drill,  and  he  uses  them  to  peg  |  the  ends  of  the 

60  box  together.  (Some  people  sew  the  ends  ||  of  the  box  with  cedar- 
withes.)  I  As  soon  as  he  has  cut  enough  pegs,  he  goes  to  get  his  drill,  | 
and  also  the  tongs,  which  he  brings  and  puts  down.  As  soon  as  this 
is  done,  |  he  takes  his  large  bücket  and  goes  to  draw  fresh  water.  | 


32  mägtnwalisases  lEgwfle.  Wä,  lä  xült lalilax  wlwax'sba'yases  xwexü- 
ta^ya  yüdux"ts!aqe  k*  !ek' lösaltsa  dEngwatsIe  wülasö^s.  Wä,  lä 
Leqülilaxes    wüläsE^we,    qa*s  lä  pax*älflas    läxa    k*!ese   qwesälalil 

35  laxes  eaxälase.  Wä,  lä  öx^edEx  k'Kläkwases  gEUEme,  qa*s  'läpÜ- 
dexa  dzEqwa.  Wa,  laEm  'uEmäsgEme  *läpa*yas  lö'  ^wädzEwasases 
wüläsE*we.  Wä,  lä  ^näl*nEmp!En  läxEns  qlwäq!waxts!äna*yex,  ytx 
^wi'wadzEgasas.  Wä,  lä?:ae  *näl*nEmp!Enk*e  'wi'walabEtalilasas 
läxEUs  q!wäq!wax'ts!äna*yex.     Wä,   g*ll*mese  ^älExs  lae  äx'edxa 

40  *wälase  lExa'ya,  qa^s  lä  lEntsIesEla  läxa  LlEma^ise,  qa*s  lä  klülgl- 
laxa  LiESLiEkwe  qa*s  lä  lExtsIälas  laxes  LlEgwatsle  lExa'ya.  Wä, 
g'tl^mese  qöt !axs  lae  öxLEX'^dEq,  qa*s  gäxe  öxLösdesElaq,  qa^s  lä 
öxLaeLElaq  laxes  wü*lats!e  gökwa.  Wä,  lä  öxLEgalflas  läxa 
nE?wäta  laxes  «läpa^ye.     Wä,  g'll^mese  gwälExs  lae  äx*edxa  eg'aqwa 

45  lax  xäsE*we  wünägüla,  qa*s  xösi'wideses  k*  läwayowe  läq,  qa*s  wiswül- 
tEwes.  Wä,  lä  k* lä^^widEq  qa  löElxEnes.  Wä,  he*mis,  qa  wisweI- 
bes  öba*yas.  Wä,  lä  maemödEne  äwäs^Emasas  läxEns  qlwäqlwax*- 
ts!äna*yex.  Wä,  la*me  nänamag  it  !aq  LE'wis  sElEme  qö  LapIidLEs 
läxa  säkoda^yases   wüläsE^we.     Wä,  läLa    t temt tegödeda  waökwe 

50  wiwü*lenox"3a  wiswEltowe  dEwex  läx  säk'oda'yases  wüläsE*we.  Wä, 
g'tl^mese  hetale  k!äxwa*yas  LäbEma  lae  k* teng-alilaxes  sElEme. 
Wä,  he*mise  k* ItpLälaa,  qa  gäxes  k'adela.  Wä,  gtl^mese  gwälExs 
lae  äx^edxes  *wälase  nagatslä,  qa^s  lä  tsex'idEx  *WE*wäp!Ema, 
qa*s  g'äxe  h&ng'alilas.     Wä,  lä  äx'edxa  k*  !äk"  !Ek*  lobane  qa  g'äxes 
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Then  he  takes  pieces  of  old  mats  and  ||  puts  tliem  down;  and  after  55 
he  has  done  so,  he  sees  that  the  stones  on  his  |  fire  are  red-hot.     Then 
he  I  takes  his  tongs  and  picks  off  the  red-hot  stones  and  |  puts  them 
into  the  holes  that  he  has  dug.     He  does  not  fiU  them  too  füll  of  | 
stones;  and  when  there  are  stones  m  every  hole,  ||  he  takes  the  60 
basket  with  dulce,  takes  out  the  dulce,  and  |  puts  it  on  the  red-hot 
stones.     He  puts  on  a  great  deal  of  it,  so  that  the  |  dulce  in  the 
three  holes  forms  a  thick  layer.     When  this  is  done,  |  he  takes  the 
box  that  he  is  making  and  puts  it  down  over  the  holes.     He  puts  the 
grooved  side  down,  |  and  he  places  the  holes  just  under  the  grooves.  || 
Then  he  puts  dulce  over  all  the  grooves.  |  As  soon  as  a  thick  layer  65 
has  been  put  on,  he  lifts  up  one  end  of  the  box  that  he  is  making  |  so 
that  it  does  not  stand  quite  straight  on  edge.    He  takes  his  bücket  ] 
and  pours  water  on  the  three  holes  f or  steaming.    After  doing  so,  |  he 
puts  down  the  box  that  he  is  making,  as  the  steam  begins  to  come 
out.  II  He  Covers  it  with  pieces  of  old  mats.    After  j  this  has  been  70 
done,  he  takes  well-sphtting  pine-wood  and  spHts  it  j  so  that  it  is  two 
finger-widths  in  thickness  and  Square,  j  He  measures  off  five  spans 
for  the  I  lengbh  of  the  red-pine  wood,  and  splits  it  so  that  it  is  ||  hke  75 
tongs.    After  this  has  been  done,  he  takes  spUt  cedar-strips  j  and 
ties  them  to  one  end,  so  that  the  pine-wood- does  not  spUt.  |  After  he 


gwäliJa.     Wä,  g'tl*m6se  gwälBxs  lae  döx'waLBlaxa  XE*x"Lälalise  läxa  55 
lE^wlle    tIesEmxs    lB*mae     *nä^:wa     memEnltsEmx'^da.     Wä,    lä 
däx**idxes  k*!tpLälaa,  qa*sk!tp!ides  läxa  x  ix'Exsemäla  tIesEma,  qa*s 
lä  k'SptsI&las  laxes  «läpa^ye.     Wä,  lä  k*!es  helqlälaq  Löma  qötlaxa 
tIesEme.     Wä,    g'tl*mese    *nä?wa   la  xEqlüxLälaxa  tIesEmaxs  lae 
äx*edxa  LiEgwatsIe  lExa*ya,  qa's  lEx^wültsIödexa  lIeslIeIcwö,  qa*s  lä  60 
lEx'alödälas  läxa xix'ExsEmäla t lesEma.     Wä,  &wlla*mese  w&k !weda 
LiESLiEkwe    läqexs    yüdu?:"dzaqae.     Wä,    g'll^mese     gwätexs    lae 
äx^edxes  wüläsE^we  qa^s  lä  paqEylnts  läq.     Wä,   la^me  bEnsälaxa 
xwexüdEkwe.     Wä,   lä  neuEqale   k*  !ek"  lalasas  läxa    xwexüdEkwe. 
Wä,    lä  mödzodalasa    LlESLlskwe  läx  nenExsäwasa  xwexüdEkwe.  65 
Wä,  gll*Emxaäwise   la  wäkwa    lae  wüyEnxEndxes  wüläsE^we,  qa 
hälsEla^mes  k!es  k* lö^'walilExs  lae  äx^edxa  *wäbEts!äla  nagatslä, 
qa*s    tsetsadzEhsIaxtalexes    yüdux"dzEqe    k!ek'!alasa.     Wä,    gll- 
*mese  ^ätexs  lae  päqEytntses  wüläsE^we  läqexs  lae  k*  lälEla.     Wä, 
lä  äx^edxa k* !äk- tek* löbana  qa*s  lä  LEbeglndälas  läq.    Wä,  gil^mese  70 
^ähixs  lae  äx^edxa  egaqwa  läx  xäsE*we  wünägüla,  qa*s  xöx"s*- 
Endeq,  qa  maldEne^staUs  läxEns  q!wäq!wax*ts!äna*yex,  ytx  *wäg'i- 
dasas.     Wä,  lä  bäWdxa  sEk'!äp!Enk!e    läxEns    q!wäq!wax'ts!äna- 
'yex,  ytx  *wäsgEmasasa  wünägüle.     Wä,    la  xöx*widEq  qa  yowes 
gwex'sa  tsIesLälax.     Wä,  g*ll*mese  gwälExs  lae  äx^edxa  dzEXEkwe  75 
tsieqladzo   dEnasa,  qa*s  ytLiEXLEndes  läq  qa  k*  !eses  hex'sa  xöx"sa. 
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77  has  done  this  to  the  piece  protecbing  the  sides  of  the  box  when  the 
Corners  are  being  bent,  |  he  takes  oflF  the  old  mat  which  .he  had 
spread  over  the  side  of  the  box  that  he  is  steaming,  |  and  he  pnts  it 

80  down  a  Kttle  ways  from  where  he  is  working,  and  H  he  removes  from 
the  box  all  the  dnlce  that  has  been  steamed.  |  When  it  is  all  off, 
he  takes  hold  of  one  edge  of  the  box  that  he  is  making,  which  is  now 
phable.  |  He  lays  it  down  flat  on  a  place  where  it  is  level.  Then  he 
takes  the  protector  of  the  box,  |  he  opens  the  two  legs  while  he  is  \ 
lifting  the  box-board  from  the  floor,  and  puts  the  board  between  the 

86  legs  of  the  tongs.  ||  He  places  this  close  to  the  slanting  side  of  the 
groove  that  he  has  made  in  the  board.  Then  he  places  both  feet,  one 
on  I  each  end  of  the  protector.  He  takes  hold  of  the  two  comers  of 
the  box-board  that  he  is  making  and  |  puUs  it  upward.  Then  the 
side  of  the  box  begins  to  bend;  and  |  when  it  is  in  this  way,*  he  moves 
his  protector  to  the  following  |  groove;  and  he  does  the  same  as  he 

ÖO  did  before  when  he  bent  the  first  groove;  Q  and  after  he  has  bent  the 
three  grooves,  he  takes  a  |  long  cedar-bark  rope  and  winds  it  around 
the  box  that  he  is  making.  Now  |  he  pnshes  the  one  end  against  the 
groove  that  will  fit  it  at  the  other  end;  and  after  doing  this,  |  he  takes 
his  drin  and  drills  a  slanting  hole  through  the  two  ends  that  are  fitted 
together.  |  The  distance  between  these  holes  is  three  finger-widths.  || 

95  When  he  has  piished  his  drill  through,  he  pulls  it  out  |  and  puts  in  its 
place  a  peg  of  red-pine  wood,  which  he  |  hanmiers  in  with  a  stone. 

77  Wä,  gtPmese  gwäta  LiEbBdzEweyasa  k'öqwäx  klösäses  wüläsB- 
^axs,  lae  äx^edxa  LEpBya*ye  k!äk-!Ek*!öbangses  künsasE*wes 
wüläsE^we,  qa*s  lä  LEp  lälitas  läxa  qwäqwesäla  laxes  eaxElase.     Wä, 

80  la  xeküldzödxes  wüläsE*we,  qa  lawäyesa  la  Llöp  LiESLiEkwa.  Wä, 
g*il*mese  *wilgtldzöxs  lae  dEnxEndxes  wüläsE*waxs  lae  peqwa  qa's 
lä  pax'älilas  läxa  *nEmaele.  Wä,  lä  däx**idxes  l  !EbEdzä*yasa 
köqwäx  k' lösäses  wüläsE'we,  qa*s  lä  äqätamasExs  wäx'sanödzExsta- 
'yasexs  lae  wegtlilaxes  wüläsE*waxs  lae  LiEbEdzöts  laxes  wüläsE^we. 

86  Wä,  laEm  he  gwägawa'ya  senoqwata  xüta*yaxs  lae  t  !et  lEpbBndxa 
L!EbEdzä*yases  g'ögtgüyöwaxs  lae  dädEnxEndxes  wüläsE^we,  qa's 
gElqöstödeq.  Wä,  he^mis  la  be^nakülatsa  k*  lösäse  wüläsE^we.  Wä, 
g'il'mese  la  g*a  gwälegaxs  (fig.)  lae  LegÜLElödxes  LiEbEdzoye  läxa 
*nEme  xüta^ya.     Wä,  laxae  äEm  näqEmgiltowexes  gtlx'de  gweg'i- 

90  lasa.  Wä,  gil^mese  *wi«la la  k'ögEkwa  yüdux"däla  xütäs  lae  äx^edxa 
g'ilt  !a  dEnsEn  dEnEma,  qa^s  qExsEmdes  laxes  wüläsE^we.  Wä,  laEm 
sExba^ya  säkodae  läxa  qsmtba^yas.  Wä,  gtPmese  gwälExs  lae 
äx^edxes  sElEme,  qas  Länexalaes  sEla^ye  läxa  säk'oda'ye.  Wä, 
lä  yaeyudux"dEn   läxEns  q!wäq!wax*ts!äna*yex    ylx  äwälagätaasas 

95  sEla^yas.  Wä,  gtlnaxwa^mese  läxsäwe  sEla'yasexs  lae  lex*üLE- 
lödxes  sElEme,  qa*s  LlayogwaaLElödesa  wünx^üne  LäbEm  läq,  qa*s 
dex*widesa  tIesEme   läq.     Wä,   gll*mese    *wFla   la    Läbskwa,    läe 

1  At  right  angles. 
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When  it  has  all  been  pegged  together,  he  |  takes  a  short  board  which  97 
is  the  end  of  the  box  that  he  is  making,  and  |  puts  it  down  flat.     He 
takes  hold  of  each  side  of  the  box  that  he  is  making  and  puts  it  on 
top  of  his  board.  ||  He  takes  his  driü  and  marks  all  round  the  outside  200 
of  the  I  box  that  he  has  made;  and  as  soon  as  he  has  marked  all 
roiind  it,  he  takes  it  oflF  |  and  puts  it  down  at  a  place  not  far  from 
where  he  is  working.     Then  he  |  takes  his  straight  knife  and  he  cuts 
the  board  until  he  reaches  the  mark  that  he  put  |  round  the  bottom 
of  his  box.    When  he  reaches  ||  the  mark  up  to  which  he  is  cutting,  5 
he  cuts  it  very  smooth  with  his  crooked  ]  knife  at  the  place  where  the 
box  is  going  to  fit  on  the  bottom  board  of  the  box  that  he  is  making.  | 
Then  he  pounds  up  charcoal  and  puts  it  into  the  shell  of  a  |  horse- 
clam.    He  pours  some  water  on  it,  stirs  it,  and  |  when  it  is  mixed,  he 
takes  soft  cedar-bark,  dips  it  in,  ||  takes  the  box  that  he  is  making  10 
and  tums  it  bottom-side  up.  |  When  it  is  in  this  position,  he  soaks 
some  shredded  cedar-bark  in  the  charcoal  mixture,  |  and  paints  it  all 
round  the  bottom  edge  of  the  box  that  he  is  making.    He  lays  the 
bottom  board  j.flat  on  the  bottom  of  the  box,  and  sits  down  on  it,  so 
that  it  is  I  pressed  down  against  the  box.     After  doing  so,  ||  he  takes  ^5 
it  off,  and  then  he  examines  it  to  see  if  the  black  paint  is  all  over 
the  bottom  board,  |  then  there  is  no  leak.     If  the  black  is  in  patches, 
then  there  will  be  |  leaks  at  the  points  without  paint.     He  takes  his 
crooked  |  knife  and  shaves  off  all  the  black  paint;  and  when  |  it  is 


äx'edxa  ts!äts!ax"sEme  g'ayöl  lax  öba^yases  wüläsE*we.      Wä,   lä  98 
pax^älllas.     Wä,  lä  dananödxes  wüla*ye,  qa^s  lä  händzöts  läq.     Wä, 
lä  äx^edxes  sElEme,  qa*s  xütse^stäüs  läx  Lläsadza^yas    äwl^stäses  200 
wüla*ye.     Wä,  gll*mese  lä*sta  xülta^yasexs  lae  äx'aLElödxes  wüla- 
^ye,  qa's  lä  hängalilas  läxa  k*!ese  qwesala  laxes  eaxElase.     Wä,  lä 
däx'^idxes  nExx'äla  k*!äwayowa,  qa^s  k'!äx*wideq  lälak*  Snaxes  xül- 
ta*ye  läx  äwi*stäsa    päq!ExsdE*ye.     Wä,   gtl^mese  ^wi^la    läkledg 
k*  !äxwa*yas    läxa  xwexülta'yaxs  lae    aek*  !a   k*  !ä:^*'mtsa    xEl^wäla  5 
k'Iäwayowe  läx  kIwadzäyaasLas  wüla^yas  laxes  päqlExsdeLe.     Wä, 
la*me    q.NveHdxa    tslöbia    qa^s    k*!äts!ödes  läxa    *wälase  xälaetsa 
mEtläna^yg.     Wä,  lä   güqlEqasa  ^wäpe  läqexs  lae  xwetledEq.     Wä, 
gil^mese  telgoxs  laß    äx'edxa   kädzEkwe,   qa^s    dzopstEndes    läq. 
Wä,   lä    äx'edxes  wüla*ye,   qa^s   ek*  laxsdälamaseqexs  lae  qEplEsa.  lo 
Wä,  lä  döstEndxa    häpstaakwe    kädzEk"    läxa    ts!öhia*stala  qa*s 
gEltse'tsäles  läx  ögwäga^yases  wüla^ye.     Wä,  lä  &x*edxa  päq  lExsde- 
Las,  qa*s  päq  lExsdEndes  läq.     Wä,  lä    kIwadzödEq,    qa    *näxwes 
qlEsäLEla.     Wä,  g*il*mese  gwähsxs  lae  &x*aLElödEq.     Wä,  gll*mese 
äx*aLElödqexs  lae  döx^wldEq.     Wä,  glPmese  «näxwa  tsIöHdExs  lae  15 
k'lefts  g'ilx'a  läq.     Wä,    gtPmese    lölasäleda    tsloläxs    lae    heEm 
g'llx'eda  lölasawawa^ye.     Wä,   he^mis   la    äx*edaatsexes    xEl:9:wä}a 
kläwayowa,  qa*s  xäLö  k*  !äk*  lax^wüqEwaxa  tslöhia.     Wä,  giPmese 
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all  off,  he  takes  some  more  soft  cedar-bark;  dips  it  into  the  charcoal  H 

20  mixtiire,  and  rubs  it  over  the  edge  of  the  box  that  he  is  making;  then 
he  puts  I  on  the  bottom  board;  and  when  the  black  charcoal  is  no 
longer  in  patches,  |  he  takes  his  drill  and  drills  |  slantingly  through 
(the  side  and  the  bottom).  When  he  gets  through,  he  puÜs  out  his 
drill,  I  takes  one  of  the  pegs,  wets  it  in  his  mouth  with  his  saliva, 

26  and,  H  when  it  is  wet  all  over,  he  puts  it  into  the  drill-hole.  |  He  takes 
his  stone  hammer  and  drives  it  in.  When  it  is  all  in,  |  he  stops 
hammering.  He  takes  his  drill  and  drUls  another  hole  |  three  finger- 
widths  away  from  the  first  one;  |  and  when  that  also  passes  through, 

30  he  wets  another  peg  in  his  mouth  ||  with  his  sahva.  Then  he  pulls 
out  his  drill,  |  changes,  and  puts  the  peg  in  its  place  in  the  drill-hole. 
Then  he  takes  the  |  stone  and  drives  in  the  peg,  as  he  did  before. 
He  I  continues  doing  this,  going  around  drilling  and  putting  in  pegs; 
and    I  when  he  has  pegged  all  round   the   bottom,  the  oil-box  is 

36  finished;  ||  for  the  time  when  he  makes  the  box  is  when  the  |  wintor 
is  over  and  just  before  the  olachen  run  in  Knight  Inlet.  |  Oil  has  to  be 
put  in  the  oil-box  first,  in  order  to  make  it  tight  |  by  Alling  the 
pegged  edge  of  the  bottom  with  oil.     When  |  the  time  for  picking 

40  vibumum  berries  comes,  the  oil  box  is  empty.  ||  Then  the  berries  are 
put  in;  and  now  the  jiiice  of  the  vibiunum  berries  will  not  run  out,  | 
although  they  leave  it  in  the  box  for  a  whole  winter.  |  That  is  all. 

'wi4äxs  lae  etied  äx^üstEndxa  kädzEkwe  dzop'stälaxa  tslölna'stäla 

20 'wäpa,  qa's  läxat!  gBltse*stälas  lax  äwe^stäs  wüla'yas.  Wä,  lälaxae 
pax*aLElötsa  päqlExsda'ye  läq.  Wä,  g'tl'mese  k'leäs  lölasawa'ya 
tsiöfaiäxs  lae  hex'^idaEm  äx^edx^  sElsme,  qa^s  sElx'^dexa  Läne- 
xalexs  lae  läx'sä.  Wä, gll*mese  läxsäxs  lae  lex«widxes  sElsme,  qa*s 
däx'^idexa  *nEmts!aqe  LäbEma,  qa*s  mslx^ündeses  klüneLlExawa'ye 

25  läq.  Wä,  gll'mese  klünx'Enälaxs  lae  Lastöts  laxes  sEla'ye.  Wä  lä 
däx^idxa  tlesEme,  qa's  degütödes  läq.  Wä,  gtPmese  läxLaxs  lae 
gwäl  deqwaq.  Wä,  lä  etled  däx^idxes  sElsme,  qa*s  sEbcldexa 
yüdu?"dEne  läxEns  q!wäq!wax*ts!äna'yex  g'ägtLEla  laxes  g"äle 
sEla'ya.    Wä,  gtl^Emxaäwise  läxsäxs  lae  mElx'üntses  klüneLfExa^- 

30  wa*ye  läq,  qa  k!ünx«Enälisex  lae  lex'widxes  sElEme,  qa's  Llayo- 
gwaaLElödeses  LäbEme  la  Lastöts  läxa  sEla'yaxs  lae  däxidxa 
tIesEme  qa's  degütödes  läqexs  lae  dex"bEtEndEq.  Wä,  ä:5:"sä^mese 
he  gwe^näkülaqexs  lä*stalae  sEl'näküla,  qa*s  LäbE*näküleq.  Wä, 
gll'mese  lElgowa  Läpa*yases   lae  gwäle  wüla*yas  dEngwatsIä,  ytxs 

35  he*mae  wülx*idExdEmsexes  wüläsE^we  dEngwatsiexs  g'älae  ^äl 
tsläwünxa,  ylxs  k!es*mae  qwa^ülisa  dzä:^üne  läx  Dzäwadg,  qaxs 
he*mae  gtltsläweda  L!e*naxa  dEngwatsIe,  qa  älaklales  ämxaxs  lae 
qöqüt!a*stowe  sak'oda^yas  LE^wes  päq  lExsda'yaxa  L!e*na.  Wä,  g'tl- 
'mese  tlEltlEltslEnxxatlElsaxs  lae  loptsläweda  dEngwatsIäxa  Lle^na. 

40  Wä,  lä  tlEltsIälaxa  tiElse.  Wä,  la'me  hewäxa  gllxsäle  *wäpa- 
ga'yasa  tlElsaxs  wäx'^mae  lBl^og\^axa  ^uEmxEnxe  tsiäwünxa. 
Wä,  laEm  ^äla. 
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Sewing  with  Cedar-Withes. — ^Theman  takes  alongbone  drill  |  and  two 
split  boards  which  he  places  side  by  side.  Then  he  |  drills  close  to  the 
end  slanting,  and  passes  through  the  edges  of  the  |  two  split  boards,  so 

that   the  end  of  the  drill  passes  out  ^  i  on  the 

Ässoon 
I  knife 
cedar- 


«  s   §    7  ton  %*»%Jf  y 


n  HO  so» 


other  side  of  the  1  other  board,  thns: 
as  he  comes  to  the  end;  he  takes  his 
and  cuts  a  groove  into  it,  in  which  the 
withes  lie.  |  After  cutting  the  grooves,  he  tums  it  o  ver  and  cuts  a  |  groove 
on  the  other  side,  where  no  groove  has  been  cut  (on  the  upper  side). 
When  he  gets  to  Üie  end,  |  he  takes  the  twisted  cedar-withes  andputs  the 
thin  end  through  (1 ) .  ||    He  puUs  it ;  and  when  it  reaches  the  thick  end,  10 
he  takes  |  a  cedar  stick  and  cuts  it  so  that  it  has  a  sharp  point,  and 
drives  it  in  |  alongside  of  the.cedar-withe.   Then  the  end  of  the  cedar- 
withe  comes  out  at  (2).  |     He  puUs  it  tight  and  twists  it,   and 
pushes  it  in  I  at  (3),  and  it  comes  out  at  (4).  He  puUsit  tight,  andQ  15 
hammers  it  with  a  diabase  pebble  so  as  to|  drive  it  into  the  groove, 
while  another  man  is  puUing  |  the  cedar-withe,  f or  it  always  requires 
two  men  to  work  at  boards.    He  twists  the  |  cedar-withe  tight  and 
smooth  and  pushes  the  thin  end  into  (5),  |  and  it  comes  out  at  (6). 
He  puUs  at  it  and  hammers  it  with  the  stone;  1  and  when  it  lies  in  20 
the  groove,  he  twists  the  cedar-withe  and  |  pushes  it  into  (7),  so  that 
it  comes  out  at  (8);  and  |  he  does  the  same  as  he  did  before;  and 


Sewing  with  Cedar- Withes. — Wä, lä  &x*edxa gtlte  xäx'En  sElsma.  1 
Wä,   lä  äx*edxa    mälExsa  lädEkwa.     Wä,   la    gwasödEq.     Wä,   la 
sElx"*idxa  max'ba'ye  Länexäies  sEla*ye  la  hex'säla  läx  ewünxa*yasa 
mähßxsa  lädEkwa  qa's  lä  neHde  öba^yasa  sElEme  läx  äpsädza^yasa 
'nBmxsa  g'a  ^älega  (^^.)-     Wä,  gtl^mese läbEndExs  lae  äx*edxes  5 
klawayowe  qa^sxüxütadzEndeqylx  läLe  katbEdatsa  dEwexe.    Wä, 
g'll'mese  ^äl  xüxüdeqexs  lae  lex*IdEq  qa*s  etlede  xüxüdex'ldEx 
nExs£wasa  k'  lese  xüdEk"  läxa  &psadzE*ye.     Wä,  g'tl'mese  läbEndExs 
lae  äx'edxa  sElbEkwe  dEwexa  qa's  nexsödes  wilba*yas läx  (1).     Wä, 
lä  nex'ödEq.     Wä,  gtl*mese  lagaa  läx  LE?"ba*yasexs  lae  äx'edxa  10 
khvaxLäVe  qas  k!a?*wideq  qa  'wälbes.     Wä,  lä  degunödzBnts  läxa 
önodza'yasa  dEwexe.     Wä,  laEm  nel*ede  öba*yasa  dEwexe  läx  (2). 
Wä,  lä  nex'edEq  qa*s  hskWtÜdeq.     Wä,  lä  sElpIedeq  qa's  nexsödes 
läx  (3).     Wä,  gäxe  hexsäla  läx  (4).    Wä,  lä  nex«edEq  qa«s  teklü- 
tledeq.     Wä,  lEdzeg'tntsa  qetsEme  ts!Eq!üls  tiesEm  läxa  dEwexe  qa  15 
ttebeg'es  läxa  xüxüdek*a*yaxs  lae  nexäleda  *nEmökwe  bEgwänEmxa 
dEwexe  qaxs  ma*lökwaeda  eaxaläxa  ts  !Ex"sEme.    Wä,  laxae  sElp  fidxa 
dEwexe  qa  hsklütsöwes  sElpa'yasexs  lae  nex'söts  wilba'yas  läx  (5) 
qa  las  nel*id  läx  (6).     Wä,  läxae  nex*edqexs  lae  lEdzeglntsa  t!esE- 
me  laq.     Wä,  g'tl'emxaäwise  ttebeg'axs  lae  sElpIedxa  dEwexe  qa*s  20 
nöxsödes  läx  (7).     Wä,  gäxe  nelbax-^d  läx  (8).     Wä,  ÄEmxaäwise 
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23  he  continues  to  the  end  of  all  the  holes  |  up  to  (22).  Then  he  drives 
in  the  point  of  a  cedar-stick  at  its  sides.  | 
1  Gare  of  Canoe. — I  forgot  this  when  I  was  talking  about  |  the  canoe- 
builder,  who  spreads  open  the  canoe,  making  a  small  canoe.  When 
he  I  pours  water  mto  it,  and  the  stones  are  nearly  red-hot;  |  he 
6  pours  four  buckets  of  water,  ||  and  there  is  one  bücket  of  urine  which 
he  I  pours  into  the  canoe,  and  he  carries  four  more  buckets  of  water,  | 
pours  them  mto  it,  and  he  also  carries  one  bücket  of  urine  |  and 
pours  it  into  the  water  in  the  |  small  canoe.    Then  eight  buckets  of 

10  water  ||  have  been  poured  into  the  small  canoe,  and  two  buckets 
of  urine,  |  so  that  it  may  not  be  spHt  by  the  heat  of  the  sun  af ter  the 
canoe-builder  shall  have  finished  it.  |  That  is  the  reason  why  they 
put  urine  into  it.  As  soon  as  enough  |  water  and  urine  are  put  into 
it,  he  puts  red-hot  stones  into  the  canoe.   |   When  the  canoe-builder 

15  finishes  this,  ||  he  takes  a  rush  mat  and  a  dish  or  a  small  steaming- 
box|  and  perch-oil  (thatis  the  oil  obtained  from  |  perch-liver).  He 
places  the  steaming-box  by  the  side  of  the  fire  of  h^  house,  and  |  he 
takes  the  rush  mat  and  puts  it  into  the  fire.  |  As  soon  as  it  bums,  he 

20  places  it  on  the  side  of  the  steaming-box,  so  that  ||  the  charcoal  falls 
into  the  box.     When  he  thinks  he  has  enough,  |  he  takes  his  hanmier 


22  näqEmgiltäxes  gegilasaxa  gägiü^ye.  Wä,  lä läbEndälax  ^wäxaasa 
lägaa  lax  (22)  xs  lae  dex^witsa  wilba  klwaxLäwe  lax  önodza*yas. 
1  Gare  of  Ganoe. — Wä,  ga*mesen  LiElewesöxgün  lex*  gwä^exs'äla 
läxa  Lcqlenoxwaxs  lae  LEpaxes  Leqa*ye  :5:wä?wagüma  yixs  lae 
güx^älExsElasa  ^wäpe  läqexs  lae  Eläq  memEnltsBmx'*ideda  tlessme. 
Wä,  he^maaxs  lae  güx^älBxsasa  möwexLa  nagatsle  *wäpa  läxa 
6  xwä:5:wagüma.  Wä,  la  ^uEmexLa  nagatsleda  kwätsle  lä  gügegin- 
dayoseq.  Wä,  läxae  et!ed  tsex'^idxa  mowexJLa  nagatsle  *wäpa  qa*s 
läxat!  güx^ätexsas.  Wä,  laxae  et!ed  tsex**id  läxa  kwätsiexa 
^uEmexLa  na^atslä  qa's  lä  gü^egints  läxa  la  töxs  ^wäpsa 
ywäxwagüme.     Wä,    gll^Em    mälEXLagtyö    nagatsleda    *wäpe    lä 

10  güx'älExdzEmsexa  :?:wäxwagümaxs  lae  mälEXLa  na^atsleda  kwätsle 
qa  k'Ieses  ts!at!älExs  LlesasE^waasa  LiesEla  qö  gwäiamasLa  Leq!e- 
noxwaq.  Wä,  heEm  läg'ilasa  kwätsle  läq.  Wä,  gll*mese  helaleda 
^wäpe  LE^wa  kwätslaxs  lae  kltpIälEsslasa  xixtxsEmäla  tIesEm 
läq.     Wä,  gtl*mese  gwälamaseda  Leqlenoxwaxa  ?wä?wagümaxs  läe 

15  äx^edxa  küleye.  Wä,  he^mesa  löqlwe  löxs  ämäyae  qlölatsles 
äx^etsE^we;  wä,  he^mesa  dzekiwese,  yix  tsEnxwa*yas  Lewuläsa 
gömaga.  Wä,  lä  h&nölisasa q!ölats!e  laxes lEgwilases  g'ökwe.  Wä, 
lä  äx'edxa  küleye  qa*s  äxLEndes  laxes  iB^ilases  gökwe.  Wä, 
g*tl*mese    x"ix*edExs    lae  äxägtnts    läxa    qlölatsle    qa    tex'altsläle 

20  ts!öts!almötas  läxa  q!ölats!e.  Wä,  giPmese  kötaq  laEm  helälaxs 
lae  äx'edxes  pElpElqe  qa  lESElgayes  lexba^yas  läq  qa  q!weq!ülts!es 
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and  crushes  the  charcoal  with  the  striking-head  into  dust,  |  so  that  22 
it  becomes  like  flour.    After  this  has  been  done,  he  poiirs  the|  perch- 
oil  into  it.    Then  he  stirs  it;  and  when  it  becomes  a  |  thick  paste,  he 
tums  the  canoe  bottom-side  up,  takes  an  ||  old  mat  and  tears  oflf  25 
enough  to  squeeze  it  in  his  hand.    Then  he  puts  it  into  |  the  mixture 
of  oil  and  coal  and  blackens  the  outside  of  the  |  smaÜ  canoe.     He 
rubs  it  well,  so  that  it  will  penetrate  the  cedar  wood;  |  and  when  it  is 
all  covered,  he  finishes  at  the  end  of  the  canoe.  |  Therefore  they  do  not 
put  a  sun-protector  on  the  outside  of  the  small  canoe  when  it  is 
blackened  |  outside  with  oil  mixed  with  charcoal,  for  the  heat  of  the  30 
sun  does  not  go  through.  |  They  do  this  way  with  small  canoes  and 
with  I  big  canoes.  | 

As  so'on  as  this  is  finished,  the  canoe  is  tumed  right-side  up,  and  | 
Supports  of  cedar-wood  are  put  on  each  side  of  the  bow  and  on  each 
side  of  the  stem.  ||  Short  boards  of  cedar-wood  are  placed  on  the  35 
seats;  and  when  |  it  is  all  covered,  the  man  pours  fresh  water  into  it 
so  as  to  I  keep  the  inside  of  the  canoe  cool.  When  the  weather  is 
hot,  I  he  takes  a  dipper  and  sprinkles  water  so  as  to  wet  the  inside 
of  the  canoe  |  in  the  moming.  When  the  owner  of  the  canoe  has 
no  Short  boards,  ||  he  cuts  off  branches  of  young  cedar-trees  and  |  40 
places  them  on  the  seats  of  the  canoe  the  whole  |  length  of  the  canoe, 
so  that  neither  the  sun  nor  the  |  cold  winds  of  winter  pass  through, 

qa  yuwes  la  gwexsa  qüxex.     Wä,  gtl'mese  gwälBxs  lae  güqlEkasa  22 
dzek!wese    laqexs    lae     xwetledEq.     Wä,     gll*mese    iBlgöxs     lae 
^nka.     Wä,  lä  qEpIälisaxa  ^wäxwagümaxs  lae  äx*edxa  k!äk!ö- 
banaxs  lae  kwapödxa  äEm  helälaläx  q  !wetsEmesE*waxs  lae  äxstEnts  26 
läxa    qteltslEqEla  tslölna.     Wä,    lä  qlwöxssmts  läx  ösgEma'yasa 
ywäywagüme.     Wä,  lä  dzEk'ak'ats  qa&laklales  lälaqa  kIwaxLäwe. 
Wä,  gll'mese  ha^mElxsEmdqexs  lae  ^äla  lö*  öba'yas.     Wä,  heEm 
lägUas  hewäxa  t !ayasE*wa  ösgEma'yasa  3:wä3:wägümaxs  q !wa^x"sE- 
makwaasa  qlEltslEqsla  tslölna  qaxs  wixsäeda  tslElqwäsa  LiesEla  30 
läq.      Wä,  la  *näxwaEm  he  gwegilasE'weda   xwä^ägüme  LE^wa 
äwäwe  xwäxwäklüna. 

Wä,  g*ll*mese  gwähsxs  lae  t!äx*alidzEma  qa*s  qeqEdEnöLEmtsE- 
'wesa  k  !waxLäwe  LE^wis  wäxsanöLlEXLa^ye.  Wä,  lä  päx^ätexdzE- 
ma  ts!äts!E:5:"same  läx  ek* !öt !Ena*yas  LeLEXExsas.  Wä,  gtl^mese  36 
Emtsläxs  lae  gügExsalasa  *WE*wap  lEme  laq  qa  hemEnäla*mese 
wüdaxsa  öxsasa  ywäklüna.  Wä,  gtPmese  tslEtstelgüsa  *näläxs 
lae  äx'edxa  tsexLa  qa*s  xödzElExsElesa  *wäpe  läxa  öxsasa  ?wäk!ü- 
nä?a  ^aäla.  Wä,  gtl^mese  k'Ie&s  ts!äts!E*x"sEma  ?wägwadäsa 
ywäklünäxs  lae  tsex'*idxa  ts!ap!axasa  dzädzaxmEdzEme  qa*s  40 
lä  Löx*ündälas  läx  LCLEXExsasa  :s[wäk!üna,  lElbEndEx  *wäs- 
gEmg'lg'aasasa  xwäklüna.  Wä,  lasm  wIx'sEwatsa  LiesEla  LE^wa 
yöyäxa  tsl&wünxe  qaxs  he'mae  xEULEla  höxwamasa  yöyäxa  ^wä- 
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for  the  cold  wind  |  cracks  the  inside  of  the  canoe;  for  when  the  cold 

45  winter  wind  is  Coming,  the  canoe-owner  ||  bails  out  the  water,  so  that 

it  is  dry  inside.     He  takes  |  coarse  cedar-bark  mats  and  spreads  them 

over  the  seats,  |  and  he  coyers  over  the  sides  and  each  end  |  so  that 

the  cold  wind  does  not  go  through.  | 

After  the  canoe  has  been  finished,  he  goes  to  split  from  a  cedar- 

60  tree  ||  narrow  boards.  These  are  one  span  |  wide  and  one  |  finger 
thick.  I  Their  length  is  one  and  a  haK  |  f  athoms.    If  they  are  spUt  out 

55  for  a  small  canoe,  |  four  of  these  are  made  for  bottom-boards;  and  |  for 
a  large  traveUng-canoe  twenty  |  are  spUt  out  for  bottom-boards. 
He  does  the  same  as  he  does  when  spUtting  out  |  roof-boards.  The 
only  difFerence  is  that  they  are  not  adzed.  When  |  the  owner  of  the 
large  canoe  goes  traveling,  he  first  |  lays  down  on  the  beach  the 

60  boards,  beginning  at  the  bow  of  the  canoe,  and  ||  he  places  them  more 
than  a  fathom  apart,  in  this  way.*  |  This  is  caUed  ''place  over  which 
the  traveling-canoe  is  pushed  down."  When  |  they  have  all  been 
put  down,  many  men  take  hold,  one  on  |  each  side  of  the  thwarts 
and  also  one  |  on  each  side  of  the  bow,  pressing  their  backs  against 
the  sides  of  the  bow  so  that  they  lif  t  it  up  and  that  it  does  not  shove 

65  the  boards  out  of  place,  and  Q  also  one  on  each  side  of  the  stern,  who 


k!üna,   yixs  gtl^mae  yöwe'nakülaxs    lae  hex*ida'ma  xwägwadäsa 

45  xwäklüna  tsälax**idEq,  qa  iBmxüxses.  Wä,  heEm  la  äx'edaatsexa 
äwädzöledfikwe  glldEdzö  lewa*ya  qa*s  lä  LEplEndälas  lax  lclb- 
xExsas.  Wä,  laEm  aEmxaq  lax  wäxsanegüxsas  LE*wa  wäx'sba- 
*yas  qa   kleses  läx's&wa  yoyäsa  tsläwünxe  läq. 

Wä,  g'tl^mese  ^äla  xwäklünäxs    lae  latlEx'idxa  welkwe  läxa 

50  ts!elts!Eq!a  lädEkwa,  ytxa  ^nä?wa'me  *näl*nBmp!Enk*  läXEns 
q  !wäq  !wax*ts  läna'yex  ylx  äwädzE^wasas.  Wä,  lä  *ne*nEmdEn  läxEns 
q!wäq!wax*ts!äna*yexylx  wiwägwasas.  Wä,  lä  nEqteböde  esEg'i- 
wa*yas  läxEns  bäLäqe  äwäsgEmasas.  Wä,  g'll*mese  ^p'^ä^n'^ä- 
güme  latlagilasexs  lae   möxsEme    lat!ä*yas  qa    päxts.     Wä,  g'tl- 

55  'mese  'wälas  mElexatsIe  ^p'^äkiünäxs  lae  maltsEmgustäxse  latia'yas 
qa  päxts.  Wä,  laEm  heEm  ^eg  ilaxs  lat  !aaqe  ^eg'ilasasa  lat  läxa 
saökwe.  Wä,  lexa^mes  ögü^qalayösexs  heyadzäe.  Wä,  g'tl*mese 
mElexElaLa  ywagwadäsa  *wälase  ?wäk  lünäxs  lae  hösm  g*ll  la  paxa- 
lisElayowa  lädEkwa  gäg'tlis  lax  &giwa*yasa  ywäklüna,  ylxs  häyä- 

60  qaaxa  *näl*nEmp!Enke  läxEns  bäLäqe  äwälagöledzasas  g'a  gwäleg'a.* 
Wä,  heEm  LegadEs  wi*x"dBmaxa  mElexatsIe  ywäklüne.  Wä,  gll- 
*mes§  'wilgalisExs  laeda  qleuEme  bebEgwauEm  qlwälxoküIndEX 
wäxsba'yas  LeLEx'Exsas  he^misa  waxsanöLEma*ye  tetEgtnöLEmex 
ewanöLEma'yas  qa^s  wäleq  qa  kleses  klqEdzEwexa  wFxMEma.  Wä, 

65  laxae  wäxsödEXLa'ya  ma^lökwe  wiq!wü:?:La«ya.     Wä,  läda  *nEmö- 

>  Layiiig  them  down  panUel,  as  a  runway  (or  the  canoe. 
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push  ahead.     Then  one  |  man  shouts,  *'Wo!"  and  then  all  tlie  |  men  65 
push  together  at  the  stern  and  puD  on  each  side  |  at  the  ends  of  the 
thwarts.    Those  pull  with  the  right  hand  at  the  ends  of  the  thwarts, 
holding  I  with  the  left  hand  the  side  of  the  canoe,  who  stand  on  the 
left-hand  side  of  the  canoe.  ||  And  those  pull  with  the  left  hand  on  70 
the  ends  of  the  thwarts  |  who  stand  on  the  right-hand  side  and  hold 
with  the  right  hand  the  side  of  |  the  canoe.     When  they  have  taken 
it  down  to  the  sea,  they  take  |  the  split  boards  and  place  them  in  the 
bottom  of  the  canoe;  and  when  they  are  |  all  in,  they  put  the  cargo 
on  top  of  the  boards.     When  ||  the  canoe  has  been  loaded,  they  start  75 
bow  first ;  and  when  they  arrive  |  at  the  place  where  they  are  going, 
they  go  ashore  stern  first  as  they  go  to  the  beach.  |  The  steersman  is 
the  first  to  go  ashore.     He  pulls  up  the  stern  |  of  the  canoe.     When 
the  crew  is  ashore,  they  unload  |  the  cargo;  and  when  everything  is 
out,  they  take  ||  the  bottom-boards  ashore  and   put  them  down,  <S0 
beginning  at  the  stern  of  the  canoe;  and  they  |  lay  them  down  up  to 
the  place  where  they  will  put  the  canoe  on  the  beach.    They  pull  it 
up  I  over  the  boards,  and  leave  it  at  a  level  place  on  the  beach. 
Then  they  |  gather  all  the  split  boards  and  put  them  over  the  seats, 
so  that  I  the  heat  of  the  sun  does  not  strike  the  canoe.     That  is  all.  || 

Wooden  Sail. — Now  I  will  talk    about  the  sail   of    the  |  ancient  1 
people,  which  was  sewed  together  of  boards.     First  they  |  look  for  a 

kwg  bfigwäuEm  hasEla'lae  wöxa.     Wä,  he*mis  la  'nEmäx*Idaatsa  66 
bebEgwänEme  wi'x"wid  läxa  öXLa*ye.    Wä,  laut  gElqeda  waxsaxdza- 
*yas  öba*yasa  ^^LBx•EXse  ytses  helk'!otts!äna*yaxs    dag*äga*yases 
^mxölts!äna*ye  läxa  ögwäga'yasa  gEmxaxdza^yasa  xwäklüna.    Wä, 
la  he    gElqe    gBmxölts  !äna*yasa  he  gwäxdza^ya  helk*  lötäga'yaxa  70 
LCLEX'Exse.     Wä,  la dägägeyeses helk lötts !äna*yas  läxa  ögwäga'yasa 
:^wäk!üna.     Wä,  gll*mese  laxstälisaxa  dEmsxäxs  lae  äx*edxa  wi*x"- 
dEma  lädEküx?  qa*s  lä  paxsas läxa  xwäklüna.    Wä,  gll'mese *wilg'a- 
alExsExs  la§   mödzödälases  mEmwäla   läxa    paxse.     Wä,  giPmese 
'wilxsExs    lae    ^nEqag'iwalaxs   lae  sEpIeda.      Wä,  gtl^mese  lägaa  75 
lax§s  lälaäxs  lae  aLaxLax'^da  qa*s  k* !ax*^alisexs  lae  lagalisa.     Wä, 
he*mis  g'alöltäweda  LEnxLa*yasexs   lae   lältä    qa*s    wäwatlExLEn- 
dalexes   yä*yats!e.     Wä,   lawisLe  höx*wültäwe  le'lötas  qa^s  möltö- 
dexes  mEmwäla.     Wä,  gll*mese  wilöltäwe  mEmwäläsexs  lae  äxwül-  ' 
tödxa  päxse  qa*s  paxalisEles  g'ägiles  läx  öxLa*yasa  ywäkltina  qa*s  80 
lä  paxpE^es  lälaa  läx  hä^nedzaLas.     Wä,   lax'da^xwe  wätEldzödEq 
läxa  wi^x"dEma  qa*s  lä  häng'alisas  läxa  'nEmaese.     Wä,  lä  q!ap!e- 
g'illsaxa  lädEkwe   päxsa  qa's  lä   päkitndälas  läxa  lclex'exsc  qa 
kleses  Liesasösa  LiesEla.     Wä,  laEmxaa  ^äl  läxeq. 

Wooden  Sail. — Wä,  la'mesEn   gwä^ex's*älal  läx  yäwapE*ya*yasa  1 
g'äle  bEgwäuEmaxa   gwäsEwakwe   ts!Ex"sEma.     Wä,  heEm  g'il  la 
75052—21—35  eth— pt  1 7 
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3  thick  moss-covered  cedar-tree  that  has  been  lying  on  the  ground  for  a 

long  time.  When  |  it  has  been  f ound,  one  and  a  half  f  athom-lengths  are 

5  split  off.  II  Each  piece  is  two  spans  wide  |  and  one  finger-width  thick.  | 

I  do  not  know  how  the  edges  are  fitted  together.  j  They  are  well 

adzed  .  .  .     Then  |  he  takes  a  long  bone  drill,  and  he  takes  two 

10  pieces  of  the  boards  ||  and  lays  them  side  by  side.  He  drills  near  the 
end  in  a  slanting  direction  |  through  the  edges  of  the  two  spht 
boards,  so  that  the  point  of  the  drill  comes  through  |  on  the  other  side 
of  the  other  board,  in  this  manner."  .  .  .  When  |  this  is  done,  he 
takes  another  (board)  and  places  it  alongside  of  the  last  one,  and  |  he 

15  drills  it  in  the  same  way,  and  sews  it  together  as  he  sewed  ||  the  first 
one;  and  he  only  stops  adding  to  it  when  it  is  two  fathoms  |  wide. 
Then  he  takes  a  split  board  haK  |  a  finger-width  thick  and  four  | 
finger-widths  wide.     Its  length  is  equal  |  to  the  width  of  the  boards 

20  that  have  been  sewed  together.  He  places  it  on  top  ||  of  one  end  of 
the  sewed  boards.  He  takes  his  |  drill  and  drilb  through  it  ono 
finger-width  |  from  the  edge  of  the  piece  of  wood  that  forms  now  the 
straight  |  crosspiece  of  the  short  boards  that  have  been  sewed 
together.     He  drills  straight  j  through,  and  at  a  distance  of  threc 


3  äläsöseda  LEkwe  plEkEnäla  la  ge*a  katlEs  welkwa.  Wä,  gtl^mese 
q iäqexs  lae lat !lx**idxa nEq Isbödäs esEgiwa^ye läxEns  bäLax.  Wä,  lä 
6  'näxwaEm  maemalptenk*  läxEns  q!^äq!wax*ts!äna*yex  ytx  äwftdzE- 
wasas.  Wä,  la  *näl*nEmdEn  läxEns  q!wäq!wax'ts!äna*yex  ylx  wiwä- 
gwasas.  Wä,  la'mEn  k'!es  qläLslax  ^e^'ilasasexs  lae  bEnax 
eEwagawa'yas.  Wä,  laxaa  ämEmayastowe  k'ltmLa^yas.  .  .  .  Wä, 
lä  äx'edxa  gUte  xax«En  sElsma.     Wä,  lä  &x*edxa  mälExsa  lädEkwa. 

10  Wä,  la gwasödEq.  Wä,  lä  sElx*idxa  maxba'ye  Lä'nexales  sEla'ye  la 
hexsäla  läx  ewünxa^yasa  mälExsa  lädEkwa  qa*s  lä  nel'ede  öba'yasa 
sElEme  läx  äppädza^yasa  'nEmxsa  ga  gwüega."  .  .  .  Wä,  lä 
^wälEXs  lae  äx'edxa  'uEmxsa  qa*s  gwasEnxEndes  läq.  Wä,  laxae 
h§Em  ^äle  sEla'yas  läq  LE^we  t  lEmt  !Egöda*yase  tlEmtlEgodaöna- 

16  *yasa  g'äle  äxes.  Wä,  al'mise  gwäl  gwasBnxEndälaqexs  lae  malplEn- 
k'e  *wädzEwasas  läxEns  bäLax.  Wä,  laEm  äx'edxa  lädEkwe  k*  !ö- 
dEn  läxEns  q  !wäq  !wax*ts  !äna*yex  ytx  wägwasas.  Wä,  la  mö- 
dEn  läxEns  q!wäq!waxts!äna*yex  ylx  ^wädzEwasas.  Wä,  la  heEm 
^wäsgEme  'wädzEwasasa  gwäsEwakwe    ts  !E?"sEma.     Wä,  la   pagE- 

20  dzöts  läx  äpsba^yasa  gwäsEwakwe  ts!E?"sBma.  Wü,  It  äx'ödxes 
sElEme  qa*s  sELx'ldxa  'nEmdEnas  *wädziwa8§  läxEns  q.Hvä- 
q!waxts!äna*yex  g'äg'iLEla  läx  äwaxa*yasa  la  'nEm^nxateda 
ywalba'ye  lö*  öba^yasa  gwäsEwakwe  tslEx^ssma.  Wä,  laEm  hex's&le 
sEla*yas    läq.     Wä,    la    yüdu?"dEn    läxEns    q!wäq!wax'ts!äna*yex 

1  Her«  the  method  of  sewing  is  described  in  detail.    See  figure  on  p.  92. 
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finger-widths  ||  from  the  first  hole  he  driUs  through  again;  and  then  25 
he  drills  |  other  holes  at  the  same  distances.  The  drilüng  continucs 
over  the  |  whole  length  of  the  cross  end-piece.  He  also  cuts  grooves 
into  it;  and  after  |  the  grooves  have  been  cut  between  alternating 
pairs  of  driU-holes,  he  turns  the  |  sewed  boards  over  and  cuts  grooves 
on  the  opposite  side,  over  those  (intervals)  in  which  he  did  not  cut  || 
grooves  (on  the  other  side).  After  he  finishes,  he  turns  it  over.  30 
Then  he  takes  |  twisted  cedar-withes  and  sews  them  together  |  in 
the  way  in  which  he  sewed  the  short  boards.  As  soon  as  {  he  has 
finished  doing  this  at  (1),     * '     he  drills  at  (2),  and 


he  does  |  the  same  as  he 
he  has  done  it,  he  |1  puts 
other  end,  and  he  drills 
does  the  same  as  he  did  at 
finally  he  does  it  at  (4);  [ 


did  at  (1);  and  after 
the  crosspiece  at  the  35 
it  at  (3),  and  |  he 
(1)  and  (2);  and  | 
and  when  he  reaches 
the  end,  he  has  finished.     ,  4     Now,  that  |  is    the 

sail  of  the  ancient  people  before  any  white  people  came;  to  wit,  |  short 
boards  sewed  together.  The  canöe-mast  is  short,  for  it  ||  just  shows  40 
above  the  top  edge  of  the  board  sail  when  |  it  is  standing  up  in  the  bow. 
They  just  push  up  one  end,  |  for  the  lower  edge  lies  hard  against  the 
mast  when  |  it  is  standing.  The  wind  just  blows  against  it  and  presses  | 
the  board  sail  against  the  mast  when  the  canoe  is  running  before  the 
wind.     When  ||  it  gets  calm,  they  lay  it  down  flat  towards  the  stern,  45 

ytx  ^wälalaasas  la  et!ed  sslx'itsö's.  Wä,  laxae  laxsäxs  lae  et!ed  25 
sBlx^idxa  hemaxat!  *wälale.  Wä,  lä  hebEudale  sEla*yas  lax 
^wäsgEmasasa  ywälba'yg.  Wä,  läxae xüxüdex'^idEq.  Wä,  gll*mese 
gwäl  xüxüdekax  eawagawa'yasa  sEla^yaxs  lae  lex'^dxa  gwäsE- 
wakwe  ts!E^"sEma  qa^s  xwexüdex^idßx  nExsäwasa  k*!ese  xwe- 
xüdeg  Ikwa.  Wä,  laxae  lex^idqexs  lae  gwäla.  Wä,  läxae  äx'edxa  30 
sElbEkwe  dBwexa.  Wä,  lä  heEm  t!Emx'*idaeneqes  t  !Emalaena*yas 
läx'de  tiEmtlEgödälaxa  gwäsEwakwe  tslE^^Ema.  Wä,  gH'mese 
^äiExs  lae  sElxIdEx  (2),  ylxs  laaLäl  gwäle  (1).  Wä,  äEmxaäwise 
nEqEmg'iltEwexes  g*äle  gweg'ilasEx  (1).  Wä,  gtPmese  gwälExs  lae 
pax'aLElötsa  ^wälba'ye  Täxa  äpsba'ye.  Wä,  laxae  sElxIdEx  (3).  35 
Wä,  ftEmxaäwise  nänaxtslEwaxes  gweg'ilasax  (1)  lö*  (2).  Wä,  la 
ElxLälax  (4)we.  Wä,  g'tl'mese  läbEndqexs  lae  ^äla.  Wä,  heEm 
yawapE*yesa  gäle  bEgwänEmxs  k*  lesmaöl  gäxa  mämalax  ylxa  gwäsE- 
wakwe ts!E?"sEma.  Wä,  la  ts!Ek!we  Lapleqas  läxa  ^wäklünaytxs 
hälsEla'mae  nelEtWa  lax  ek'tenxa^yasa  gwäsEwakwe  tslE^^sEmaxs  40 
lae  Laxs  läxa  ftg'iwa'ye.  Wä,  ä^mese  Laqö^stöylwe  äwünxa'yasexs 
läaLal  tEsäles  banEnxa*ye  lax  öx'sidza'yasa  yawappleqäxs  läaLal 
Laxsa.  Wä,  ä*mise  la  yötayösa  yäla  qa*s  lä  tEsplega^ya  gwasEwa- 
kwets!E?"sEm  läxa  Lapleqaxs  nEqlEXLälae  läxayäla.  Wä,  g'tl'mese 
qlöx^wIdExs  lae  äEm  pax^älsxdzEm  ^ä^aaqa   läxa  gwälsxsasa  45 
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46  away  f rom  |  the  mast ;  and  the  middle  of  the  board  sail  lies  against 

the  mast  as  it  is  standing  on  edge.  |  After  they  have  taken  it  down, 

they  take  down  the  mast  and  put  it  down  |  into  the  bow;  and  they 

push  up  the  I  board  sail  and  shift  it  towards  the  bow,  so  that  it  lies 

50  flat  II  in  the  bow  of .  the  canoe.     The  sail  of  a  lai^e  j  traveling-canoe 

is  of  this  size.  j 

1      Mat  Sail  and  Käst. — A  woven  mat  was  the  sail  of  |  small  canoes. 

It  was  made  of  the  middle  part  of  cedar-bark,  for  the  \  weaving  is 

5  made  of  narrow  strips.    Its  length  is  one  f  athom  |  and  two  spans,  ||  and 

its  width  is  one  f athom.     There  are  fom*  holes  in  one  edge,  j  by  means 

of  which  it  is  strapped  to  the  mast,  in  this  way :  ^ ^  \  and  there  is 

top  corner;  j 
end  of  the 
man  peels|| 
for    the    mat 


one  hole  in  each  corner  to  put  the  sprit  into  the 
and  the  hole  in  the  lower  corner  is  for  the  lower 

10  sheet  |  to  pass  through.  When  it  is  finished,  the 
a  young  cedar-tree,  which  is  to  be  the  mast 
saU.  I  He  passes  twisted  cedar-bark  rope  through  the  four  holes 
in  the  side  of  the  sail,  |  and  puts  it  around  the  mast  to  hold 
the  sail.  He  uses  a  small  |  young  cedar-tree  for  the  sprit,  and  he 
uses  I  twisted  cedar-bark  rope  and  puts  it  around  the  mast  below 

15  the  II  middle  to  hold  the  lower  end  of  the  sprit.  .|  Finally  he  takes  well- 
made,  twisted,  thin  cedar-bark  rope,  |  sometimes  five  fathoms  in 


46  Lapleqe  laxes  nalnaqEyoy&laena*yaxa  Lapleqaxs  lae  tsägExsa.  Wä, 
giPmese  pax^atexsExs  lae  k*  It^lExsasE'weda  Lap  !eqe  qa^s  lä  k'adEg'i- 
yödayo läxa  ägiwa'e.  Wä,  ä'mise  la  Läx'widayöweda  gwäsEwakwö 
ts!E:K"8Em  qa's  lä  xEmx**idayo  läxaaxa  &giwa*y§  qa  las  pägEgiwö 

50  läxa  ftg'iwa'yasa  ?wäk!üna.  Wä,  heEm  yäwapE^yesa  *wälasc  mE- 
lexatsle  :^wäk!üne  *wälayasas. 
1  Mat  Sail  and  Mast. — Wä,  läLa  k*  lEdEkwe  Ie'wa*ye  yä*wapEya*yasa 
xwä^ü^wagümexa  gäyole  läxa  näq  lEga'ye  dEnasa,  ybcs  ts  läts  !Eq  !aö- 
ledEkwaes  kttta'ye.  Wä,  la  mälplEnxbäla  läxEns  q!wäq!waxts!ä- 
na'yex  ytxa  *nEmp!Bnke läxEns  bäLäqe 'wäs^Emasas.  Wä,l  ä *nEm- 
5  ptsnktyowe  'wädzEwasas.  Wä,  lä  mödzEqe  kwäkü^ünxa'yas  qa 
nEytmxsälatsa  t lEmqEmk* ItnäLasa  läxa  ^p!eqe  ga  ^älega  (ßg.). 
Wä,  läxae  kwäxsäweda  dzegasLasa  dzegtnoLEma'yö  läxa  ekünxa- 
*yas.  Wä,  läxae  kwäxs&we  bEUEnxa'yas  qa  nexsälatsa  wädE- 
nötslExsdeLe."    Wä,  gtKmese  ^älExs    lae  äx'edxa    säqlüg'idEkwS 

10  dzädzaxmEdzEma  qa  yäwapleqsa  leküya'yS  yäwabBma.  Wä,  lä 
nEytmx'sötsa  mElkwe  dEnsEn  dEnEm  läxa  mödzEqe  kwäkü^ünxes. 
Wä,  lä  tiEmqEmkünts  läxa  yä*wap!eqe.  Wä,  lä  äx^edxa  wile 
dzädzaxmEdzEma  qa*s  dzEktnxEndes  läq.  Wä,  laxae  äx'edxa 
mElkwe   dEnsEn  dEnEma   qa*s  gäloptendes    läxa    bEnk!ölts!a'yas 

15  uEgoyä'yasa  v^pleqe  qa  dzegatsa  dzegtnoLEma'ye.  Wä,  lä 
älElxsdlaxs  lae  &x*edxa  aek*  laakwas  mEla'ye  wilEn  dEnsEn  dEnEma, 
«näl'nEmplEnae  sEkiäpiEnke  *wäsgEmasas  läxEns  bäLax  qa's  ^l5 
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Icngth,  and  |  passes  its  end  through  the  sprit-hole  in  the  upper  comer,  18 
and  he  does  the  same  |  to  the  other  end  in  the  lower 

comer.     That    is    the  lower  corner  sheet.  ||     Whenit  20 

is  finished,  it  is  thus:  | 

The  mast-hole  of  the  |  ancient  people   |   bef  ore   any 

white  people  came  here  consisted  of  two  round  sticks 

in  tho  I  bowof  the  canoe.  These  were  three  finger-widths 

apa  r  t .  I  The  ends  were  sewed  with  cedar-withes.  Then  ||  the  canoe-builder  25 
took  hcavy  cedar-withe  ropes  and  small  cedar-wood  |  and  measured  the 
middlc  point  for  the  mast-hole.     After  |  he  had  found  the  middle,  he 
marked  oflf  a  hole  |  measuring  one  finger-width  and  a  half,  beginning  | 
at  the  middle  mark.     He  took  the  same  distance  ||  from  the  middle  on  30 
the  other  side  of  the  mark.  |  Three  finger-widths  is  the  distance  of  the  | 
marks  on  each  side  of  the  mark  in  the  middle.   Then  he  takes  |  the 
heavy  cedar-withe  and  ties  it  around  the  two  bars.  |  After  putting  two 
tnms  into  the  cedar-withe  rope,  ||  he  pnlLs  it  up  between  the  two  bars  35 
and  draws  it  tight;  |  and  he  winds  it  between  the  |  crosebars  and  ties 
the  ends.     He  does  |  the  same  on  the  <  other 

side.   The  mast  Stands  between  the  two  |      |  z:    cross- 

bars  and  the  |  cedar-withes,  in  this  manner :  1  |     |  Tho 

mast  Stands  in  (1).  ||  This  finißhes  all  I  '  know  40 

about  the  making  of  a  canoe. 

plaLElödes  öba'yas  läxa  dzeg'asEnxa'ye.     Wä,  läxae  heEm  gwex**itsa  ig 
äpsba'yas  läxa  kwäx-säwe  läxa  banEnxa*ye.     Wä,  höEm  wädEnö- 
dzExsdese.  Wä,  gtl'mese  gwähexs  lae  ga  gwäleg'a  (ßg.).  20 

Wä,  he'mesa  kwawoyäsa  Lapleqasa  g'äle  bEgwänEmxs  k!es- 
*maölex  g'äxa  mamalax,  ytxa  maltsiaqe  leElxtn  lexexs  läxa 
äg'iwa*yasa  xwäklüna.  Wä,  la  yüdu?"dEn  läxEns  q!wäq!waxts!ä- 
na'yex  ytx  äwÄlagälaasas  ylxs  lae  t  lEmt  lEmbalaxa  dEwexe.  Wä,  la 
äx'ededa  Leqlenoxwaxa  LEkwe  dEwexa.  Wä,  lä  mEns^itsa  ^wile  25 
xök"  kIwaxLa'wa  lax  nEgöy&'yasa  kwa^woyoLasa  LäpleqS.  Wä, 
g*tl*mese  qläqexs  lae  xüldöyödxa  maltsiaqe  kwa'wo^ä.  Wä,  lä 
mEnsIdxa  k'lödEnösEla  läxEns  q!wäq!waxts!äna'yex  g'ägiLEla 
läx  nBgöyä*yasexs  lae  xültledEq.  Wä,  läxae  heEmxat!  *wälale 
xülta*yas  lax  äpsäLEläsa  nEgöyä'ye  xülta'yaxs  lae  xültledEq.  Wä,  30 
laEm  yüdux"dEn  läxEns  q!wäq!wax-ts!äna*yex  ylx  äwälagälaasasa 
xwexülta*ye  läx  wäxseLEläses  xülta^ye  läx  nEgöyä'yasexs  lae  äx'edxa 
LEkwe  sElbEk"  dEwexa  qa's  qaxödes  läxa  maltsiaqe  LeLEXExsa. 
Wä,  gtl*mese  mälp iBne'staxs  lae  ek-!Ebax**idEx  öba'yasa  dEwexe 
läx  äwä^awa'yasa  maltsiaqe  LeLEX'Exsa  qa's  lEklütlexs  lae  35 
nex*edEq.  Wä,  lä  k*  !llg'!l«Ents  läxa  dEwexe  läx  äwagawa*yasa 
LeLEX'Exsaxs  lae  möxwaLElöts  öba^yas.  Wä,  läxae  hcEm  ^ex*'- 
idxa  äpsäLEläs.  Wä,  heEm  LäLagawayaatsa  Läp  !eqa  äwagawa'yasa 
dEwexe.  Wä, lä  g'a  gwälega  (ßg.).  HeEm  Lax'sälatsa  Lapleqe  (1). 
Wä,  lawisLa  'wi«la  ^äla  läxEn   qläle  läx   ^egilasaxa  ?:wäk!üna.  40 
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1  The  Tifaking  of  Hörn  Spoons  (1). — Now  I  will  talk  about  the  |  making 
of  the  hörn  spoon,  the  black  spoon.  |  When  the  hoad  of  the  mountain- 
goat  is  taken  off,  it  is  |  kept  in  the  corner  of  the  house  for  four  days, 
6  and  it  is  placed  ||  not  far  from  the  side  of  the  fire  of  the  house;  and  | 
when  the  heat  of  the  fire  strikes  it,  the  spoon-maker  |  tums  the  head 
over  aU  the  time;  and  when  it  gets  warm,  |  he  places  it  nearer  the 
fire.  He  watches  it  all  the  time  |  so  that  it  does  not  get  bumt, 
10  When  he  thinks  it  is  warm  through  and  through,  ||  he  takes  hold  of 
the  head  and  tries  to  pull  |  the  hair  off.  When  it  gets  loose,  he 
knows  that  |  the  horns  are  also  loosened.  He  takes  hold  of  |  the 
hörn  with  bis  right  band,  and  with  bis  left  band  he  bolds  |  the  nose 

1 5  of  the  head.  Then  he  twists  the  hom  a  little  and  ||  pulls  it  off.  Now 
the  hörn  has  been  blown  off  by  the  steam.  He  |  also  does  the  same 
with  the  other  one.  When  he  has  them  off,  |  he  takes  bis  hand- 
adz  and  a  block  of  wood  and  he  adzes  it.  |  He  adzes 
it  at  the  concave  side  of  the  hom,  |  placing  the 
thick    end   on   the   block    of  wood,   in,  this  manner:  || 

20  As  soon  as  he  has  it  off,  he  adzes  off  the  **mouth'' 
of  the  spoon  so  that  it  is  round,   |  in  this  manner: 
After  he  has  done  so,  he  measures    three  j  finger-    /   \    w  i  d  t  h  s  , 
beginning  at  the    |  top  of  the  hom,  and  he  .adzes  it   IJ   so  that  it 

1  The  Making  of  Hom  Spoons  (1).  —  Wä,  la'mEn  gwä^öxs'älal  läxa 
k'äseläx  wüLläxasa  'mElxLowexa  tslölolaqe  k'ätslEnaqa.  Wä, 
he'maaxs  lae  äx'etsE'we  xEweqwasasa  *mElxLäxs  lae  möplsn- 
^wa*se    *nälä3    äxel    lax    öne^ilasa    g'ökwe,    qa's    lä    äx'älilEm 

5  läxa  k'  lese  XEULEla  nExwäla  läx  onälisasa  lE^wilasa  g'ökwe.  Wä, 
läLe  Liesalasös  Liesaläsa  lEgwIle,  wä  läda  k'äselaenoxwaxa  k*a- 
tslEnäqe  hemEnälaEm  lexi'lälaq.  Wä,  gtl'mese  ts !Blgü*nakü- 
laxs  lae  LläLlasötelas  läxa  lEgwile.  Wä,  lä  hemEnälaEm  q!aq!alälaq 
qa  k*!eses  klümElx'^da.  Wä,  gtl*mese  la  k'ötaq  laEm  tslElxsÄ  läx 
10  WEyöqlüga^yasexs  lae  däx^idxa  XEweqwe  qa's  günx-^ide  plElx'^dEx 
habEtsEma^yas.  Wä,  gil'mese  k*!Enx*^dExs  lae  qläLElaqöxs 
lE'mae  k* IlnEmgaaLEle  T^wöLlaxs.  Wä,  bex'^ida'mese  däxitses 
helk!ötts!äna*ye  läxa  wüLlaxe,  wä  lä  dälases  ^mxölts  !äna*y  e  läxa 
xfndzasa    xEweqwaxs    lae  hälsElaEm    sElx^wIdxa    wÜLlaxaxs   laö 

16  nexödEq.  Wä,  la*me  tEköyösa  klätela  lax  äwäga'yas.  Wä,  lä 
heEmxat!  gwex'^dxa  ftpsödatä'yas.  Wä,  gtl'möse  lawäxs  lae 
äx^edxes  kümLajruwe  LE*wa  tEmglkwe  lEqwa  qa*s  k-ümldEmaq. 
Wä,  lä  k*  ümlödEx  ökiwaedza'yasa  wÜLlaxasa  'mRlxLäxs  lae  lIeu- 
qale  LE^"ba'yas  läxa  tEmgtkwe  lEqwa;  ga  gwälega    {fig.),     Wä, 

20  gtl'mese  läwäxs  lae  k* !lml*idEx  äwäxsta*yas  qa  ktlxlxstax*ides 
g-a  gwälega  (Jig.) .  Wä,  gtPmese  gwälExs  lae  'mEns^idxa  yüduj:"dEne 
läxEns     q!wäq!wax*ts!äna^yex    yix    *wäsgEmasas    g'ägtLEla    läxa 
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is  I  notched  in  this  place,  and  it  is  in  this  way      A     when   he    has  23 
fijiished  it.  ||  Jl 

He  puts  away  his   hand-adz   and  takes  his    /^  straightknife.  |  26 
In  former  times  the  people  rubbed  them  down    (j  with    rough 
sandstone  |  when  they  were  making  black  hörn  spoons.     Now 

there  is  water  in  a  dish,  |^  and  the  man  puts  it  down  at  his  left- 
hand  side  while  he  is  rubbing  the  hom.     He  |  puts  the  thick  end  into 
the  water,  and  he  holds  it  by  the  small  end  ||  with  his  left  band.   With  30 
his  right  band  he  holds  a  rough  |  sandstone  and  rubs  the  hom.  | 
Nowadays  the  modern  men  adz  it.     They  shave  it  down  |  to  smooth 
it  after  they  just  begin  cutting  it.  |  After  all  this,  he  puts  a  small 
kettle  half  füll  of  water  over  the  fire,  ||  and  he  takes  two  cedar-sticks,  35 
each  one  span  long  |  and  half  the  thickness  of  a  |  finger.     He  takes 
spht  I  cedar-bark  and  ties  the  ends  of  the  cedar-sticks  together  with 
the  cedar-bark.    Then  he  gets  |  another  piece  of  cedar-bark  ready  to 
tie  the  other  end  !|  after  having  put  the  spoon  in  between.     Then  it  40 
is  this  way.*  |  When  the  kettle  boils  up  on  the  fire,  he  takes  the  | 
spoon  and  puts  it  in.     He  does  not  leave  it  in  a  long  time  |  before 
taking  it  out  again.     Then  he  puts  the  spoon  near  its  *'mouth," 


m'äx'ba'yäs    öxtä*yasa    wüLläxax    lae    k*!lml*idEq    qa^s  k'lmk'tm- 23 
dEnödzEndeq.     Wä,  lag'a  ^äleg'axs  lae  ^äl  kitmLaq  {fig»). 

Wä,  lä  g-exaxös  kttmLayäxs  lae  äx^edxes  uBxx'äla  kläwayä  ytxs  26 
k'IöLlaauil  dasgEmak"  dE'na  tlßsEme  g'ixEläsa  g'äle  bEgwänEmxs 
k'äselaaxa  tslölölaqe  k*äts!Bnaqa  q  !5ts  !&sE*waeda  löqlwäsa  *wäpe. 
Wä,   la   h&'nel    lax    gEmxagawalilasa  gexäxa  wüLlaxe.     Wä,   lä 
äx^stEntsa  LEx^ba'yas  läxa  'wäpe.     Wä,  lä  dälax  witetä^yas  ylses 
gEmxölts!äna*yaxs  la^e  dälases  helk*  !ötts  !äna*ye  läxa  k'IöLla  das-  30 
^mak"    dB*na    tIesEma.     Wä,   lä  g*ex*Idxa   wüLlaxe.     Wä,   läLal 
k'SmLasösa  älex  bEgwäuBma.     Wä,  la^me   k'Iax^widEq  qa*s  qäqö- 
ts!eq  qa    qes*ödes    laxes    häene*me    äles    klöxügale.     Wä,    gll- 
*mSse  ^älExs   laß  h&nxxEntsa  ha*nEme   nEgöyoxsdälaxa    'wäpe. 
Wä,    lä    &x*edxa    maltsiaqe    kIwaxLäwa  *nal^nEmp!Enk*e    äw&sgE-  35 
masas  laxEns  q!wäq!wax*ts!äna'yex.     Wä,  lä  k'IödEn  läxEnsqlwä- 
q!wax'ts!äna'yex    jrlx    äw&gwidasas.     Wä,     lä    fix'edxa  dzEXEkwe 
dEnasa    qa*s    yäLödßx    öba^yasa    kIwaxLäwasa    dEnase.      Wä,    lä 
^alllasa    *nEmts!aqe    dEnas    qa*s    yaLödayöIxa    äpsba^ye    qö    läl 
äx'äLElaLa  k'atslEnaqe  läxa  LiEbäsaq.     Wä,   laEm   g*a   ^äleg'a.*  4ü 
Wä,  gtl'mese  mEdElx*wIdeda  h&nxLala  läxa  lE^ilaxs  lae  &x*edxa 
k'atsiBnaqe   qa*s   äxstEndes   läq.     Wä,  lä   k*!es    &laEm   ^e'stalaxs 
lae     äxwüstEndEq.      Wä,    lä    äxötsa    äwanÄ^yas    ktlx'bcsta^yasa 

1  That  ü,  two  straight  sticks  tied  loosely  together  at  one  end. 
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i  I  and  he  takes 

Ji  of   the   spoon- 

Ä  He  bends  back 

^  \^  cold  I  water,  so 

\^  again,    but    is 


45  between  |  the  cedar-sticks,  in  this  manner,  j  |  and  he  takes 
the  cedar-bark  and  ties  it  on  near  the  end 
spreader  |  into  which  the  spoon  is  put. 
the  point,  |  and  holds  it  by  putting  it  into 
that  it  sets.  Then  it  does  not  bend  back 
kept  in  position  |  as  it  gets  cold.     Next  he  takes  off  the  spoon-opener, 

50  and  ||  he  takes  dried  dog-fish  skin  and  rubs  it  all  over  it,  so  that  it 
becomes  very  |  smooth  inside  and  outside.'  When  it  is  quite  | 
smooth,  it  is  finished.  Now  the  black  hom  spoon  is  finished  after 
this. 
l  The  Making  of  Hom  Spoons  (2). — ^Let  me  first  talk  about  the  |  hörn 
spoons,  how  they  are  made.  When  |  the  mountain-goat  hunter  goes 
out  to  hunt,  the  spoon-maker  asks  |  him  to  break  off  the  homs  of  the 
5  goats  that  he  will  get,  for  ||  the  mountain-goat  hunter  only  wants  the 
tallow  and  the  |  kidney-fat  and  the  meat.  He  does  not  want  the 
bones  and  the  |  horns.  Therefore  the  spoon-maker  |  asks  him  for 
these.     In  the  morning,  when  daylight  comes,  the  |  mountain-goat 

10  hunter  goes  hunting;  and  after  he  has  killed  ||  a  mountain-goat,  he 
takes  off  the  tallow,  |  kidney-fat,  and  the  meat,  and  finally  he  cuts 
the  skin  around  |  the  bottom  of  the  horns;  and  when  he  has  cut  off 

k'atslEnaqe  lax  äwa^awa'yasa  LiEbäsak*  g*a  ^äl^*a  (fig^).    Wä,  lä 

45  äx'edxa   dEnase   qa*s   ytl^aLElödSs   läxa    äpsba'yasa    LiEbase   lax 

laena^yas    LEbEkwa   k'atslEnaqe,   wä,  lä    LlötlExödEX   öxawa^yas 

qa   LlötlEx&les.      Wä,  lä    dälaqexs    lae    äxstEnts    läxa   wüda'sta 

'wäpa   qa    LlEmx^wides.     Wä,  la'me   xaklälaEm    lä    LEpäle   ögü- 

ga'yasexs    lae    wüdEX'^da.     Wä,    lä    äxödxa    LiEbase.     Wä,    lä 

5Q  äx'edxa  lEmökwe  xül^eg*a*ya  qa*s  xülxsEmdeq  qa  älak'läles  lä 

qesa  ytx  ögüg'a'yas  LE'wis  ösgEma'ye.     Wä,  g'tl'mese  la  älak'läla 

la  qesaxs  lae  ^äta.     Wä,  laEm  ^älatslölolaqe  k'ätslEnaqe  laxeq. 

I      The  Making  of  Hom  Spoons  (2) . — W5g*a'maLEn  ^ägwexsExId  läxa 

tslölolaqe  k'ätslEnaqExs  lae kaselasE^wa.     Wä,  hß'maaxs g'älae läla- 

eda tEwi'nenoxwaxa  'mElxLowe.    Wä,  la  axk' lälasö^sa  käselaenoxwe 

bEgwänBma   qa*s    tEpälex    wüLlaxases    yänEme    'mElxLowa,  qaxs 

5  lex*a*mae  äxsö'sa  tetEwe'nenoxwaxa  *mElxLowes  yE^"sEma'ye  LE'wa 

mEtlöse  LE'wa  Eldzäs.      Wä,  la   k*!eas   äx^etsös  läx  xäqas   LE'wa 

wüLlaxas.      Wä,    hö'mis   lägilasa   k'aselaenoxwe    häwäxElaq   qa*s 

äx^edeseq.     Wä,  gtl^mese  *näx'*idxa   ^aäläxs   lae   qäs^ideda   tEwe- 

'nenoxwaxa  'mElxLowe.     Wä,  lä  tEwex*ida.   Wä,  gil'mese  tEwe*nä- 

10  nEmaxa  *mElxLaxs    lae    hßx'idaEm    äx&laxa   yE^^sEma^ye   LE*wa 

mEtlöse  LE^wa  Eldzäs.     Wä,  lä  alElxsdalaxs  lae  t lötse'stalax  öxLa- 

'yasa  wiwüLlaxas.    Wä,  g*tl*mese  lä'ste  tlösa'yas  läx  klütslasexs  lae 
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the  skin, .  |  he  takes  a  hammer  and  pounds  off  the  horns.  Now 
they  break  off  from  |  the  bone  core.  He  continues  doing  this  ||  with  15 
all  the  mountain-goats  that  he  has  killed.  And  when  he  has  killed 
enough,  he  carries  them  down  |  from  the  moimtain  where  he  was 
hunting;  and  when  he  arrives  at  home,  he  |  immediately  goes  and 
gives  the  horns  to  the  spoon-maker,  |  who  at  once  takes  a  basket  and 
goes  down  to  the  beach  |  in  front  of  his  house,  carrying  (the  basket) 
in  his  band.  He  puts  stoües  into  it,  ||  enough  so  that  he  can  cairy  20 
them  up  I  and  he  takes  them  into  his  house.  He  puts  them  down 
near  |  his  fire,  and  he  builds  up  the  fire  and  puts  the  stones  |  on. 
When  this  is  done,  he  takes  a  steaming-box  and  |  places  it  next  to 
the  fire,  and  he  ako  takes  his  large  water-bucket  ||  and  goes  to  draw  25 
some  water,  and  he  pours  the  water  into  the  steaming-box  I  so  that 
it  is  half  fuU.  After  this  is  done,  he  takes  the  tongs  |  and  puts  them 
down,  and  also  his  adz  and  his  straight  |  knife,  so  that  they  are 
ready  on  the  floor  of  the  house ;  and  he  also  takes  a  piece  of  fire-wood,  j 
which  he  places  next  to  the  fire.  When  all  these  have  beeh  |  put  30 
down.  He  places  the  stones  on  the  fire  until  they  get  red-hot.  |  Then 
he  takes  his  tongs,  picks  up  the  red-hot  |  stones,  and  throws  them 
into  the  steaming-box  which  contains  water,  and  |  he  continues  put- 
ting  in  red-hot  stones.     As  soon  as  the  water  |  begins  to  boil,  he 


däx'^dxa  tlesEme  qa's  lEg'ELElödexa  wiwuLlaxe.     Wä,  la*me  tEpÜde  13 
kIwälaLElasasxa  xäqe.     Wä,  ä'mise   la  h6   gwe^näkülaxes  tEwe'nä- 
nEme  *mElxLowa.     Wä,  gtPmese  hel'oLExs  g'äxae  öxLaxElaxes  tE-  15 
we'nanEme  läxa  uEg'ä.     Wä,   g iPmese   läg'aa  laxes   gökwaxs   lae 
h^xIdaEm  la  tsläsa  wüLlaxe  läxa  k'aselaenoxwe  bEgwänEma.    Wä, 
h^x'ida'mese  äx'edxa  lExa'ye  qa's  lä  k'iöqülaqexs  lae  lEntsIesEla 
lax  LlEma^isases  gökwe,  qa's  lä  xE'x"ts lälasa   tIesEme   läq.      Wä, 
ä'mise  gwanäla  qa^s   lökwesexs  lae  öxLEX'ldEq   qa's  lä  öxLösdesE-  20 
laq,  qa*s  lä  öxLaeLElaq  laxes  g'ökwe,  qa*s  lä  öxLEg'alllas  lax  mä- 
ginwalisases  lE^ile.     Wä,  lä  lEqwelax*ida,  qa's  xE'x"Lälesa  t!esE- 
me  laxes  lE^fwfle.     Wä,  giPmese  gwälExs  lae  8x^edxa  q!ölats!e,  qa 
gäxes  hänalisBx  lE^ilas.     Wä,    läxae   äx'edxes   ^wälase   nagatslä, 
qa*s  lä  tsex-'idEx  *wäpa.     Wä,  lä   güxtslötsa  *wäpe  läxa  qlölatsle,  25 
qa  nEgöyoxsdäles.    Wä,   g'iHmese    gwälExs   lae   äx^edxa    tsIesLäla 
qa   gäxes    kadela.      Wä,    hö^mises    klJmLayowe    LE*wis  nExxäla 
kläwayowa,  qa   g'äxes   gwälel    g'ex'g'aela.      Wä,   hö*misa   lEqwa, 
qa  gäxes  kadel  lax  onalisases  lE^wile.     Wä,  gü'mese  g'äx  *\^'la 
g'exg'aelExs   lae    memEnltsEmxIdeda   xE*x"Lälalise    tIesEm    läxa  30 
lEgwile.     Wä,  lä  däx'^dxes   tsIesLäla,    qa's   k!tp!ldes  läxa    xixsE- 
mäla  tIesEma,  qa's  lä  küpstEnts  lax  *w^abEts!awasa  q!ölats!e.     Wä, 
lä  hänal  k' Spstälasa  xixExsEmäla  tIesEm  läq.     Wä,  gil^mese  mE- 
dElx^wideda  *wäpaxs   lae  gwäl  k'Itpstälaq.     Wä,  lä  däx'^idxa  wiwü- 
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35  stops  putting.  in  stones,  takes  the  horns,  ||  and  puts  them  into  it. 
He  does  not  leave  them  there  a  long  time,  before  |  he  takes  up  his 
tongs,  foels  for  the  hörn,  and  when  he  finds  one,  |  he  takes  soft 
shredded  cedar-bark  and  puts  it  into  his  hand  |  in  order  not  to  bum 
it  as  he  takes  hold  of  the  point  of  the  hörn.  He  strikes  with  |  the 
thick  end  against  the  piece  of  fire-wood  on  the  floor.     Then  the  core 

40  that  is  left  inside  ||  jnmps  out.  Now  the  hörn  is  hoUow.  He  con- 
tinues  |  doing  this  with  all  of  them;  and  when  they  are  all  done,  he 
measüres  off  two  |  finger-widths  from  the  point  at  the  concave  | 
(belly)  side,  in  this  way:  ^.^^^  Beiiy.  Then  he  takes  his  straight  | 
knife   and   cuts  a   notch  ^^^^^^l^ZI^I^^    ^^^    i^>   slanting    towards 

45  the  II  thick  end.  Then  he  ®*^^-  puts  down    his    knife    and 

measüres  |  three  finger-widths  from  the  point  where  he  made  the 
notch,  I  towards  the  big  end,  and  he  puts  a  small  notch  there.  |  Then 
he  puts  down  his  knife,  takes  his  |  adz  and  adzes  off  the  hom,  begin- 

50  ning  at  the  first  notch.  He  adzes  off  one-half  ||  its  thickness  between 
the  two  notches.  Then  he  turns  the  hom  over,  |  holding  it  by  the  thick 
end,  and  adzes  it  off  so  that  it  is  a  Uttle  rounded,  and  so  that  it  is 
hoDow  in  the  middle.  |  After  this  has  been  done,  he  adzes  off  the 
thick  end  so  that  it  is  round;  (  and  when  this  is  done,  it  is  in  this 
way:     C      s^^    ^^  Then  he  takes  |  red-pine  wood    that  splits 

55  well       ^^'^^SlS^^^     and  splits  it  in  pieces  of  the  size  of  our  ||  middle 


35  L'.axe,  qa's  lä  äxstEnts  läq.  Wä,  k'!est!e  älaEm  ge'stalÜExs  lae 
äx*edxa  tsIesLäla,  qa's  klaplEles  läq.  Wä,  gtl'mese  läLxa  *nEme 
q!ölk"  wüLlaxExs  lae  äx^edxa  qlöyaakwe  kädzEkwa,  qa's  säx'tslä- 
naleqexs  lae  däxlts  läx  wilba'yasa  wüLlaxe.  Wä,  lä  xüsEntsa 
LEx"ba*ye  läxa  lEqwa  kadela.     Wä,  hö'mis  la  dB^^wültslEwats  gö- 

40  gulga*yas.  Wa,  la*me  kwäkwü^ldßda  wüLlaxe.  Wä,  a?"sä*m§se 
he  gwegilaxa  waökwe.  Wä,  gil'mese  ^wi«laxs  lae  mEns^dxa  mal- 
dEnö  läxEns  qlwäqlwax'tsläna'ye  gägtLEla  läx  wilEtä'yas  läx 
ök!waedza*yasxa  g*a  gwälega  (fig^)^  Wä,  lä  däxidxes  uExxäla 
kläwayowa    qa^s    k* ÜmtbEtEndexa    Länexala    gwä^aaqäla    läxa 

45  LEX"ba*yas.  Wä,  lä  g'ig'alilaxes  kläwayowe,  qa*s  etlede  mEnsIdxa 
yudux"dEne  läxEns  q!wäq!waxts!äna*yex  gägtLEla  läx  k*  !lmta*yas 
gwägwaaqa  läxa  LEx^ba^ye.  Wä,  läxae  xäLlExId  k* BmtbEtEndEq. 
Wä,  lä  g'ig'alilaxes  kläwayowe,  qa^s  dax'^dexes  k'ümLayowe,  qa*s 
kümHdexa  gägiLEla  läx  gäle  kllmtös.     Wä,  lä  nE^oyöde  k'Öm- 

50  La*yas  lälaa  läx  äle  kümtes.  Wä,  lä  xweHdxa  wüLläxe,  qa*s 
dälex  LEX^ba^yasexs  lae  k!lml*idEq,  qa  käkElxäles,  qa  xülboyöles. 
Wä,  g*tl*mesö  gwälExs  lae  kümlldBx  LEk!üxLa*yas,  qa  kak'Elx'äles. 
Wä, giHmese ^älExs lae  g*a  ^älega  {Hg,) .  Wä,  lä äx'edxa (^g'aqwa 
lax  xasE'we  wünägüla.  Wä,  lä  xoxox"s'EndEq,  qa  yuwes  äwagvätEns 

55  *nölaxts!äna'yaxsEns  q!wäq!wax'ts!äna*yex.    Wä,  lä  bäl^tsa  'nEm- 
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finger,  and  he  measures  off  one  |  span  for  its  length.     Then    he  56 
takes  his  |  straight  knife  and  cuts  it  off,  and  when  he  has  cut  off  | 
the  same   number  and  split  as  many  as  the  number  of  black  hom  | 
spoons   that   he   is   making,  then   he  takes  spruce-root  and  splits 
it  in  two,  II  puts  it  into  a  small  dish  with  water  in  it  to  soak,  j  60 
and    he   takes    his    straight    knife    and  splits*   one    end   of    the  | 
pine-sticks  to  make  them  like  a  pair  of  tongs;  and  when  j  the  ends 
of  all  of  them  have  been  split,  he  takes  the  spUt  roots  and  ties  the 
other  end,  j  in  this  way.*     He  does  this  with  aÜ  of  them;  and  when  || 
they  all  have  been  tied  with  the  roots,  he  builds  up  his  lire,  !  takes  65 
the  stones  out  of  the  steaming-box,  and  puts  them  back  on  the  fire.  | 
When  they  are  aU  on,  he  waits  until  they  are  red-hot.  j  When  they 
are  red-hot,  he  takes  |  his  tongs  and  picks  out  the  bot  stones  and 
puts  them  back  ||  into  the  water  in  the  steaming-box;  and  when  the  70 
water  begins  to  boil  up,  j  he  takes  the  adzed  horns  and  puts  them  |  in. 
As  soon  as  they  are  in,  he  takes  the  roots  and  |  puts  them  down  at 
the  place  where  he  is  seated,  and  also  the  split  pine-sticks.     When  he 
thinks  I  that  the  horns  are  hot  enough,  he  takes  his  fire-tongs  and  ||  75 
picks  up  the  horns.     He  takes  one  of  the  |  spoon-moulds, — the  pieces 
of  pine-wood  tied  at  one  end, — and  puts  the  |  spoon  between  its  legs. 


ptenke läxEns q!wäq!wax*tsäna'yex yfx äwäsgEmasasexs lae äx^edxes  56 
nExx'äla  kläwayowa,  qa*s   k'MmtslEndeq.     Wä,   gJPmese   *wi*laxs 
laxes  hSeneme  wäxatsiaqa  xökwe  wünägüle  wäx^xLaasasa  tslölolaqe 
kätslEnaqExsös.   Wä,  lä  äx^edxa  LlöplEkasa  älewase,  qa's  päpaxsä- 
leq.     Wä  lä  äx'stäläs  läxa  *wäpe  q!öts!axa  lälo^üme,  qa  pex'wides.  60 
Wä,  lä  äx'edxes  nExx'äla  kMäwayowa,   qa*3  xöx*widex   epsba^yasa 
\iiwünagüle,    qa  yuwes   ^exsa   tsIesLälax.     Wä,  gil'mese  'wFla 
xöbaakwa  lae  äx'edxa  paakwe  L!öp!Ek*a,   qa's  yiHdes  läxa  epsba- 
'yas  ga  ^älega.^     Wä,  lä  *näxwaEm  hö  gwex*idEq.     Wä,  gfPmese 
*wrta  la  yaelbälaxa  L!öp!Ek*axs  lae  lEqwelax**idxes  lE^wile.    Wä,  lä  65 
äx'wustälaxa  tIesEme  läxa  q!ölats!e,  qa's  lä  xEx"LEndälas  laxes  lEgwi- 
le.   Wä.  gll'mese  ^wilxLälaxs  lae  äEm  la  esElaq,  qa  memEnltsEm- 
x'ldes.    Wä,  glhnese  memEnltsEmx'^ideda  tIesEmaxs  lae  däx'*Id- 
xös  tsIesLäla,  qa's  küpldes  läxa  xIxExsEmäla  tIesEma,  qa*s  läxat! 
küpstälas  läxaax  *wäbEts läwasa  q!ölats!e.     Wä,  gil'mese  mEdElx-  70 
'wideda  *wäpaxs  lae  äx'edxa  lä  kÜkümLEk"  wüLlaxa  qa*s  lä  äxstä- 
las  läq.     Wä,  gil'mese  'wi'lastaxs  lae  äx^edxa  LlöplEk'e,  qa  g'äxes 
gael  läx  k iwaelasas  LE'wa  xökwe  yaelbaak"  wünägüla.     Wä,  ä*mise 
gwänala,  qa  ts!Elx*widesa  wüLläxaxs  lae  däx^idxes  tsIesLäla,  qa*s 
kSplides    läxa   'nEme    wüLläxa.     Wä,    lä    däx'^dxa   ^UEmtsIaqe  75 
LlEbEga^yexa   xökwe  yilbäla    wünägüla,   qa's    LiEbEg'fndes    laxes 
tslölolaqe  kätslEnaqaxs    lae    peqwa.      Wä,    ä'mise    gwänala,    qa 

1  See  footnote  on  p.  103. 
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78  Since  the  hörn  is  pliable,  he  can  spread  it  |  as  wide  as  he  wants.  Thcn 
he  takes  root  and  ties  the  |  other  end  of  the  spoon-mould.     After  ho 

80  has  done  so,  it  is  in  this  way.*  After  ||  he  has  done  so  with  one,  he 
does  the  same  with  the  othors;  and  after  he  has  |  finished,  he  puts 
some  more  red-hot  stones  in  the  steaming-box;  |  and  when  the  water 
begins  to  boil  up,  he  takes  |  mountain-goat  tallow  and  puts  it  down 
where  he  is  working.    Then  he  puts  a  dish  \  down  where  he  is  seatod, 

86  takes  the  ||  water-bucket  with  water  in  it,  and  pours  the  water  into 
the  dish.  After  |  doing  so,  he  takes  the  spoon  with  the  spoon-mould 
on  it  I  and  puts  them  into  the  boiling  water.  When  he  thinks  that  | 
they  are  hot  through,  he  takes  them  out  one  by  one,  |  and  rubs  them 

90  all  over  with  the  tallow;  and  as  soon  as  he  has  done  so,  ||  he  throws 
them  into  the  cold  water  in  the  dish.  He  does  this  |  with  all  of  them. 
He  wants  them  to  become  brittle,  |  therefore  he  does  so.  As  soon  as 
they  have  all  been  put  into  the  cold  water  |  in  the  dish,  he  takes 
them  out,  unties  the  roots  which  he  has  tied  !  around  the  mould,  and 

95  takes  dogfish-skin  from  the  back  of  the  dogfish,  and  ||  polishes  the 
outside  and  the  inside.  When  they  are  smooth  both  outside  |  and 
inside,  they  are  finished.  He  continues  doing  this  |  with  all  of  them, 
and  in  this  way  the  hörn  spoons  are  made.   |   Now,  that  is  all.  | 


78  •wädzEgEgaatsexs  lae  &x*edxa  L!öp!Ek*e,  qa's  yfMdes  läxa  äpsba- 
'yasa  LiBbEg'a'ye.     Wä,  lä  g*a  gwälaxs   lae    gwäleg'a.^    Wä,    gtl- 

80  *mese  gwälExs  lae  aEm  hö  gweg'ilaxa  waökwe.  Wä,  gfl'mese  ^ä- 
Iexs  lae  :swelaqa  küpstälasa  xix'ExsEmäla  tIesEm  läxa  q!ölats!e. 
Wä,  gtl^mese  mEdElx*wideda  *wäpaxs  lae  äx^edxa  yäsEkwasa 
'mElxLowe,  qa  gäxes  gaela  läx  eaxElasas.  Wä,  lä  äx'edxa  lo- 
q!we,  qa*s  g'äxe   kägalilas    läxaaxes   khvaelase.      Wä,  lä  äx'edxa 

85  nagatsle  ^wäbEtsIälila,  qa's  güxtslödesa  *wäpe  läxa  löqlwe.  Wä, 
gtPmese  ^älExs  lae  äx'edxa  LiEbEgaakwe  ts!ets!ölolaqa,  qa^s  lä 
äx^stälas  läxa  maEmdElqüla  *wäpa.  Wä,  gfPmese  kötaq  lasm 
älakläla  la  ts!Elx*wida,  lae  ^näl*nEmEmk*axs  lae  k* üp'wilstälaq, 
qa*s  hamElxsEmde  dEX'SEmtsa  yäsEkwe  läq.    Wä,  g*il*mese  ^älExs 

90  lae  tslExstEnts  läxa  wüda^sta  ^wäbE ts lälibca  löqlwe.  Wä,  lä  'nä- 
^waEm  hö  gwex'^dxa  waökwe.  Wä,  laEm  *nex*  qa  LlEmx^wtdes 
lägilas  hö  gwegilaq.  Wä,  g'Tl^mese  'wi*la*sta  läxa  wüda*sta  *wäbE- 
tslälilxa  löqlwäxs  lae  äx^wüstälaq,  qa's  qwelalexa  LlöplEk-e  yaei- 
besa  LiEbEg  a^ye.      Wä,   lä  äx^edxa  xülgwega'yasa  xülgüme,  qa*s 

95  xülx*widex  ösgEma^yas LE*wes  ögüga^ye.  Wä,  g'il*mese  la  qetsEma. 
Wä,  hö^misexs  lae  qedzEga  lae  ^äla.  Wä,  ax"sä'mese  h^  ^egi- 
laxa  waökwe.  Wä,  h^Em  ^eg'ilatsa  tslölölaqeläxa  tslölölaqe 
kätslEnaqa.     Wä,  laEm  gwäl  läxeq. 

>  See  flgure  on  p.  104. 
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Cedar-Bark  Breaker. — The  man  takes  a  (bone   from    the)  |  nasal    1 
bone  of  a  whale,  and  he  takes  a  thin-edged  rough  sandstone  |  and  a 
small  dish,  and  he  pours  water  into  it  so  that  it  is  |  half  fnll.    Then 
he  puts  it  dowri  where  he  is  going  to  work  at  a  cedar-bark  breaker.  ||    5 
He  takes  the  bone  and  measures  it  so  that  it  is  |  two  spans  and  four 
finger-widths  in  length.  |  Then  he  puts  the  rough  sandstone  into  the 
water  in  the  |  dish,  and  he  saws  the  bone  off  so  that  the  end  is  Square. 
He  I  does  the  same  with  the  other  end»     When  both  ends  are  Square,  ||  10 
he  rubs  the  edges  so  that  they  are  straight;  and  when  the  edges  are 
straight,  |  he  measures  the  width  of  one  band  for  its  width,  and  |  he 
measures  with  a  cedar-stick  to  find  the  center,  in  this  manner.*  | 
As  soon  as  he  finds  the  center,  he  marks  a  line  across,  and  he  rubs  | 
on  each  side  of  the  line  to  make  a  hole  through  it,  which  serves  as 
a  grip.    As  soon   as  he  has  finished  ||   rubbing  the  hole  through  15 
which  serves   as  a  grip,   |  he  rubs  along   the   lower  edge  so  as  to 
sharpen  it.    Now  he  has  finished  |  the  bark-breaker.    | 

Bag  of  Sea-Lion  Hide. — As  soon  as  this  is  done,  he  takes  the  |  skin 
of  a  sea-lion  which  has  been  dried.    He  spreads  it  out,  and  he  || 
measures  two  spans.  Then  he  puts  a  |  straight-edge  of  cedar-wood  on  20 
it  and  marks  along  the  edge,  so  that  it  may  be  straight.    Then  he  |  cuts 
along, following  the  line;  and  he  also  lays  the  straight-edge  of  cedar- 


Cedar-Bark  Breaker. — Wä,lä  &x*ededa  bBgwänEmaxa  xaqe ga*yöl j    1 
läx  xa^lba'yasa  gwE'ylme.     Wä,  lä  äx'edxa  pElEnxe  k!öL!a  dE«na 
tIesEma.    Wä,  he'misa  lälo^üm  qa's  güxtsiödesa  'wäpe  läq  qa  nE^ö- 
yoxsdälesexs  lae  häng'a'lilas läx^  eaxElasLaxa kädzayöLaxa k'ädzE- 
kwe.     Wä,  lä  äx*edxa  xäqe  qa*s  mEns*ideq  qa  'wäsgEmats.     Wä,  lä    5 
ha'mödEngäla  läx  malplEnke 'wäsgEmasas  laxEns  q!wäq!waxts!ä- 
na'yaxs  lae  äx^stEntsa  k'löLla  dE^na  tIesEm  läxa  ^wäbEtsläwasa 
lälogüme.     Wä,  lä  x'llts  lEnts  läxa  xäqe  qa  'nEmäbes.     Wä,  lä  heEm- 
xat!  ^ex*idxa  äpsba^ye.     Wä,  gtl'mese 'ne'namabaxs  lae  gex*I- 
dEx  öxwä'yas  qa  *nEmEnxEles.     Wä,  gll'mese  la  'nEmEnxElaxs  lae  10 
bäHtses  ts!E:^"ts!äna*ye  q!wäq!wax*ts!äna'yex  läq  qa  wädzEwats. 
Wä,  läxae  mEnsi'lälasa  klwaxLä^we  läx  nEgöyä*yas  ga  ^älega  (Jig^) 
Wä,  g'lPmese  qläxa  uEgöyä^yaxs  lae  xültaxödEx.     Wä,  lä  g'exIdEx, 
wäx'sanft'yasa  daasexa  la  sax^stö  kwäxsä.     Wä,  gtPmese  ^ähsxs 
lae  gexsödxa  sax^stowe  kwäx'säxa   daas.     Wä,  g'tl^mese  ^älExs  15 
lae  g'exxälabsndEq  qa  öpesx*ä*yes  ex'ba.     Wä,  laEm  gwäla  k'äya-    •' 
yäxa  k'ädzEkwe. 

Bag  of  Sea-Lion  Hide.  —  Wä,  gtl'mese  ^äfasxs  lae  äx'edxa  pESE- 
na*yasa  LiexEnaxs  lae  lEmökwa.     Wä,  la  LEpIälllaq.     Wä,  lä  bai*- 
idxa  malplEnk'e  läxEns  qlwäqlwax'tsläna'yex.     Wä,  lä  k'ädEdzötsa  20 
uE^nöse  kIwaxLö  läqexs  lae  xültledEq,  qa  nEqElesexs  lae  bEXE- 
fasndxes  xülta'ye.     Wä,  läxae  ögwaqa  kadEdzötsa  UE^Enöse  kIwaxLö 

1  See  illustrations  in  PubUcations  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  372. 
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wood  I  on  the  other  side  and  marks  along  it  and  cuts  following   the 

25  line.  |  Now  it  is  two  spans  wide,  ||  and  he  cuts  along  six  spans  |  for 
the  length  as  he  laya  his  straight-edge  of  cedar-wood  down  at  the 
end  of  the  |  six  spans  which  he  has  marked  oflf,  and  he  cuts  along  the 
hne  that  he  has  marked.  |  Then  he  doubles  it  up  in  the  middle  of 
the  long  side  and  bends  it  over,  and  he  steps  on  it,  |  so  that  the  sides 

30  may  be  close  together.  Then  he  punches  holes  through  the  edges  ||  two 
finger-widths  apart.  That  is  |  where  the  cord  will  pass  through  when 
he  sews  it;  and  when  |  it  is  finished,  he  puts  the  straight-edge  of 
cedar-wood  on  a  piece  two  |  spans  wide  and  marks  a  line  on  it,  and 

36  cuts  along  it.  |  This  piece  is  seven  spans  in  length.  ||  Itis  to  be  the 
carrying-strap  for  the  wedge-bag,  and  he  |  puts  on  the  straight-edge 
of  cedar-wood  on  a  piece  half  |  a  finger  wide  and  marks  a  line  on  it 
and  cuts  along  it.  This  |  long  strip  serves  to  sew  up  the  sides  of  the 
wedge-bag.  |  As  soon  as  this  is  done,  he  puts  it  for  a  short  time  into  || 

40  water,  together  with  the  wedge-bag.  Only  the  carryings-trap  is  not 
put  into  the  water.  |  He  does  not  leave  it  in  for  a  long  time  before 
he  takes  it  out.  |  Then  he  takes  the  narrow  strip  of  sea-lion  skin 
and  pushes  one  end|  through  the  holes.  Then  he  puts  one  end  of  the 
carrying-strap  to  |  one  side  and  sews  it  on.     This  sewing  goes  down- 

23  lax  äpsEnxa^yasexs  lae  xütledBq.  Wä,  läxae  bEXElEndxes  xülta*ye; 
laEm    malplEngadzowe  ^wädzEwasas  laxen  q!wäq!wax'ts!ana*yex. 

25  Wä,  läxae  bäHdxa  q  !el  läpEnk'e  läxEns  q!wäq!waxts!äna*yex  qa 
*wäsgEmatsexs  lae  k'ädEdzödaxaases  nE^nöse  kIwaxLö  läx  ^wälaasa- 
sa  q!EL!ap!Enk*axs  lae  xült  ledEq.  Wä,  laxae  bEXElEndxes  xülta'ye. 
La'me  gwänax^dEq  laxes  g'tldolase  qa  nEgEXLäles.  Wä,  lä  t  !ep  ledEq 
qa  qläsox'widesexs  lae  LiEnqEms&lases  kläwayowe  läx   ewünxa^yas 

30  lä  hEmaldEngäle  läxEns  q!wäq!waxts!äna*yäqe  L!Enqa*ya.  Wä, 
höEm  gaytmxsälasltsa  qlEnäLaqö  q!Enq!Egox*wIdLEq.  Wä,  gtl- 
*mese  gwähexs  lae  et!ed  kadEdzötsa  nE^Enöse  kIwaxLö  läxa  mäldEne 
läxEns  q!wäq!waxts!äna*yaxs  lae  xültledEq.  Wä,  lä  bExlEndEq. 
Wä,  lä  äLEboplEnk'e   *wäs^Emasas   läxsns   q!wäq!waxts!äna^yex. 

35  HeEm aöxLaasLBsa q!waats!eLasa  LEmgayowe.  Wä,  lä  et!ed  kädE- 
dzötsa  uEffEnöse  kIwaxLö  läxa  k*  lödEnas  ^wädzEwase  läxEns  qfwä- 
q!wax*ts!äna*yaxs  lae  xültledEq.  Wä,  lä  bExtendEq.  Wä,  laEm 
gtltleq.     Wä,  heEm  q lEnq !Eq loyöltsexa  ewünxa^yasa  q!waats!eLasa 

*     LEmlEmg'ayowe.    Wä,  gtl^mese g'wälExs  lae  yäwas^id  äx'stEnts  läxa 

40  *wäpe  *wi^la  LE*wa  q  Iwaats  !eLe.  Wä,  lexa*mese  k*  !es  lä  äx^stanöseda 
aöxLaasLe.  Wä,  k!est!a  ge^stäla  läxa  ^wäpaxs  lae  äx^wüstEndEq. 
Wä,  lä  äx^edxa  qlEnyowe  DEXEk"  pEsEnesa  LiexEne  qa*s  *nex'sÄles 
laxes  LJEnqa^ye.  Wä,  laEm  äx^äLElöts  öba*yasa  aöxLaase  läx  onö- 
dzExsta'yas.     Wä,  lä q !äq lEnktnaq.     Wä,  la^me häxElame q lEna'yas 
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ward  II  to  the  bent  bottom  of  the  wedge-bag.    He  does  |  the  same  at  45 
the  other  aide.  |  Thea  the  wedge-bag  is  finished.  | 

Spmce-Boots  and  Cedar- Withes. — When  the  season  approaches  when  l 
the  huckleberries  are  ripe,  |  the  woman  makes  her  huckleberry- 
basket,  and  |  it  is  ready  when  the  berries  are  ripe.  She  takes  her 
digging-stick  and  her  small  ax,  |  going  to  the  place  where  small 
spruce-trees  are  growing,  and  where  she  knows  that  the  ground  is 
soft.  As  soon  as  ||  she  reaches  there,  she  pushes  one  end  of  her  clam-  5 
digging  stick  into  the  ground  and  |  pries  up  the  roots  of  a  young 
spruce-tree.  As  soon  as  the  roots  come  out  of  the  ground,  |  she 
picks  out  thin  and  small  ones.  She  takes  hold  of  them  and  pulls 
them  out.  |  These  may  be  more  than  a  fathom  in  length;  |  and  when 
she  reaches  the  end,  she  takes  her  small  ax  and  ||  chops  them  off.  10 
The  woman  who  is  getting  the  roots  |  continues  doing  this.  When 
she  has  enough,  she  coils  them  up  and  ties  them  |  with  small  roots 
in  four  places,  so  that  they  are  this  way  :  ^^*^^  I  As  soon 
as  tlüs  is  done,  she  carries  them  in  her  right  IT  ^  band  and  | 
goes  home.  She  puts  them  down  in  a  cool  K^  R  corner  of 
the  house.  ||  Then  she  takes  a  mat  and  ^^^Jtr  spreads  it  15 
over  them.  As  soon  as  she  has  done  this,  |  she  again  takes  her  small 
ax  and  goes  to  a  place  where  young  cedar-trees  grow;  |  and  when  she 
reaches  there,  she  looks  for  those  that  have  straight  long  branches,  | 
that  are  not  twisted;  and  when  she  finds  a  |  young  cedar-tree  that 


läx  gwänax^daasas  öxsda*yasa  q!waats!e.     Wä,  lä  heEmxat!  gwex*-  45 
Idxa  äpsanä^ye.     Wä,  la'me  ^äla  q!waats!äsa  LEnÜEmgayu  laxeq. 

Spmce-Eoots  and  Cedar- Withes. — Wä,  he*maaxs  lae  Bläq  gwät  lEnxa    1 
lae  gegaex*ededa  tslEdäqe,  qa's  lExile,  qa^sk'telatslela  ^'ädEme,qö 
UE^EXLödLö.     Wä,  lä  äx*edxes  k'lElakwe  LE'wis  säyöbEmaxs  lae 
läxa  alewädzEmxEktila  laxes  qläle  tElqlüts  tiEk'a.     Wä,  gtl*mese 
läg'aa  läqexs,  lae  ts  lE^^bEtElsas  öba'yases  k*  lElakwe,  qa*s  k  !wet  lEqöl-    5 
sElexa  LleLlöplEk'asa  alewadzEme.     Wä,  gtl'mese  läqolsa  LleLlöplE- 
kaxs  lae   aläqaxa  uEqEla  wila,  lae  däyödEq,  qa^s  UEx'üqölsEleq. 
Wä,  lä  ^nähuEmp  lEna  esEg'työ  läxEns  bäLäqe  äwfts^masas.     Wä, 
g'tl'mese  lägaa   läxa   äbäsemäsexs   lae   däx^idxes  säyöbEme,   qa*s 
tsEX'sEndeq.     Wä,      &:?c"sä'mese    he     gwegilaxs     LläLlöplEkaeda  10 
tslEdäqe.    Wä,  g*tl*mese  heloLExs  lae  q !Elö*näkülaq,  qa^s  yael'aLElö- 
dalesa  wiswEhowe  Llöplfik*  läxa  möx*widalaLEla  läq  xa  ga  gwälega 
(ßg.).    Wä,  gll'mese  gwälExs  lae  qlElxülases  helk!öts!äna'ye  läqexs 
lae  nä'nakwa.     Wä,  lä  qlElxwalllas  läxa  wüdanegwilasös    gökwe 
qa*s  äx*edexa  le^wa'ye,  qa^s  nax"sEmlil§s  läq.    Wä,  gtl^mese  gwälExs  15 
las  ötied   däx**idxös    säyöbEme,  qa*s  läxat!    läxa  dzädzEsEXEküla. 
Wä,  g-tl*mese  läg'aa  laqexs  lae  alexldxa  gllsgtlt !äs  tEXEme,  ylxa 
'uBmäg'itexa    k*!ese    sElptena.     Wä,   gtl'mese    qläxa    'nEmtsIaqe 
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20  has  these,  she  chops  it  down.  ||  When  it  falls,  she  breaks  off  the 
straight  branchea;  and  when  |  she  has  enough,  she  pute  the  thick 
ends  together  and  takes  thin  cedar-withes  |  and  twists  them.  When 
this  is  done,  she  ties  them  around  the  thick  ends  of  the  cedar-twigs.  [ 
She  ties  them  .-v^^^ji^^,  ^  ^^  ^^^^  places,  so  that  they  are 
in  this  way:  ^^^^^^         ""^^^    |  As  soon  as  this  is  done,  she  car- 

25  ries  them  home  on  her  Shoulder;  and  when  ||  she  enters  the 
honse,  she  pnts  them  down  at  the  place  where  she  always  sits.  | 
There  she  unties  the  cedar-withes;  and  after  they  have  been  taken 
off,  I  she  Strips  off  the  branches  of  the  first  one  that  she  takes  up; 
and  after  she  has  taken  them  all  off,  |  she  begins  at  the  thin  end  of 
the  cedar-withes  and  splits  them  in  two  |  towards  the  thick  end,  right 

30  through  the  heart.  After  they  have  been  split  in  two,  ||  she  puts 
down  the  other  half  and  splits  the  first  half  again  in  two ;  |  and  after 
this  has  been  split  in  two,  she  takes  up  |  the  other  half  which  she  had 
put  down  on  the  floor,  and  splits  it  in  two  also.  |  Now  the  cedar- 
withes  have  been  split  into  four  pieces.     When  this  has  been  done,  | 

35  she  takes  up  another  cedar-withe  and  strips  off  the  branches;  ||  and 
after  this  has  been  done,  she  splits  it  in  the  same  way  as  she  did  the 
first  one;  |  and  she  continues  doing  so  with  the  other  cedar-withes;  | 
and  after  Splitting  them,  she  picks  out  the  pieces  containing  the  sap  | 
and  places  them  by  themselves;  and  she  takes  the  remainder  of 


dzESEq"   äx^Enälaqexs  lae   hex'^ida^fim  söplExödEq.     Wä,  giPmesc 

20  tläx'^idExs  lae  dzadzatüqEwaxa  eketEla  tBXEma.  Wä,  giPmese. 
helöLExs  lae  q!öp!exLEndEq,  qa*s  &x*edexa  wile  gtltla  dEwexa, 
qa^s  sElp  !edeq.  Wä,  giPmese  gwälExs  lae  ytl*aLElöts  lax  öxLa*yas. 
Wä,  lä  mö?*widale  ylLa^yas  läq.  Wä,  lä  ga  gwälaxs  lae  ^äla  (^S'.)- 
Wä,  gll^mese  gwäla  lae  wex'SEyap lälaqexs  gäxae  nä^nakwa.     Wä, 

25  g'tl'mese  laeL  laxes  g  ökwaxs  lae  äx^älilas  laxes  hemEuelase  kiwaelasa. 
Wä,  lä  qwelälax  ytLEmases  tayaxamanEme.  Wä,  g*tl*mese  *wi'läwa 
lae X  ik'älax q !wäk* lEna'yases g*äle däx'^tsE^wa.  Wä, gtFmese ^wi'lA- 
g'tlEnxs  lae  g'äbsndEx  wÜEtäyasa  tEXEmaxs  lae  paxsEndEq  ^üyo- 
hsla  lax  öXLa^yas  naqlE^ndälax  dömaqas.     Wä,  gtHmese  päxsaa- 

30  küxs  lae  gigalilaxa  äpsödilasexs  lae  ettslsnd  päx'sEndxa  äpsödilasa 
la  gaela.  Wä,  gtl*Emxaäwise  la  päx'saakiixs  lae  g'ig'alilasexs  lae 
et!ed  dägililaxa  äpsödelexa  g'llxde  katlalelEms,  qa*s  päxsEndeq. 
Wä,  laEm  mö?"seda  *nEmts!aqe  tEXEma.  Wä,  gll*mese  gwäla  lae 
et  !ed  dägililaxa 'uEmtsIaqe  tEXEma,  qa*s  x'ik'äJex  q!wäk!Ena*yas. 

35  Wä,  g*tl*mese  ^älExs  läaxat!  päxsEndEq  laxes ^eg'Uasaxa gtlx'de 
päpExsalasö*s.  Wä,  äx"sä*mese  he  gwegilaxa  waökwe  tEXEma. 
Wä,  gil'mese  *wi*la  la  paäküxs  lae  mämEnöqEwaxa  ts!ets!Exeg*a- 
«yases  pa*ye  qa  q!ap!äles.     Wä,  lä  äx*edxa  pa&^ye  qa*s  ylLEmdes  läq 
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what  she  split  and  ties  it  together  |  in  this  way :  .:^_,^^=^^  She  does 
the  same  to  the  inner  part.    As  soon  ||   as  ^J^^T-^^^^     every-  40 
thing  has  been  tied  together,  she  lays   the    ^^  ^^^^        withes 
over  her  fire  |  to  get  dry;  for  when  she  splits  them,  the  bark  also 
comes  off.  |  After  this  has   been  done,  she  takes  the  roots   and 
unties  them,   |  and  she  straightens  them  out.    Then  she  takes  good  | 
straight-splitting  red-pine  wood  and  splits  it  like  a  ||  pair  of  tongs.  46 
She  takes  a  thin  root  and  ties  it  at  a  place  |  fom*  finger-widths  from 
the  unsplit  end;  |  and  after  doing  so,  she  takes  her  straight  knife 
and  I  cuts  off  the  end  of  the  tongs  which  serve  for  Stripping  off  the 
bark  of  the  roots,  and  { thus  the  end  is  sharp.     She  cuts  it  again  at  the 
end  where  she  tied  the  tongs  with  roots.    As  soon  as  this  has  been 
finished,  ||  she  puts  it  into  the  floor  close  to  the  fire,  |  with  the  split  60 
end  upward,  and  the  sharp  end  in  the  ground,  leaning  (outwards)  | 
towards  the  fire,  in  this  way:  a^  '  As  soon  as  this  has 

been  done,  |  she  takes  one  J^  of  the  long  pieces  ,of 

root  and  coils  it  up  again.         J^  Then    |  she  puts  it 

on  the  middle  of  the  fire       ^  iJii        (ulii  i  lim  (1111^  miiii1|| 

holds  the  root  with  them.     Then  she  turns  it  until  all  the  bark  has  65 
been  burnt  black.  |  As  soon  as  the  bark  has  been  bumt  black,  |  she 
takes  it  off  with  the  tongs  and  puts  it  down  next  to  the  implement  for 
Stripping  off  the  bark  |  of  the  root.    Then  she  takes  the  end  of  it  and 
puts  it  between  the  |  legs  of  the  tongs  for  Stripping  off  the  bark  from 

g*a  ^älega  (ßg.).  Wä,  läxae  heEm  gwex'^dxa  naq!Ega*ye.  Wä, 
gtl*mese*wi*lalayaeLEmälaxs  lae  LösaLElöts  lax  nsxstä^yases  lE^ile,  40 
qa  lEmji'wides  qaxs  he*mae  lawälats  xexE:K"*üna^yasexs  lae  päpEx'sä- 
laq.  Wä,  g'tl^mese  ^älExs  lae  &x*edxa  L!öp!Ek*e  qa*s  qwelälex 
ylLEmas.  Wä,  la  däl^idEq  qa's  däl*alileq.  Wä,  lä  däx'ldxa  eg'aqwa 
lax  xäsB^we  wünägüla.  Wä,  lä  xö^^widEq  qa  yuwes  gwexsa 
tslesLälax.  Wä,  lä  äx^edxa  wilo  LlöplEka,  qa*s  ylUaLElödes  läxa  45 
mödBne  läxEns  q!wäq!wax'ts!äna'yex  gäglLEla  läxa  k* lese  xökwa* 
Wä,  g'll^mese  gwälExs  laö  däx'^idxes  nExxäla  k'läwayowe  qa's 
k!ä?*wldex  öba'yasa  x'ik*äla*yäx  xE?:"*üna^yasa  LlöplEk'e  qa 
ex'bes  gäglLEla  läxa  la  ytl^Ene  LlöplEk'a,  Wä,  gtl'mese  gwälExs 
lae  ts!E:jc"bEtalilas  öba^yas  läxa  önälisases  lEgwile.  Wä,  laEm  50 
eklEba^ya  xökwaxs  laäLal  g'ebElalilEles  exba^ye  laxes  Liastälae- 
na'ye  läxa  lEgwlle,  ga  gwälega  (fig.)'  Wä,  gll^mese  gwätexs  lae 
däxldxa  *nEmts!aqe  g!lt!a  Llöplska,  qa^s  ?welaqe  qEs^dqexs  lae 
LiEX'LEnts  läx  nEXLaläses  lE^fwile.  Wä,  lä  däx'^dxes  tsIesLäla  qa's 
k'IlpSdes  läqexs lae lälextLälas qa  ^näywes  klweklümElk'Eye  xe?"*ü-  55 
na'yas.  Wä,  gtl^mese  'näxwa  la  k!wek!ümElk*Eyax'*ide  xEx*ünä- 
*yasexs  lae  kttpÜdqEs  k*!lp!allles  läx  mäk*  !EXLa*yasa  Laele  x'ikäla- 
yax  XEx"*ünä'yasa  l  !öp  lEke.  Wä,  lä  däbEndEx  öba^yas  qa's  k'Äk'E- 
tödesa  LläLlax'BLalakwe  LlöplEk*  läx  äwägawa^yasa  xik'fiJay&x 
75052—21—35  eth— pt  1- 8 
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60  the  roots  that  have  been  biimt  over  the  fire.  ||  She  takes  hold  of  the 
top  of  the  legs  of  the  tongs  with  the  \  left  hand,  presses  them  together, 
while  she  puUs  the  roots  through  the  tongs  with  the  |  right  hand. 
Then  the  bark  |  peels  off,  and  the  sap  comes  out.  As  soon  as  all  |  the 
bark  is  off,  she  puts  the  other  end  in  and  strips  off  the  bark  of  the  || 

65  root  that  she  is  holding;  and  she  continues  för  a  long  time  |  puUing 
it  to  and  fro,  Stripping  off  the  bark  of  the  roots  by  puUing  them 
through.  She  only  |  stops  doing  this  when  the  root  is  white  all  over, 
for  they  are  dry.  |  After  doing  this,  she  takes  another  |  root  and  does 
the  same  as  she  did  with  the  first  one  with  which  she  was  working;  | 

70  and  she  only  stops  when  all  the  bark  is  stripped  off.  |  Then  she  splits 
them  in  two  through  the  middle,  Splitting  the  whole  length;  |  and 
after  Splitting  them  in  two,  she  spUts  the  halves  into  two  again.  | 
Then  she  splits  each  root  into  four  pieces.     She  continues  doing  this 

75  with  I  all  the  roots;  and  when  they  have  all  been  spUt,  she  ||  scrapes 
them.  Then  she  takes  her  husband's  straight  knife  |  and  puts  it 
down  at  the  left-hand  side  of  her  foot.  She  takes  |  the  spüt  root 
with  the  left  hand  and  puts  it  |  against  the  right  side  of  the  heel  of 
her  left  foot.  |  Then  with  the  right  hand  she  takes  the  straight 

80  knife  ||  and  puts  the  back  of  the  knife  against  the  root,  and  presses 
it  down  against  it,  |  and  puUs  the  root  through  with  the  right  hand. 
Then  she  tums  the  root  over,  |  pulling  it  through  between  the  heel  of 

60  xE^"'ünä*yasa  Llöptek'axs  lae  däx^itses  gEmxöltsIäna'ye  lax  öxtÄ- 
*yas  wäxsanödzExta'yasexs  lae  qhveqlwasälaqexs  lae  nex*itses 
helk-!ötts!äna*ye  läxa  Llöpteke.  Wä,  he^mis  lä  qüsälats  xe$"*- 
ünä^yas.  Wä,  läxae  saaqäle  säaqas.  Wä,  g tl^mese  ^wilgllEnxes 
xB?"^üna'yaxs  lae  ^weHdEq  qa's  ögwaqe  xiködEx  xEx"'ünä*yases 

65  dälasöx^de.  Wä,  lä  gegilü  aedaaqänaxwa  käk'Etöts  laxes  x'ik'ä- 
layäx  xE:jc"'üna'yasa  l !öp lEke  qa's  ywelaqe  nexsödEq.  Wä,  äl*mese 
^äl  he  gwegilaqexs  lae  älak* !äla  la  'mElk- lEna  qaxs  lae  lEm^'ün- 
x'^da.  Wä,  glPmese  ^älExs  lae  et!ed  däx'^dxa  'nEmtsIaqe 
LlöplEka.     Wä, läxae  äEm  näqEmglltäxes gtlxde  ^eg'ilasa.     Wä, 

70  äl^mese  gwätexs  lae  ^wi'la  la  xik'Ewakwe  xEx"^ünä'yas.  Wä,  lä 
näqlEqax  dömaqasexs  lae  päx^idEq  hebEndäi^Jt  äw&s^masas.  Wä, 
gll*mese  mättslExs  lae  ettslEnd  päxsEndxa  wäxsödilas.  Wä,  la'me 
möx"sEndxa  'näl*nEmts  !aqe  l  !öp  lEka.  Wä,  &x"sä*mese  he  gweg'ilax 
'wäxaasasa  Llöplske.     Wä,  gtl'mese   'wPla  la  päpEX'saakttxs  lae 

76  kexetledEq.  Wä,  laEm  äx^edEx  nExxäla  k* läwayöses  lä'wünEmg, 
qa*s  dze^'walileses  gEmxöltsidza^ye  gögüyowa.  Wä,  lä  däx'*itses 
gBm?ölts!äna*ye  a'yasö  läxa  paakwe  L!öp!Ek*a,  qa's  pax'aLElödes 
lax  helk*  lötsEma'yas  mEk  lüxxax'sidza^yases  ^mxöltsidza^ye  g'ögü- 
yowa.     Wä,  lä  däx^itses  helk!öts!äna'ye  läxa  nExx'äla  k'Iäwayowa 

80  <lÄ*s  k'atlEndes  äwlga*yas  läxa  LlöplEke.  Wä,  lä  tEsälak'ats  laqexs 
lae  nex'edxa  LlöplEk'ases  helk*  !ötts  läna'ye.     Wä,  la  ^pveli'lälaxa 
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her  foot  |  and  the  back  of  the  straight  knife.  Then  she  only  stops 
doing  this  H  when  the  knife  does  not  get  wet  any  more.  Then  the  85 
scraped  root  is  really  |  white,  because  it  is  very  dry ;  and  it  |  is  pliable. 
That  iä  the  reason  why  it  does  not  break;  for  she  is  |  going  tq  make  a 
well-made  basket  out  of  it  to  shake  the  hucklebemes  into.  After  | 
she  has  done  this,  she  does  the  same  with  the  cedar  withes,  and  |  she 
treats  them  in  the  same  way,  scraping  ||  the  water  out  of  them.  |  89 

Cedar- Withes. — While  the  man  is   making  the  digging-stick  for  1 
digging  I  dover,  his  wife  goes  into  the  woods  looking  for  long  cedar- 
branches  that  |  split  straight,  which  are  the  thickness  of  our  fingers,  | 
and  which  also  have  no  branches.    They  only  have  ||  leaves  on  each  5 
side,  and  these  are  called  |   ^'cedar-branches."    As  soon   as    the 
woman  finds  the  cedar-branches,  |  she  pnlls  them  down  and  breaks 
them  off.    Sometimes  there  are  many  on  |  one  cedar-tree,  and  there 
are  not  many  on  other  cedar-trees.  |  When  the  woman  who  gathers 
cedar-branches  gets  enongh,  Q  she  ties  one  end  of  the  branches  which  10 
have  been  put  together  with  twisted  cedar-branch  rope;  and  |  after 
tying  up  one  end,  she  goes  home  carrying  on  her  Shoulders  the 
branches  which  she  has  gathered.  |  She  puts  them  down  in  a  cool 
comer  of  the  house.    Then  |  she  sits  down  and  sphts  them  through 
the  heart.    When  |  they  have  been  split  in  two,  she  spUts  each  half 
in  two,  and  ||  she  splits  them  again  in  two,  and  she  splits  them  once  15 

L !öp  lEk'axs  lae  nexsawi'lälaq  läxgs  'mEk lüxLax'sidza'yases  g'ögüyowe  82 
Lö'  äw^*a*yasa  nExx'äla  k*  läwayowa.  Wä,  äl*mese  ^äl  he  gweg'i- 
laqexs  lae  k'Ie&s  la  klün^egesa  k'Iäwayowe.  Wä,  laEm  älakläla  la 
'mEl'mElk' lEneda  kexEk"  LlöplEkaxs  lae  iBmlEm^'üna.  Wä,  he'mi-  85 
sexs  lae  pSqwa.  Wä,  he^mis  lägilas  k*!es  eaLlema  qaxs  älaklälae 
aek'Iaakwa  lExa'yaxs  k* lElats leLaxa  ^ädEme.  Wä^  gtl'mese 
^älExs lae höEmxat ! gwexidxa tEXEme.  Wä,  laEmxae he ^egila- 
qexs  lae  k'ex&lax  *wäpaga*yas.  g9 

Cedar- Withes. — Wä,he*mexslae eaxEledabEgwänEmaxatsIöyayäxa  i 
LEx'SEme,  wä  la  ^nEmas   la   läxa  äLle  tayaxamax  tEXEma  läxa 
gllsg'tltla  nEqEla   tEXEmsa  wilkwexa  yü  äwägwitEns  qlwäqlwax- 
tsläna'ye.     Wä,  he'mesexs   kleäsae   Llsnaka,  ytxs  ä^mae  qwagl- 
lEna'ya  ts!ap!axmEnexwe   läx  wäxsanödza*yas.     Wä,  hcEm  Lega-  5 
dEs  tEXEme.     Wä,  gll'mese  q!äda  tayaxamäxa  tEXEmaxs  lae  hex*'i- 
da'Em    dzEtaxElax'^dEq,  yixs   'nal'nEmp  lEnae   qlexLäleda    'nEm- 
tsiaqe  wiLic^xa  tEXEme.     Wä,  lä  kies  qiexLäleda  waökwe  wilkwa. 
Wä,  gll'mese  helöLa  täyaxEmäxa  tEXEmaxs  lae  ytLEmdxes  tEXE- 
maxs lae q!ap!e^makwa ytsa sslbEkwe  dEwexa.     Wä, gtl'mese  ^äl  xo 
ytLsmdqexs  lae  nä'nakwa  läxes  g'ökwe  wiktlaxes   tayaxamanEme 
tEXEma.     Wä,    lä    äx'älilaq    läxa   wüdäne^ilases    g'ökwe.     Wä, 
hex''ida'mese  k!wäg*alila  qa's  dzEtledeq  naqlEqax  dömaqas.     Wä, 
g'll'mese   la   dzEtsIaaküxs   lae   päx'sEndxa    äpsödele.      Wä,  läxae 
ettslond    päx'ssndEq.      Wä,    läxae    helo:|^"sEndaxat!    päxsEndEq.  15 
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16  more  in  two.  |  Sometimes  the  branches  are  split  into  twenty  pieces, 
if  I  the  woman  who  splits  the  branches  is  expert  in  sphtting  them 
into  I  thin  pieces.  When  they  are  all  split,  she  puts  them  away.  | 
1  Spruce-Roots  (1) . — Then  she  gets  ready  again  to  go  into  the  woods  | 
to  dig  spruce-roots  where  she  knows  that  the  ground  is  soft,  |  and  where 
young  spruc^trees  are  growing,  for  really  long  |  and  thin,  and  without 
5  branches,  are  the  roots  of  young  spnice-trees  in  soft  ground.  ||  When 
she  finds  them,  she  puUs  out  the  |  root,  as  it  is  showing  half  way 
on  the  ground.  She  puUs  out  the  whole  length,  |  for  they  are  long; 
and  when  she  comes  to  the  point  where  it  divides,  |  she  bites  it 
off,  so  that  it  breaks  off,  and  she  does  so  with  the  others;  and  |  when 

10  she  thinks  she  has  enough  roots,  she  takes  the  roots  ||  and  coils  them 
up.  Then  she  takes  a  long  thin  root  and  |  ties  it  to  one  side  of  the 
coil.  After  she  has  |  done  so,  she  carries  the  coil  of  roots  that  she 
has  obtained  and  goes  home  to  her  house,  |  and  she  puts  it  down  in  a 
cool  corner  of  the  house.     Then  |  she  sits  down  and  imties  the  tying 

15  of  the  coiled  roots;  and  ||  when  the  tying  is  all  off,  she  carries  the 
imcoiled  roots  |  and  puts  them  down  alongside  the  fire  of  her  house. 
She  takes  the  tongs  |  and  ties  a  thin  root  around  its  neck,  so  that 
they  may  not  spht  when  she  |  puUs  off  the  bark  of  the  root.  When  this 
is  done,  she  takes  |  one  of  the  long  roots  and  puts  it  over  the  fire,  || 

16  Wä,  la  'nal*nEmp!Ena  maltsEmgustöx"seda  'uEmtsIaqe  eketsla 
tEXEma  läxa  tslEdäqaxs  eg'tlwatae  lax  päpExsäläxa  tEXEme  ytxs 
pElspadzft^e.     Wä,  glPmese  ^wi^la  la  paaküxs  lae  gexaq. 

1  Spmoe-Boots  (1). — Wä,  läxae  xwänal^idExs  lue  äLe^sta  läxa  äLle 
qa^s  lä  LlöplEk'ax  LlöplEk'asa  älewase  laxes  q!äle  tElqlüs  tteka, 
ylx  qlwaxasasa  älewadzEme,  qaxs  he^mae  älakläla  gllsgiltlä 
EketEle  wiswüte  LlöplEkasa  tElqlüsas  tiEka  qlwäxatsa  älewadzB- 
5  me.  Wä,  gll^mese  qläqexs  lae  hex'^idaEm  gElxüqolsaxa  Llöpte- 
kaxs  nelöylwElsae  läxa  tlEka.  Wä,  lä  nexaq  laxes  äwäsgEmasaxs 
gllsgilst&^e.  Wä,  glPmese  lägaa  läx  qExbax'^daasasexs  lae  qlEx*- 
sEndEq  qa  eleIsös.  Wä,  ft^mise  la  he  gwegilaxa  waökwe.  Wä, 
giPmese  kotaq  laEm  heläles  LlöplEganEmaxs  lae  äx^edxa  LlöplEke 

10  qa^s  qEs^edeq  qa  qlElji^alesexs  lae  äx*edxa  wötowe  L!öp!Ek'aqa*s 
yllldes läxa äpsäneqwasa la WElxts lEwak"  l !öp lEka.  Wä,  gtPmese 
CTTälExs  lae  q!El?:ülaxes  LlöplEg'änEmaxs  lae  nä^nakwa  laxes  g'ökwe 
qa*s  läxat!  q!Elx«walilas  läx  wüdäne^elases  gökwe.  Wä,  lä  hei'i- 
daEm  kiwägalila  qa^s  qwelodex  ylLewa^yases  qlElxwäla  LlöplEk'a. 

15  Wä, gll'mese 'wi*läwe ylLewa^yasexs lae dälaxa lä dzakwala LlöplBk'a 
qa^s  lä  genolisas  läxa  lE^flases  gökwe.  Wä,  lä  äx'edxa  tsIesLäla 
qa*s  ylLlExödesa  wiltowe  LlöplEk*  läq,  qa  kleses  xöx^widEl  qö  läl 
xlk'&lax  xEx*üna*yasa  LlöplEke.  Wä,  glPmese  ^älExs  lae  äx'ed- 
xa  *nEmts!aqe  läxa  gllstowe  Llöplska  qa^s  k'atLEudes  läxa  lEgwile 
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beginning  next  to  where  it  is  being  held,  and  pulling  it  slowly,  |  until  20 
it  gets  bot  all  over.    As  soon  as  tbe  bark  is  bot,  |  sbe  puts  it  be- 
tween  tbe  tongs  next  to  |  where  sbe  is  bolding  it  witb  tbe  left  band. 
Sbe  squeezes  tbe  legs  of  tbe  |  tongs  togetber  under  it.    Tben  sbe  puUs 
it  tbrougb  witb  ber  ||  rigbt  band.    Tben  tbe  bark  peels  off.  |  As  soon  25 
as  all  tbe  bark  is  off,  sbe  puts  it  down  on  tbe  |  lef t-band  side,  and  sbe 
takes  up  anotber  root  and  |  puts  it  over  tbe  fire^  and  sbe  does  tbe  same 
as  sbe  did  bef ore  |  to  tbe  first  one  at  wbicb  sbe  was  working  wben  ebe 
put  it  over  tbe  fire.  ||  Wben  all  tbe  bark  bas  been  taken  off  tbe  roots,  |  30 
sbe  splits  tbem  before  tbey  are  really  dry.  |  Sbe  begins  spbtting  at 
tbe  tbin  end  tbrougb  tbe  beart,  |  going  towards  tbe  tbick  end. 
Wben  it  bas  been  split  in  two,  sbe  takes  |  eacb  balf  and  spbts  it  again 
in  two;  and  wben  tbis  bas  been  spHt,  ||  sbe  spbts  it  again  in  two;  and  35 
sbe  does  tbe  same  to  tbe  otber  balf,  j  for  tbe  woman  wisbes  to  bave 
roots  split  into  tbin  strips  |  to  weave  tbe  basket  tbat  sbe  is  making. 
Sometimes  sbe  splits  eigbt  strips  out  of  one  |  clean  root  wben  sbe  is 
Splitting  it.     Wben  it  bas  all  been  spbt,  |  sbe  takes  tbe  cedar-bark 
splitting-bone  (tbe  ulna  of  tbe  f oreleg  of  tbe  ||  deer)  and  grinds  it  40 
well,  so  tbat  it  bas  a  sbarp  point  and  also  so  tbat  |  it  is  tbin.    Tbat 
is  tbe  bone  for  Splitting  cedar-bark  of  tbe  woman  wben  sbe  is  making 
mats,  I  wben  sbe  is  spHtting  cedar-bark,  and  wben  sbe  is  making 

g'äglLBla  läxa  makala  läx  dälasE^wasexs  lae  aöyaa  nex'nakülaq  qa  20 
ekes  tslElgü'nakülaena^yas.     Wä,  gtl^mese  tslElx'wid  ^näpve  ögwi- 
da'yas  xEkiümasexs    lae    k'äk'Etötsa   mak'äia    läx   dälass'wasSxs 
lae  q!wes*itses  ^mxölts  !äna*ye    läx  wäx*sanödzExsta*yasa  tsIesLä- 
läxs    bEnxtolila.      Wä,    be^mis    la    nexs&latsexa    LlöplEk'e    ylses 
häk-!ölts!äna*ye.      Wä,   bö'mis    la    qüs&latsa    xEx^^üna^yas.     Wä,  25 
g'tl*mese  'wi*läweda  XEx"*üna*yasexs  lae   k'atlälitas  laxes  ^mxa- 
^awalile.     Wä,  laxae    et!ed    däx'^dxa   ^nEmtsIaqe   Llöptek'a    qa^s 
katLsndes   läxa   lEgwile.     Wä,  laEm   äEmxat!    nEqEmgÜtEwexes 
^^'ilasaxes  g'llx'de    äxsE^waxs    läx'de   LiEx'LEnts   laxes  lE^ila 
Llöplfike.     Wä,  gll^mese  ^wPla  la  saqlwagldskwa  LlöplEk'axs  lae  30 
ha'yälo^mälaa  päpBx'sEndqexs   k'Ies^mae   älaEm   lEmx^wida.     Wä, 
laBm  b6  gtl   päxltsö^se  wilba^ya  ylxs   näqlEqaax  dömaqas  ^&- 
yölEla  läx  L!Ekumä*yas,    Wä,  g'tl*mese  la  päxsaaküxs  lae  äx^edxa 
äpsödile   qa^s   etlede   päx'sEndEq.     Wä,   gil^mese   pax'saakwa   lae 
ettslBndaxat!  päx'SEndaxaaq.     Wä, la  beEmxat!  gwex'^dxa  äpsBx-  35 
säs  ytxs   *nek'aeda  tstedäqe   qa   pElspElesa  paakwe   Llöptek'a   qa 
kölgEms  lExeläs,  ytxs  ^näl^nEmp  tenae  mälEg*lyöx"seda  ^nEmtsIaqe 
ek'etBla  LlöplEkaxs  lae  paakwa.     Wä,  glPmese  ^wi«la  la  paakuxs 
lae  äx^edxa  qlwetanaxa  sBgtnödza^yas  g'alEmalg'iwa'ye  g'ögüyösa 
gewase,  ytxs  lae   aek* !aak"   gexEkwa   qa   ex'bes.     Wä,  bä'mis  qa  40 
pEldzowes.     Wä,  ht^Em   qlwetanasa   tstedäqaxs  k*!ttaaxa  le*wa*ye 
ytxs   lae   päpBx'sälaxa   dsnase   loxs    lae    dzEdzExs^älaxa   dBnase. 
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43  narrow  strips  of  bark.  |  This  she  uses  when  she  is  working  at  the 
roots.    She  Stretches  out  |  her  lef  t  foot  on  the  floor,  and  she  takes  one 

45  end  of  the  split  ||  root  with  her  left  hand  and  she  puts  down  a  root  | 
on  the  right-hand  side  of  her  heel.  |  She  takes  hold  with  the  right 
hand  of  the  bone  cedar-bark  splitter  and  she  |  lays  it  on  the  |  root 
and  presses  the  bone  implement  against  the  root.     Then  |  she  pulls  it 

50  through,  pressing  it  tightly  against  her  heel.  ||  Thns  she  squeezes  out 
all -the  sap  in  the  root.  If  there  is  |  much  water  in  it,  she  piills  the 
root  through  four  times  its  |  whole  length  between  her  heel  and  the 
bone.     When  |  all  the  sap  is  out,  the  roots  become  really  white,  flat 

55  split  I  roots.  She  do^  this  with  all  of  (the  roots).  When  ||  all  the 
roots  have  been  scraped,  she  coils  them  up  and  |  puts  them  away 
for  a  while.  | 
1  Spmce-Boots  (2). — The  woman  takes  her  ax  and  her  |  clam-digging 
stick  and  her  cedar-bark  belt,  and  she  carries  them  |  while  she  is 
going  into  the  woods,  where  she  knows  that  small  spruce-trees  are 
growing  and  |  where  the  soil  is  soft.  When  she  comes  to  the  place, 
5  she  puts  down  her  ax  ||  and  her  digging-stick.  She  takes  her  cedar- 
bark  belt,  and  she  |  puts  the  corners  of  her  blanket  over  her  left 
Shoulder,  and  she  puts  the  cedar-bark  |  belt  around  her  waist  over 
the  blanket.    She  pins  the  blanket  with  a  pin  of  |  yew-wood  shaved 

43  Wä,  he'Em  äx*etsö'sa  LläLlöplBX'siläxa  Llöptek'e.  Wä,  lä  dze?- 
'walflases    gEmxoltsidza^ye  g'ögüyowa.      Wä,  lä  däbEndxa  paakwe 

45  Llöptek'a  ytses  ^mxolts !äna*ye.  Wä,  lä  katläLElötsa  L!öp!£k'5 
lax  helk*  lödEnwa^yas  ^mEk  !üxLax*sIdza*yases  ^mxöltsidza^ye.  Wä, 
lä  däx'^tses  hßlk*!ölts!äna*ye  läxa  qlwetanäxs  lae  k'atlEnts  läxa 
L!öp!Ek*e.  Wä,  lä  tEsälak'atses  qlwetäna  läxa  Llöptek'axs  lae 
nex'edqexs  lae  tEtslEXLax'sIdzex  «mEklüxLax'sidza^yas  gögüyowas. 

50  Wä,  he'mis  la  x ikälats  ^wäpaga'yasa  Llöpteke.  Wä,  gil^mese 
q!eq!aqElaxes  ^wäpaga^yaxs  lae  möplEna  nexsödxa  LlöplEk'e  laxes 
*wäs^mase  laxes  «mEklüxLax'sidza^yases  g'ögüyowe.  Wä,  g'll^mese 
*wi*läwe  ^wäpaga'yasexs  lae  ftlak'läla  lä  ^mElmadzowa  paakwe 
LlöplEk'a.     Wä,  lä  he'staEm  ^ex'^dxa    waökwe..    Wä,  g'll^mese 

55  'wi^la  la  x'iglkwa  L!öp!Ek*axs lae  aek'Ia  qlElx^widEq  qa^s  yawäslde 
g'exaq. 
1  Spmce-Boots  (2). — Wä,  lä  äx^ededa  tslEdäqaxes  säyobEme  LE*wis 
k*  Itlakwe;  wä,  hö^mcLes  dEndzEdzowe  wüseg'anowa.  Wä,  lä  dälaqexs 
lae  äaLaaqa  läxa  äLle  läx  qläyasasa  älewadzEme  LE^wis  q!äle  tEl- 
q!üts  tiEk'a.  Wä,  gil^mese  lägaa läqexs  lae g ig'aElsaxes  säyobEme 
5  LE'wis  k*  ülakwe.  Wä,  lä  äx^edxes  dEndzEdzowe  wüseg'anowa  qa^s 
ttelEx'^dexes  ^nEx'una^yaxs  lae  qEkiyintsa  dEndzEdzowe  wüsega- 
nowe  laqexs  lae  qEnoyälaq  laqexs  lae  t!Em^?"sa  k'!a?"baakwe 
LlEmqleda  la  tiEmtIaqälax  ^uEx^üna^yas  läx  gEmxöltsEyäpla'yas. 
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to  a  Sharp  point,  overher  left  Shoulder.  |  After  doing  so,  she  takes  her 
digging-stick,  ||  puts  one  end  into  the  ground,  and  pries  up  the  roots;  10 
and  when  |  the  roots  come  out  of  the  ground,  she  picks  out  straight 
medium-sized  roots  |  without  branches.    She  takes  hold  of  them  and 
puUs  them  out.  |  When  she  reaches  the  thick  root  from  which  it 
branches  off,  |  she  takes  her  small  ax  and  chops  it  off.    Then  ||  she  15 
goes  back  to  the  place  where  she  started  and  takes  hold  again  of  the 
root  and  pulls  it  out  |  towards  the  thin  end;  and  when  she  comes  to 
the  place  where  |  it  branches  out,  she  takes  her  ax  and  cuts  it  off. 
Then  |  ^he  coils  it  up.     Some  of  the  wood-digging  women  call  this  | 
qssHd.    Then  she  takes  the  thin  ||  roots  and  ties  them  in  four  places,  20 
in  this  way;  *  and  she  continues  |  doing  so  while  she  is  getting  the 
roots.  I 

As  soon  as  she  has  enough,  she  goes  to  a  patch  of  young  cedar-trees  | 
and  looks  for  good  cedar-withes  which  are  long,  |  without  branches.  || 
She  cuts  off  those  that  are  not  twisted.  When  she  thinks  |  she  has  cut  25 
off  enough,  she  ties  them  with  twisted  cedar-  |  withes  in  four  different 
places,  in  this  way.^  After  |  she  has  done  so,  she  carries  away  what 
she  has  cut  off,  and  she  just  stops  |  to  pick  up  the  roots  which  she  has 
dug,  and  goes  home.  || 


Wä,  gü'mese  ^ätelsExs  lae  däxHdxes   klilakwö,    qa^s   ts!E?"bB- 
tslses    öba^yas    qa^s    kIwetlEqälsBlexa   LlöplEk'e.     Wä,    gfl'mese  10 
neEnhsng'aElseda  L!öp!Ek*axs  lae  döq!üx*idxa  häyälag'ite  näqElaxa 
klease  q!wäk!Ena^ya.     Wä,    hö'mis   lä    däklEntsös  qa's  nex«üqfil- 
sEleq.     Wä,  giPmese  läg'aa  läxa  LEkwe  LlöplEka,   yix    qlwäxB- 
wasasexs    lae    däx'^dxes    säyöbEme,   qa*s    tsEX'sEndeq.      Wä,    lä 
gwä^sta   läxa    g'äg'ildzasas,    qa^s    etlede    däyodqes    nEx^üqälsEleq  15 
gwä^aaqEla  läx  wllba^yas.     Wä,  gil^mese  lägaa  läx  q!ets!axbax*- 
Idaasasexs   lae  dax'^dxes  säyöbEme,    qa*s   tsEX'SEndeq.     Wä,   lä 
qlElx'widEq.     Wä,  la  *nekeda  waökwe  LläLlopteklaenox"  tsledaqa 
qBs*ida,   yixs   lae  qlElx^widsq.     Wä,  lä  äx^edxa  wiswühowe   l!ö- 
plEka,  qa*s  qEX'^äLElödes  läxa  möx^widalaxa  g'a  ^äleg'a.*    Wä,  20 
ä^^ä^mese   hö  ^eg'ilaxs  LläLloplEkMae. 

Wä,  g'iPmese  hölöLExs  lae  et!ed  qäs^ida,  qa*s  lä  läxa  dEnsmä- 
dzEXEküläxa  dzESEqwe.  Wä,  la^me  aleqaxa  ^xEme  tEXEmaxa  g'ils- 
gfltla.  Wä,  he^misex  k*!eyasae  qlwäklEna^ya.  Wä,  he'mis  la 
tsEkaxElasösexes  dögüle k* !es  k* KlpEla.  Wä,  gtl'Emxaäwise  k'ötaq  26 
laEm  h6l*es  tayaxämauEmaxs  läaxati  qeqEnöyötsa  sElbBkwe  ^^- 
wültö  dEwex  läxa  möx^widälaLEla  läq  xa  ga  gwälega.'  Wä,  gfl- 
*mese  ^älExs  g'äxae  wlk'Elaxes  tayaxamänEme.  Wä,  a*mese  la 
dädabalaxes  L!äL!öp!Ek'!änEmaxs   gäxae  nä*nakwa  laxes  g'ökwe. 

»  See  figure  on  p.  111.  « See  flgure  on  p.  112, 
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1  Cedar-Withes. — After  this  is  done,  the  man  looks  f  or  long  thin  |  cedar- 
withes  in  the  woods.  When  he  finds  them,  he  takes  them  and  | 
carries  them  home  to  his  house.  He  puts  one  of  them  over  |  his  fire; 
and  when  its  bark  is  thoroughly  warm,  he  takes  his  ||  tongs  and  puts 
5  the  thick  end  of  the  withes  between  them,  and  he  bites  it  |  and  pulls 
at  it  while  he  squeezes  together  the  legs  of  the  |  tongs  with  his  right 
hand.  Then  he  strips  the  bark  off  with  the  tongs.  |  When  it  is  all  off, 
he  twists  it;  and  after  |  twisting  the  whole  length  of  it,  he  puts  it  into 
urine  while  it  is  folded  and  twisted  into  a  piece  ||  one  span  in  length, 

10  being  twisted  together  |  like  a  rope.  When  they  are  all  done  in  this 
way,  he  puts  all  of  them  into  urine  |  and  leaves  them  there  over  night. 
Then  he  takes  them  out,  and  the  cedar-withes  turn  red  |  hke  blood. 
That  is  why  they  are  put  into  |  urine,  that  they  may  not  get  rotten 
quickly.  || 

15  Cedar-Bark(l) . — In  the  moming,  when  day  comes,  he  goes,  carrying  | 
his  bark-lifter ;  and  when  he  comes  to  a  place  with  many  young  cedar- 
trees,  |  he  searches  for  one  that  has  no  twist  in  the  bark,  and  that  is 
a  good  tree  |  without  branches.  Immediately  he  puUs  off  cedar- 
withes  from  I  another  yoimg  cedar-tree,  and  he  twists  them,-  and 

20  after  he  has  ||  twisted  them  from  end  to  end,  he  puts  them  around  the 
butt  of  the  young  cedar-tree  |  about  half  way  up  to  our  ehest,  (half  a 
fathom)  I  above  the  ground.     He  ties  them  on  tightly  and  ties  the 

1  Cedar-Withes. — Wä,  gIPmese  gwälExs  lae  äläx  gflsgJltla  wis- 
wüten  dEwex  läxa  äLle.  Wä,  g'ü^mese  qläqexs  lae  äx^edBq.  Wä, 
lä  dälaqexs  lae  nä*nak"  laxes  g'ökwe.  Wä,  lä  äxLEntsa  *nEmts!aqe 
laxes  lE^ile.  Wä,  giPmese  tslElxsawe  tsIaxEna^yasexs  lae  &x*edxes 
5  tsIesLäla  qa*s  äxödesa  Lsküma^yas  laqexs  lae  qlEX'^dEx  LEküma- 
^yas  qa^s  •  nex^edeqexs  lae  q!weq!wasala  wäx'sanödzExsta*yasa 
tsIesLäla  yises  hetk'!ötts!äna*ye.  Wä,  hö'mis  la  xikälax  tslaxEna- 
*yas/  Wä,  giPmese  'wi^läxs  lae  sElpIedBq.  Wä,  gil*mese  läbEnde 
sElpa'yasexs  lae  äxstEnts  läxa   kwätsläxs   lae   ^uEmplEnk*   läxEUs 

10  q!wäq!waxts!äna*yex,  ytx  ^wäs^masasexs  lae  mElkwa  yö  ^exsa 
dEUEmex.  Wä,  gil^mese  *wi«la  la  ^älExs  lae  ^wi«la*sta  läxa  kwätsle. 
Wä,  läxamaslalxa  ganoLaxs  lae  äx^wüstEndqexs  lae  L!EL!Ex*"wöna 
dEwexe  hö  gwexs  EpElx^ünäle.  Wä,  hl^Em  läg'ilas  äxstänö  läxa 
kwätsle  qa  kleses  ^yöL  qlüls^ida. 

15  Cedar-Bark  (1). — Wä,  gil^mese *näx**idxa  gaäläxs  lae  qäslda  däla- 
xes  Llöklwayowe.  Wä,  gil^mese  läg'aa  läx  qla^yäsa  dzEs^Eqwe, 
wä,  lä  alex*idxa  kiese  külplEnes  ts!axEna*ye  löxs  ök'etElae  ytx 
kleasae  L!Enx*Ena*ya.  Wä,  hex^ida^mese  dzEtäxöd  läx  dEwexasa 
ögü^lame   dzEs^Eqwa.     Wä,    lä  sElpIedEq.     Wä,  gil^mese   läbEnde 

20  sElpa^yasexs  lae  qEX'pIegEnts  läx  öxLa^yasa  dzEs*Eqwe.  Wä, 
laanawise    lö*   nEqlEböd   läxEns   bäLäqe   wülg*osto*wasas   g'äx'ld 
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After  this  he  23 
in  beneath  the 
the  cedar-tree.  25 


ends  together.  |  Now  it  is  in  this  manner: 
takes  the  |  bark-lifter  and  pushes  its  end 
twisted  withes  ||  which   are  tied   aronnd 

Then  he  lifts  the  bark  oflf  the  tree.  X^^V^^^  When  |  he  is 
ahnost  around  the  tree,  all  the  ends  of  V''l^^^  the  bark  are 
tom  I  into  strips  up  to  the  cedar-withes  which  are  tied  around 
the  young  cedar-tree,  and  for  this  reason  |  he  put  the  cedar- 
withes  around  the  young  cedar-tree,  so  that  the  Splitting  of  the  ends 
does  not  pass  it.  |  The  tom  shreds  are  all  below  the  ring  of  cedar- 
withes,  H  for  the  women  want  the  cedar-bark  as  broad  as  possible  30 
when  they  peel  it  off.  |  If  they  did  not  put  the  cedar-withes  around 
the  young  cedar-tree,  |  the  bark  would  come  off  in  narrow  strips,  and 
therefore  |  they  put  the  cedar-withes  around  it.  Afterwards  he 
takes  the  cedar-withes  off.  As  soon  as  they  |  are  off,  he  throws  them 
away,  and  he  takes  hold  of  the  bark  and  ||  puts  the  ends  together  35 
ahhough  they  are  spht  into  shreds.  Then  he  puUs  |  upward  without 
spUtting  it.  When  it  is  whole,  it  measures  |  one  band  and  three 
&iger-widths  in  width.  When  |  he  has  pulled  off  the  bark  the  length 
of  one  fathom,  |  he  steps  back  one  f athom  from  the  place  where  he 
stood  first,  from  the  j|  foot  of  the  young  cedar,  and  he  pulls  backward  40 
as  he  pulls  at  the  cedar-bark,  |  and  he  continues  doing  so.  When  he 
reaches  |  the  branches,  the  far  end  of  the  bark  that  he  is  puUing  off 
becomes  narrow  and  breaks  off;  |  and  when  it  comes  down,  he  turns 

läxa  awi'naklüse.      Wä,    lä  tEk!üt!edExs   lae   möx'widEx  öba'yas.  22 
Wä,  laEm  ga  gwälega   {fig>).     Wä,  gil'mese  gwälExs  lae  äx'edxes 
Llöklwayowe  qa's  LiExbEtEndes   lax  bftnäLEläsa   dEwexe,  la  qEx*- 
plegexa  dzEs'Eqwaxs  lae  Llöklux^widxa  tsIäqEmse.     Wä,  g'IFmese  26 
Eläq    lä*ste    Llöklwa^yasexs    lae    'näxwaEm  qüLEme^stäle   öba^yas 
läg'aa  läxa  dEwexe  qEX'pIegaxa  dzEs^Eqwe.      Wä,    hßEm    lägilas 
qsx'plegintsa  dEwexe  läxa  dzEs^Eqwe  qa  kleses  häyäqeda  dzExä- 
xa  lä    qüLEme'stäla    lä^    öba^yasa  tsIäqEmse   läxa    dEwexe    yixs 
äx'exsdaeda  tsledäqe  qa   äwadzowesa  dEnasaxs  lae   pawälax   ts!ä-  30 
gega^yas.     Wä,  g'il^E'mlax'wise    k* leslax    qExpIek'ilälaxa    dzEs^E- 
qwaxa  dEwexe,  lälaxe  tsIettslEqlastölaxa  dEnase.     Wä,  he*mis  sena- 
taläsa  dEwexe.     Wä,  lä  kwelELElödxa  dEwexe.     Wä   g*il*mese   lä- 
wäxs    lae    ts!Ex:*edEq     qa^s    däx'^dexa     tsIäqEmse.       Wä,     laEm 
qlaplex'^dxa   öba^yaxs  wäx**mae    lä   qüLEme^stäla.      Wä,    lä   ae-  35 
k'Iaxs  lae  qüsöstödEq.      Wä,  la^me  sEnx'^dExs  lae  mEnekwe 'wa- 
dzEwasas  qa  ^nEmplEnk'es  läxEns  qlwäqlwaxtsläna^yex.     Wä,  gil- 
fmese  'nEmplEnke  *wäsgEmasas  qüsa*yas  läxEns  bäLäxs  lae  'nEm- 
plEnk*  läxEns  bäLäqe  'wälalaasas  Ladzasasa  sEnqlenoxwe  lax  öXLa- 
*yasa  dzEs*Eqwe.     Wä,  lä   Llötledsxs   lae   qüsöstödxa   tsIäqEmse.  40 
Wä,  lä  hanal  hä  gweg'ilaq.     Wä,   gIPmese   läg'aa   läxa   ^wälalaa- 
sasa    LiEnäk'axs   lae  wilbax'lde    sEnganEmasexsXlae    klülbELEla. 
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it  over  so  that  it  lies  on  its  inner  side,  |  with  the  sap  side  downward, 

45  and  he  pnlls  off  another  piece  ||  in  the  same  manner,  and  the  same 
width  as  the  first  one.  He  does  |  the  same  with  that.  As  soon  as 
everything  has  been  taken  off  from  the  good  side  of  the  tree,  |  he 
stops.  ...  I 

This  is  the  size  of  a  young  cedar-tree.    The  bark  of  a  yoxmg  cedar- 

50  tree  is  best  |  when  it  is  two  spans  in  diameter  at  the  butt-end  ||  and 
when  the  outside  bark  is  mouldy  color.  Bark  is  good  to  be  shredded  | 
when  it  is  black  outside,  because  the  bark  is  tongh,  when  the  bark 
of  the  young  cedar-tree  is  shredded.  |  Mats  and  halibut  fishing-lines 
made  of  the  bark  of  |  young  cedar-trees  last  a  long  time.  If  the  maji 
takes  cedar-bark  from  a  |  large  cedar-tree,  it  is   brittle,  therefore 

65  they  do  not  use  it.  || 

When  the  bark-peeler  has  peeled  off  enough  bark,  he  begins  |  to 
take  off  the  outer  bark  of  what  he  obtained,  and  he  just  takes  the 
long  Strips  |  of  what  he  has  peeled  off  and  he  measures  three  spans.  | 
Then  he  bends  it  over  |  so  as  to  break  the  outer  bark  towards  the 

60  inside,  ||  and  he  presses  the  pieces  together  on  the  inner  side  in  this 
way.'  This  is  the  place  where  |  the  outer  bark  splits  from  the  inner 
bark,  and  the  |  bark-peeler  lifts  the  broken  end  of  the  outer  bark 
and  I  peels  it  off.    When  it  is  off,  he  measures  again  the  same  | 


43  Wä,  giPmese  gäxaxaxs  lae  h6x*'ida*ma  sBnqlenoxwe  h&x^wülsaq 
qa  häqülElses  sEn^ansmaxa    dEnase.     Wä,    lä  etied   qüsödxa   h^ 

45  'maxat!  •Wädzowe  yix  'wädzowasasa  gäle  qüsöyös.  Wä,  läxae  hö- 
Emxat!  gwexIdEq.     Wä,  gil'mese  *wi«läwe  exk* iödsna^yas^xs  laö 


Wä,  he'mesa  *wägidasasa  dzEs*Eqwe.  Wä,  höEm  ök*e  dsna- 
sasa  dzEs^Eqwaxs  matp Isnxsaes  'wägidase  läxEns  qlwäqlwax'tslä- 

50  na*yex.  Wä,  he^misexs  qüxeg'aes  tsläqEmse.  Wä,  hö'mis  ök'  k*asa- 
läsa  tslöleg'äs  ts!äq£msE,  yixs  tslExaes  dEnase  LE^wa  k'asalasasa 
dzEs^Eq".  Wä,  höEm  gegäla  te^wa'ya  LE*wa  lögwaana'yaxa  plä'yexa 
g'äyöle  läx  dEnasasa  dzEs^Eqwe.  Wä,  g'tl^mese  g'äyöla  dEnase 
läxa  welkwe  lae  LiEla.     Wä,  JaC^'mis  lägitas  k!es  &xsE*we. 

55  Wä,  gil'mese  helöLa  sEnqlenoxwaxes  sEnganEmaxs  laS  tsla- 
qödEx  tslägega'yases  sEnganEme  yixs  fi^mae  äx^edxa  gJbg'ütla- 
dzowe  sEnganEms.  Wä,  lä  bäKdxa  yüdu^^plEnke  läxEns  qlwä- 
q!waxts!äna*yex,  yix  äwäsgEmasasa  sEnganEmasexs  lae  dzöx'^dEq 
qa  köx^wides  tslägega'yas  gwä^aaqa  läx  ök!waedza*yas.    Wä,  lä 

60  qlasöx'widama  öklwaedza^yas  ga  ^älega.*  Wa,  hö'mis  x'itleda- 
masEx  öba'yasa  tslägega'yaxs  lae  k'öqwa.  Wä,  ä^mesa  sEnqle- 
noxwe  gElx^dEx  waxsötstä'yasa  la  k'ö^k"  tslägeg'exs  lae  paWB- 
yödEq.     Wä,  gil^mese  lawäxs  lae  et!ed  mEnsIdxa  hä'maxat!  «Wäs- 

1  Thftt  is,  ht  folda  it  over  inward,  so  that  tlie  out«r  bark  breaks. 


Digitized  by 


Google 


BOAB]  IKDU8TRIE8  123 

length  as  before,  and  again  bends  it  over  and  breaks  ||  the  outer  bark;  65 
and  he  lif  ts  it  up  on  each  side  where  the  outer  bark  |  has  been  broken, 
and  peels  it  off.  He  continues  to  do  this,  |  beginning  at  the  broad 
end  of  the  bark  and  going  towards  the  narrow  end,  so  that  |  the 
broad  end  of  the  peeled  bark  comes  from  the  lower  end  of  the  young 
cedars.  |  The  narrow  end  comes  from  the  top  of  the  cedar-tree. 
After  D  he  has  peeled  off  the  outer  bark,  he  folds  the  cedar-bark  in  the  70 
places  where  he  broke  it  |  when  the  outside  had  to  be  taken  off, 

in  this  manner:       ^ gg^   Then  he  folds  it  so  that  the  |  broad 

end  is   in    the  /^^^^^y    middle  of  the  bündle,  and  the  narrow 
end    I    on   the  ^  ^^^    outside;  and  the  narrow  end  isusedto 

tie  the  bündle  in  the  middle,  in  this  way.*     When  |  it  is  all  tied  in 
the  middle,  he  places  the  bundles  one  on  top  of  another.  ||  Then  he  75 
ties  them  at  each  end  so  as  to  make  one  bündle  out  of  them,  in  this 
manner:  |     ^^  ^^_-i  *^^  after  he  has  done  so,  he  takes  two 

pieces    of   CT^      — ^  ^    twisted  cedar-twigs  |  and  ties  the  end 
of    them   (-  \  ^^^^  ^1  on  each  side  of  the  end 

tyings,     I    ^--**^ -^^^  in  this  way:  #  «|After  this 

has  been  done,  he  puts  liis  arms  through  i  /the  pack-  | 

ing-straps  on  each  side    of  the  bündle  r  of  peeled 

cedar-bark,  and  ||  he  carries  it  home.    No  w  it    standsSO 

on  end  on  his  back  as  he  is  carrying  it  into  his  house.  | 

Then  he  puts  it  down  in  the  comer  of  the  house,  for  he  does  not 
want  I  the  heat  of  the  fire  to  reach  it,  nor  the  light  of  the  sun  to  touch 

^me  Väs^masasa   g'älaxs  lae   et!ed    dzöx^widEq   qa   k'öx'wides 
ts!ägeg*a*yas.  Wä,  äBmxaäwise  gElxIdEx  wäx'sötsta^yasa  la  k'ö^k"-  65 
tslä^gexs  lae  päwByödEq.      Wä,   ä*mese  he   gwe^näküläq   gägf- 
LEla  Läx  ^wädzoba'yas  sBngänEmas  läg'aa  lax  wilba^yas,   yixs  hö- 
*mae  *wädzöbes  sEngänEmaseda  gäyöle  läx    öxLa*yasa  dzEs'Eqwe. 
Wä,  he^mis  wilbes  sEngänEmasa  6k'!Eba*ye.     Wä,  g-il'mese  *wi«la  lä 
päwEyakwa  ts!ageg*a'yaxs  lae  aEm  lä  näqEmg'iltEwe  dzöqwa^yasexs  70 
lae  k'!öx*widEq  g'a  gwäleg'a  (^5^.)-     Wä,  laEmxae  höEm  gil  k'löx- 
*\ntsöse  ^wädzoba'yas  qa  las  näq!Ega*ya.     Wä,  lä  Lläsadza'ye  wilba*- 
yas  qaxs  he'mäe  la  yiLöyodayose  öba^yase  g*a  ^äleg'a.'     Wä,  gfl- 
'mese  ^wi'la  la  yaeLoyälaxs  lae  äx*edxa  la  yaeLoyala  qa^s  pägeg'indäles 
laxes  'waxaase.     Wä,  la  yaelbEndEq  qa  matsIäbEkwes  g'a  gwäleg'a  76 
(j£y.)-     Wä,  g'fl'mese  ^ähsxsae  äx^edxa  maltslaqe  sElbEk"  dEwexa 
qa^s  tlBmqEmg'aaLElödes  öba^yas  laxa  ewanodza^yas  qeqtxba'yas 
g*agwäJeg*a  (^J^.)«     Wä,  gtl'mese  gwätexs  lae  plEmx'sases  öx'SEya- 
pla'ye  läxa  aöxLaase  läx  wäx'sanä^yasa  mats  labEkwe  sEn^änEms  qa's 
öxLEX'ldeq.     Wä,  laEmLäwek'ilaqexsg'äxae  nä^nakwa  laxes  g'ökwe  80 
qa^s  lä  öxLEg'aläaq  läxa  one^ile  qaxs  k'Iesae  h^iqlölEm  läg'aatsa 
LlesEläsa  lEgwile.     Wä,   he'mesa    ^naqüläsa  LiesEla   qaxs  g'fl'mae 

i  It  Jb  torned  over  the  middle  of  the  bundle,  and  the  narrow  end  is  tudked  under  the  tums  that 
hold  the  bändle  in  the  middle. 
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83  it  when  it  is  |  not  covered  and  before  it  is  split.  Then  it  gets  dried  ] 
and  stijQP,  and  it  is  difficult  f  or  the  women  to  split  it  H  apart.  | 

85  As  soon  as  the  woman  has  given  a  meal  to  her  husband;  |  she  takes 
her  bark-spUtter  made  of  the  fore-leg  of  a  black  bear  or  of  a  |  deer. 
It  has  a  flat  end,  f or  it  is  sharpened  on  a  sandstone.    She  goes  |  and 

90  sits  down  where  the  biindle  is.  She  unties  the  ||  end  straps,  and  she 
takes  out  one  piece  of  what  her  husband  has  peeled  off.  |  She  nnfolds 
it  and  at  once  Covers  the  others  with  a  mat.  |  Then  she  takes  her 
cedar-bark  spUtter  and  with  it  |  she  spUts  off  the  outer  layer  of  bark, 
starting  at  the  broad  end.    She  splits  it  off  and  pulls  it  apart,  |  going 

95  towards  the  thin  end.  When  it  is  off,  she  uses  the  spUtter  1  again  to 
remove  the  middle  layer.  Then  she  also  splits  off  down  to  the  | 
narrow  end,  she  sphts  the  second  middle  layer,  and  |  finally  she 
splits  off  the  inner  side.  As  soon  as  everything  is  split  off,  |  she  hangs 
it  up  outside  of  the  house,so  that  the  wind  may  blow  throughit  and 
the  I  sun  get  at  it,  and  it  gets  dry  quickly.  After  this  has  been 
100  done,  she  goes  back  into  ||  her  house  and  takes  another  piece  of  bark, 
and  she  does  |  the  same  as  she  did  with  the  first  one  when  she  spUt 
it  into  four  pieces.  |  Now,  after  it  has  been  spUt  into  four  pieces,  it 
is  called  dsna^.  1 


83  k'!es  nä:g:'witsöxs  k!es*mae  päpEx'saakwa.  Wä,  lä  Ism^^da. 
Wä,   laxae  Lläx'eda.     Wä,  lä  tä:^umaleda  tslEdäqaxs  lae  päpEX's'- 

85  EndEq. 

Wä,  g'iPmese  ^äl  LiExweleda  tstedäqaxes  tä^wünsmaxs  lad 
äx'edxes  qlwetana,  yixa  gäyole  läx  g'älEmalgiwa'yasaLla'ye  LEVa 
gewäse.  Wä,  lä  pElbaxs  lae  gexEk"  läxa  dE^na  tIesEma.  Wä,  lä 
klwägalil  lax  äxelasasa  matslabEkwe.     Wä,  la   qwehsEmdEx   qe- 

90  qExba'yas.  Wä,  lä  äx^edxa  ^uEmxsa  läx  sEnganEmases  lä- 
«wünEme  qa*s  dzö?:"sEmdeq.  Wä,  höx'ida'mese  na?"sEmtsa  le- 
*wa'ye  läxa  waökwe.  Wä,  la  äx^edxes  qlwetana  qa^s  q!wet!edes 
läxa  lehsgwega'ye  g'äglLEla läxa ^wädzöba'yas.  Wä,  lä  pawEyödEq 
läbEndEq  laxes    wilba^ye.      Wä,    gll'mese    lawäxs     lae    qlwetied 

95  etledEx  tsletstexega'ye.  Wä,  läxae  päwEyödEq  läbEndEq  laxes 
wilba'ye.  Wä,  läxae  q!wet!ed  etledExnaqtega'ye.  Wä,  laEmpax.- 
sEndEq  ;-ö*  tsIetslExedza'ye.  Wä,  gfl'mese  *wi«la  la  paaküxs  laß 
gexülsaq  läxa  Llasana^yases  gökwe  qa  yälasE*wesesa  yäla  LE^wa 
LiesEla  qa  halabales  lEm?'>^da.  Wä,  g'il'mese  gwälExs  lae  laeL 
100  laxes  gökwe  qa^s  etlede  äx^edxa  'nEmxsa  qa^s  etledexat!  nB- 
qEmg  iltäxes  lae'na^ye  maemo?"sälaxs  paakwa  'nälnEmxs.  Wä, 
laEm  lä  LegadEs  dEnasaxs  lae  ^äl  maemo?:"säla  paakwa. 
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After  it  has  been  drying  for  four  days  outside  of  the  house,  |  it  is 
quite  dry  and  it  is  stiff.    Then  she  ||  folds  it  in  the  same  way  as  she  5 
folded  it  when  it  was  first  folded  by  her  |  husband  in  the  woods,  and 
the  broad  end  is  folded  first.  |  Then  she  ties  the  middle  with  the 
narrow  end,  and  she  puts  the  cedar-bark  into  a  basket;  |  and  she  puts 
down  the  basket  with  cedar-bark  on  hanging-poles,  so  that  |  the 
heat  of  the  fire  just  reaches  it.  ||  It  never  gets  mouldy  when  it  is  10 
really  dry.  |  If  the  cedar-bark  were  not  thoroughly  diy,  it  would 
become  |  mouldy  at  once,  for  nothing  is  üke  cedar-bark  for  getting 
mouldy  when  |  it  is  damp,  for  it  gets  mouldy  at  once.    Therefore  it 
is  dried  for  four  ||  days  in  the  wind  and  sun.    Then  it  is  put  away,  15 
and  she  works  at  it  in  winter.  | 

Cedar-Kats. — The  broad  strips  for  matting  are  taken  from  the  1 
outer  layer  of  cedar-bark,  |  which  is  spht  into  strips  two  fingers 
Wide  I  for  being  made  into  mats  and  coarse  dover-  |  baskets  and  for 
protecting  new  canoes.  The  next  one  J  is  the  middle  layer  of  bark.  5 
This,is  next  best  for  narrow  strips  |  for  ordinary  woven  mats  and 
ordinary  baskets,  |  and  it  is  also  good  for  hahbut  fishing-hnes  |  and 
for  anchor-lines  for  the  haUbut-fisher.  |  The  inner  part  is  also  spUt 
into  very  narrow  strips  for  ||  twilled  mats  and  for  well-woven  spoon-  10 

Wä,   gfl'mese    möxsö    *näläs    x ilalaxs  läxa  Llasana^yases  gö-  3 
kwaxs  lae  älak'Iala  lä  lEm^wa  läe  la  LiasLiExdza.      Wä,  lä  k*!öx-  ' 
•widBq  laEm  fiBm  näqEmgütäx  k* löxwayasexs  gälae  k* !öx*witsö*s  5 
lä^wünEmas  läxa  äLle.     Wä,  he^Emxat!  gfl  k* löx'witsö^se  «wädzoba- 
«yas.     Wä,  lä  yt^>öyots  wflba^yas.     Wä,   lä  g'itslöts  läxa  Lläbate 
qa's  lä  hängaaLElötsa  dEnyatsIe  Lläbat  läxa  qiEliie  läxa  ^k'!e  qa 
heiätes    läg'aaLElaena'yasa    LlesEläsa    lE^ilasa  g'ökwe  läq.     Wä, 
lasm  hewäxa   xidzBx-«idExs  alaklalae    lEm^'wida.     Wä,  h6«maa  10 
qö  k' leslax  älak'Iälalax  lEm^walaxa   dEnase,  wä,  lälaxe  hex*'ida-  « 
Emlax    x'tdzEX'ld^lax    qaxs    k'Iefisae     ^nEmäx'tswüta     dEnasaxs 
dBlx'aS  ylxs  hßx-^ida^mae  xfdzExIda.     Wä,  hä*niis  lägilas  möxse 
'näläs  x-fläsö*    läxa  yfila  LB^wa  LiesEla.     Wä,    laEm   g'exaq  qa's 
eaxsleLEqexa  tslä'wünxe.  15 

Cedar-Kats. — ^Wä,heEm  äwädzElEdskwe  küta^yasa  lelEgw^a-  1 
'ySxa  maSmaldEnas  äwädzE'wasaxs  lae  dzEdzExsaak"  läxEUs  q!wä- 
q  fwax'ts  läna'yex,  ytxs  lae  leaiwflasE'wa  LE'wa  ytbElösgEmg  t  lE^ats  !e 
Lläbata  LsVa  tläyölEmasa  alölaqe  :p^äk!üna.  Wä,  la  mätileda 
ts !ets iBxeg-a'ye.  Wä, heEm mäkiläxa aekaakwas  k* Itta^ye te lelts !e-  5 
qäledBkwas  k'IätlEmak'^  te'wa'ya  LE^wa  kiätlsmakwe  LläLlEbata. 
Wä,  hß'misa  lö^aan&yaxa  plä'ye  ytxs  he'mae  ek*  dEUEma 
tsIetslEx^'a^ye  LE^wa  dsnwayäsa  löElqlwenoxwaxa  p!ä*ye.  Wä, 
he'misa  näqle^a'ye,  Wä  heEm  älakläla  ts  lelts  lEqlaöhdEkwe  k  Uta- 
«yatf  sBWBlkwe   le*wa*ya  LE*wa  aeklaakwas   kttta^ya  kekayat       10 
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12  baskets  |  and  twilled  baskets.  None  of  the  |  double  twilled  baskets 
are  found  nowadays.  In  these  the  |  daughters  of  the  chiefs  of  the 
tribes  kept  their  combs.    The  strong  inner  side  |  is  the  same  as  the 

15  inner  part,  for  it  is  good  for  everything.  ||  They  are  both  the  same. 

You  kiow  ab*eady  how  the  |  woman  measores  the  length  of  the  cedar- 

bark  when  making  mats  and  baskets.  |  Now  I  have  finished  talMng 

about  it.  I 

Shredding  Cedar-Bark. — ^Now  I  will  talk  about  the  making  of  soft  | 

20  cedar-bark.  (The  man)  takes  a  small  ax,  for  I  fl  have  finished  talk- 
ing  about  the  bark-peeler  which  is  used  on  |  yoxmg  cedar-trees.  He 
chops  around  the  bottom  of  a  young  cedar-tree  |  with  black  bark. 
He  uses  the  small  ax  for  lifting  the  bark  |  from  the  tree  at  the  bot- 
tom, and  he  does  the  same  as  he  does  when  |  he  peels  cedar-bark. 

26  After  peeUng  off  ||  the  rough  outer  bark,  he  also  makes  a  bündle  of  it 
and  I  carries  it  on  Ids  back  into  the  house.  He  puts  it  down  by  the 
side  I  of  the  fire  of  Ids  house.  Then  his  wife  unties  |  the  strings  at 
the  ends,  and  she  takes  üp  one  of  the  pieces  of  bark  for  making  soft 
bark  and  unfolds  it.  |  She  hangs  it  up  back  of  the  fire  of  the  house,  j| 

30  and  she  does  the  same  with  all  the  others.  Now  they  are  |  hanging 
there  in  order  to  get  dry  quickly,  for  they  are  very  thick.  |  It  takes 
six  days  before  they  get  dry.    As  soon  |  as  they  have  been  hung  up, 

11  ]^E^wa  sBWBl$"sEme  LläLlEbata.  Wä,  he'misa  k*!e&sa  läxa  qeqar 
p&löia  sessl^^sEm  LiäLlEbata,  ytx  glylmtslEwasas  xB^masa 
k' !esk*  lEdelasa  g'i^äma'yasa  lelqwälaLa'ye.  Wä,  heEm  tsletsls- 
xedza^ye,   heEmxaa   ^ex'sa  näqlE^a'ye  ytxs  k*  le&sae  k*  !es  eg'ats 

15  qaxs  'uEmäxlsae  ä'ma.  Wä,  laEmLas  qläLElaEinx  ^eg'ilasasa 
tslEdäqaxs  lae  mEumEntsIälaqexs  le^pwiliLaxa  dEnase  LE^wa  Lläbate. 
Wä,  la'mesEn  ^äl  gwä^ex's^äla  läq. 

Shredding  Cedar-Bark. — ^Wä,  la^mesEn  ^ä^exs'älal  läxa  k'asi- 
läxa   k'äsalase    dEnasa.     Wä,    heLeda   säyöbEme   äxälas   qaxg'tn 

20  la'meg'aLal  ^äl  ^ä^ex's^äla  läxa  Llöklway&sa  sEnqlenoxwaxa 
dzEs'Eqwe.  Wä,  lasm  tsEX'se'stälax  öxLa'yasa  dzEs^Eqwexa 
tslöleg'äs  tsäx^Ena'ye.  Wä,  lä  heEm  Llöklüleda  säyöbsmaxs  lae 
Llöklwax'^dxa  tsIäqEmse.  Wä,  lä  äEmxat!  näqEmgtttäxes  ^e- 
g'ilasaxs    lae    sEnqaxa    dEnase.       Wä,    g'll^me^e    ^äl    pawälax 

25  tslä^ega'yasexs  lae  heEmxatI  ^ex'^dqexs  lae  mats!ap!edEq. 
Wä,  lä  öxLaeLaq  laxes  g'ökwe  qa's  5xLEg*alIles  läxa  maginwali- 
sas  lE^wilases  g'ökwe.  Wä,  hex'id'mese  ^uEmas  güdEs^mdwx 
qeqtx'ba^yas.  Wä,  lä  äx'edxa  ^nEmxsa  läxa  k'äsalase  qa's  dzö^*'- 
sEmdeq.     Wä,  lä   ge^^wlts   läx    aögwiwalilasa    lEgwllases    g'ökw6. 

30  Wä,  lahmes  *wI«laEm  he  ^gx*idxa  waökwe.  Wä,  la'me  LesB- 
laLEla  qa^s  halax'tsle  lEm^wida  qaxs  älak'Iälae  wäkwa.  Wä,  lä 
^näl^nEmptena   qlELlBxse    *näläs  k'Ies    iBm'wümx'lda.     Wä,  gH- 
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the  husband  of  the  woman  takes  bone  from  |  the  nasal  bones  of  the 
whale,  and  he  takes  a  thin-edged  rough  ||  sandstone.     (Here  follows  36 
a  description  of  the  manufacture  of  the  |  cedar-bark  breaker,  p. 
109.)  I 

She  takes  an  old  yew-wood  paddle  and  places  it  |  edgewise  on  the 
fire  of  her  house.     When  the  edge  is  bumed  off  |  on  one  side,  she 
sprinkles  water  on  it,  so  that  the  fire  goes  out.  H  She  takes  a  rongh  40 
sandstone,  |  puts  it  into  water  in  a  small  dish,  and  rubs  off  | 
the  charcoal  and  gives  it  a  sharp  edge  on  one  side  of  the  cedar- 

bark     rr, ^  holder.  |  When  this  is  done,  it  is  in  this 

way:  |  (>— — — y^  gj^e   also  takes  a  piinting-pole  and 

measures  off  two  spans.  ||  Then  she  bums  it  off;  and  |  when  it  is  bumed  45 
through,  she  drives  it  into  the  fioor  near  the  fire  of  her  |  house.    She 
stops  driving  it  into  the  ground  when  |  the  length  that  is  standing  out 
is  one  span  and  two  finger-widths.  |  Then  she  takes  cedar-bark  rope 
and  the  paddle,  and  she  places  ||  the  flat  end  of  the  paddle  next  to  50 

the  top  of  the  ri    stake,  and  she  ties  it  on 

with   I    cedar    ^^ — '^ —  W   rope;  and  when  it  is  finished, 

it  is  this  way:  I     \r^  H  . 

When  the  cedar-bark  holder  is  ready,  and  when  |  the  cedar-bark 
is  dry  and  britüe,  the  woman  takes  one  of  the  |  pieces  of  cedar-bark 

'mSse  LesElaLslaxs  lae  la'wunEmasa  tslsdäqe  äx'edxa  xaqe  ga'yöl  33 
lax  xä^ba'yasa  ^WE'ytme,  wä,  lä  äx^edxa  peIeux^  klöLla  dE'na 
tiessma.     (Here  follows  a  description  of  the  manufacture  of  the  35 
cedar-bark  breaker,  p.  109). 

Wä,  lä  äx'edxa  sewayomöte  LlEmqlEs^ma  qa^s  k'IöxLEndes 
äpsEnxa'yas  läxa  lE^>;^ases  g'ökwe.  Wä,  g'tl'mese  klwaglla 
klümElxIdS  äpsEnxa'yasexs  läe  xös^tsa  'wäpe  läq  qa  kltlx^desa 
x'iqEla  läq.  Wä,  läxae  äx^Sdxa  klöLla  dE^na  tIesEma  qa's  40 
ma'^^^stsnd^s  läxa  'wäbEtsIäsa  lälö^ume.  Wä,  lä  gexälas  läxa 
tslöfaia.  Wä,  he'mts  qa  öxbEnx^s  äpsEnxa'yasa  k*äsd£mele.  Wä, 
gll'mSse  ^ätexs  lae  ga  ^älega  (fig.). 

Wä,  läxa§  äx'edxA  dzöm6g*ale  qa^s  bäHdSxa  matplEnke  läxEns 
q!wäqlwax*tsläna*yex,  ytx  «wäsgBmasasexs  lae  lE*x"sEndBq.  Wä,  46 
gil'mese  Ie'x^exs  lad  dex^'wamaq  läq  mägtnwallsasa  lE^wIlases 
g'ökwe.  Wä,  ät'mese  ^äl  deqwaqe:^  lae  la  maldEne  esEgiwa'yas 
läxEns  bäLäx'SBns  q!wäq!wax'ts!äna^yex,ytx 'wäs^BmasasalaLaela. 
Wä,  lä  äx'edxa  dEnsEne  dEiiEma  LE*Wa  sewayowe.  Wä,  lä  kädE- 
nödzEntö  pBxba'yas  läxa  magitä'yasa  Laele.  Wä,  la  yll'aLElotsa  50 
dEiiEme  läq,     Wä,  gÜ^mese  ^älExs  lae  ga  ^älega  (ßg.). 

Wä,  laEm  ^älflä  kasdEinile.  Wä,  gtl^mese  älakläla  lä 
lEmipra  tsösdda  k'äsalasaxs  lae  äx'ededa  tslEdäqaxa  'uEmxsa 
läxa   k'asalasd.     Wä,    lä    LEpläLElöts    lax   uEqöstäwasa    lEgwile. 
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66  and  spreads  it  out  just  over  the  fire.  ||  Then  she  takes  a  cedar-stick 
two  spans  in  length  |  and  of  the  thickness  of  our  |  first  finger.  She 
takes  the  narrow  split  cedar-bark  and  |  ties  it  around  one  end  of  the 
stick.     When  this  is  done,  she  splits  |  one  end  like  a  pair  of  tongs, 

60  and  this  is  called  ||  ''cedar-bark  holder."  When  the  cedar-bark  is  | 
thoroughly  heated,  she  puts  it  between  these  tongs,  |  the  broad  end 
first.    The  holder  is  four  ^ — -:^==\  finger-widths  1 

f  rom  the  end,  in  this  way :  [  J  Then  the  wom- 

an  takes  |  the  shredding-  H[  liilfitfl  ^.^.^  "^  implement. 

She  puts    her  right   leg      | — "^Srn^^  ^^^  ^'^  ^^ 

65  of  the  II  paddle  and  sits  ;|1   |  on  it,  so  that 

the  tip  of  the  paddle  is    j       I  I'  K'  H  between     her 

legs.  She  takes  her  shredding-implement  in  her  right  band  and  |  holds 
the  cedar-bark  holding-tongs  (in  the  left),  and  squeezes  |  them 
together  so  that  the  stick  fits  close  to  the  cedar-bark.  The  |  tied  end 
is  tumed  towards.the  woman  who  is  going  to  soften  it  with  the 

70  shredding-implement.  ||  The  end  of  the  cedar-bark  just  shows  over  the 
edge  of  the  paddle  when  |  she  begins  to  shred  it.  Every  time  she 
strikes,  she  pushes  the  bark  ahead  a  little,  and  she  j  keeps  on  doing 
so  imtil  she  reaches  the  narrow  end.  As  soon  as  |  she  reaches  the 
end,  she  coils  it  up,  and  she  does  the  same  with  the  other  pieces.  | 

75  When  all  have  been  finished,  she  opens  them  out  and  plucks  off  the  || 
rough  Strips  that  are  made  in  shredding;  and  when  these  are  all  off,  j 


55  Wä,  läxae  äx'edxa  kIwaxLäwe  malplEnke  'was^masas  läxEUS 
q!wäq!wax*ts!äna^yex.  Wä,  lä  yüEm  wag'itöx  wäg'idasaxsEns 
siEmälaxtsläna'yex.  Wä,  lä  äx^edxa  ts!eq!a  dzBXBk"  dBnasa  qa's 
ytt'aLElödes  lax  äpsba'yas.  Wä,  gtl*mese  ^älExs  lae  xö?*widEx 
äpsba'yas  qa  yuwes  la  ^ex'sa  tslesLälax.     Wä,    heßm    Le^dEs 

60  LiEbEdzEwesa  k'äsäxa  käsalase.  Wä,  la  äxaxödxa  k'äsalasaxs  lae 
&lak'läla  la  tslElx'wida.  Wä,  lä  LiEbEdzötsa  LlEbfidz&'ye  lax 
'wädzoba'yasa  k'äsalase  läxa  mödEne  läxsns  qlwäq!wax'ts!ana'yex 
g'äg'iLEla  läx  öba^yas  g'a  gwälega  (^5^.)-  Wä,  lä,  d&x*'ideda  tslEdä- 
qaxa  k'ädzayo.  Wä,  lä  ^axsBq  lases  helk'  lötsidza'yg  läxa  q  Iwedzasasa 

66  sewayowaxs  lae  kJwaklsndEq.  Wä,  laEm  LiEnxsäle  öxtä'yÄs  lax 
äwaga'yasexs  lae  däx**idxes  kädzayowe  ytses  helk*  löhs  !äna*ye.  Wä, 
lä  dädEgöxa  LiEbEdzä'yasa  k'äsalase  läx  Eqätaba'yas  qa's  q^w6q!wa- 
säleq  qa  bEndzä'yesa  LiEbEdz&'ye  läxa  k'äsalase.  Wä,  lä  ^äsax- 
Läleda  ytLEXLa*yas  läxa  tslEdäqaxs  lae  käk'a'yaxes  k'äsasöLe.    Wä, 

70  hälsEla'mese  nelbala  läx  ek'  lEnxa^yasa  sewayoweda  k'asalasaxs  lae 
k'äs^da.  Wä,  q!walxo*mese  wI^x^widExs  lae  käs^ida.  Wä,  lä 
hex'säEm  gwegüaxs  lae  läbEndEx  wüba'yas.  Wä,  gll*mSse 
läbsndEqexs  lae  qlElö'nakülaq.  Wä,  lä  etledxa  waökwe.  Wä, 
gtl^mese  *wi«la  ^äl  kädzEküxs   lae   dz&^^sEmdfiq  qa*s  klülwälex 

75  käk'lsmötasa  k'ädzayowexa  la  möla.     Wä,    giPmese  'wPl&xs  lae 
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she  putB  away  in  a  small  box  what  she  has  shredded  off.    This  is  76 
fubbed  I  and  used  for  towels  after  washing  the  face.     Then  |  she 
folds  up  the  cedar-bark  well  and  puts  it  into  her  box.  |  That  is  all 
about  this.  || 

Yellow  Oedar-Bark. — ^The  same  is  done  with  the  yellow  cedar-bark,  |  .  1 
which  is  peeled  off  in  the  same  way  as  the  red  cedar-bark.    It  is  also 
dhed  in  the  |  sun  and  in  the  wind  outside  of  the  honse.     Sometimes  | 
it  takes  six  or  eight  days  ||  to  dry  it  so  that  it  is  thoroughly  dry,    5 
because  it  is  quite  thick.    The  outside  bark  is  |  hardly  peeled  off 
from  it.     When  it  is  dried  thoroughly,  |  the  woman  takes  it  down.  | 

She  puts  it  into  her  small  canoe,  and  she  paddles  to  a  place  where 
there  is  |  a  deep  bay  and  where  it  is  always  calm  inside,  so  that  waves 
never  ||  get  into  it,  and  the  salt  water  is  always  quite  warm.  She  |  10 
lands  on  the  beach  and  puts  the  yellow  cedar-bark  into  the  water.  j 
She  places  it  down  lengthwise  at  low-water  mark  and  puts  |  stones  on 
each  end.  |  After  this  is  done,  she  goes  homcr  || 

Then  her  husband  also  goes  to  work  and  looks  for  |  a  whale-rib.  15 
I  do  not  know  how  he  works  it  |  when  he  is  making  the  cedar-bark 
beater.  | 

When  it  has  been  finished,  he  gives  it  to  his  wife.    After  |  the 
yellow  cedar-bark  has  soaked  for  twelve  days,  the  woman  ||  goes  20 

g'exaxes  klüläuEme    laxes    xäxadzame.     Wä,    heEm   la   qloyasös  7g 
qa^s   dedEgEmyöxs  lae  gwäl  tsIötslExüdxes  gögüma*ye.     Wä,  läLa 
aek'Ia    k'löx'widxa    kädzEkwe   qa*s  lä   g'etslöts  laxes   xEtsEme. 
Wä,  laEm  gwäl  läxeq. 

Yellow Cedar-Bark. — Wä,  le  heEm^xaa gwegilasE'weda de^waxs lae  i 
sBnqasE'wa  läx  gwegi*läsaxa  dsnase.  Wä,  la^xae  xllasö*  läxa 
LlesEla  LE*wa  y&la  läx  Lläsanä'yasa  gökwe.  Wä,  le  ^näl'nEmp  tena 
qlELlBplEnxwa^se  *näläs  löxs  ma^lgunälp  lEnp^a'sae  xiisa,  qa 
&lak!äles  lEm^wümx'^da,  qaxs  fiJaklälae  wäkwaxs  halsEla*mae  5 
pawEyakwes  ts lägaga^ye.  Wä,  gil^mese  lEm^wumx'idExs  lae  &xä- 
xödeda  tslEdäqaq. 

Wä,  le  *möxsas  laxes  xwä^wagume  qa^s  le  sey'wid  qa*s  le  läxa 
q!äq!öxLälise  läxa  hemEnälaEm  qlöxstalisa,  ylxa  kiese  kwEtelitsIe- 
noxwa.  Wä,  le  hömEnälaEm  tslElxsteda  dEinsxe.  Wä,  le  hänga-  jq 
Ütses  ^yä*yats!e  läqexs  lae  'ya'stEntsa  dep^re  läq.  Wä,  laEm 
dälalisax  äwägEmasasa  gilsglltla  de^wa  qa^s  t !et läxbälisesa  tIesEme 
läxwäx'sba'yas  öba^yas läxa wulxiwa^yasa xäts !a*ye.  Wä, gll^mese 
'wi'läla  ^ya'stälisExs  lae  nä'nak"  laxes  g'ökwe. 

Wä,  läLa  lä*wuiiEmas  ögwaqaEm^xat !  eaxEla,  ytxs  lae  äläx  ^eIe-  15 
masa  gwE'ytme.     Wä,    la^mEn    k*!es   qläLElax  ^egi^lasasexs  lae 
eaxldxa  tiElwayäxa  dexwe. 

Wä,  gil'mese    gwälExs  lae  ts!äs  laxes   ^nEme.     Wä,  gtFmese. 
g'äg'iwälaxse  ^näläsa  dexwe  la  ^ya^stallsExs  laeda  tstedäqe  läxs  laxes 
75052—21—35  eth— pt  1 9 
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21  in  her  small  canoe,  carrying  the  bone  beater  and  a  flat  |  diabase 
pebble.  | 

When  she  comes  to  the  place  where  she  put  her  cedar-bark,  she  takes 
out  the  flat  |  stone  and  puts  it  down  on  the  shore.  |  She  takes  her  bone 

25  bark-beater  in  her  right  band  and  ||  takes  hold  of  the  end  of  the  bark 
with  her  left  band,  for  the  woman  is  sitting  on  the  |  right-hand  side 
of  the  yeUow  cedar-bark,  f  acing  towards  the  sea.  |  She  does  not  pull 
very  fast  when  she  is  pulling  it  out  of  the  water,  and  puts  it  over  |  the 
flat  diabase  stone  on  which  she  beats  it.  |  She  first  beats  the  broad 

30  end  of  the  cedar-bark;  and  when  ||  she  reaches  the  end,  she  coils  it 
into  her  smaU  canoe.  As  soon  as  |  she  has  finished  it,  she  goes  to  her 
home;  and  when  she  arrives  |  there,  she  carries  the  beaten  yellow 
cedar-bark  to  a  place  outside  of  the  house  and  hangs  it  up  |  on  the 
halibut  drying-poles.     When  evening  comes,  |  she  gathers  the  beaten 

35  cedar-bark  and  spreads  a  new  mat  over  it,  ||  so  that  it  may  not  get 
damp  again.  After  it  has  been  drying  for  four  days,  |  it  is  thoroughly 
dry.  She  folds  it  up  and  puts  it  away  |  in  a  basket.  Now  it  is 
finished,  for  she  worlö  at  it  |  in  winter-time.  | 
2  .  Cedar-Bark  (2) . — ^The  woman  goes  into  the  woods  to  look  for  |  yoimg 
cedar-trees.  As  soon  as  she  finds  them,  she  picks  out  one  that  has 
no  I  twists  in  the  bark,  and  whose  bark  is  not  thick.  |  She  takes  her 

20  ^wäxwagume  dälaxös  xäx*Ene  tlElwayä,  LE^wa  pExsEme  tslEqlüls 
tIesEma. 

Wä,  glPmese  lägaa  laxes  'yaasaxs  lae  t!äx«ültödxa  pExsEme 
tslEqlids t!esEma  qa*s  pax^alises  lax  maxstallse  läxa  dEmsxe.  Wä, 
lä  däxldxa  xax^Ene  tiElwayä  yises  helk!ölts!äna*ye.    Wä,  lä  däxl- 

25  dEx  öba^yasa  de?Lwe  ytses  gEmxölts  !äna*ye,  ytxs  häe  kIwaesatslEdäqa 
helk' lötagäwalisasa  dei^waxs  LläsgEmälae  läxa  Lläsakwe.  Wä, 
lä  k!es  äl^nakülaxs  lae  nex^üstalaq.  Wä,  he'mis  la  paqElalats  läxa 
pExsEme  tslEqlöltsEm  tlesEma.  Wä,  he'me  la  tiElwatseq.  Wä, 
laEm  höEm  gfl  t lElxwasöseda  ^wädzoba'yasa  de?we.     Wä,  gtl*mese 

30  läbEndqexs  lae  g^Esätexsaq  laxes  ^wäywagüme.  Wä,  gtl'mese  ^wi'la 
gwälExs  lae  nä'nakwa  laxes  g'ökwe.  Wä,  gtl'mese  lägaaxs  lae 
d&sdesElaxa  ttelökwe  de:s:wa  lax  Lläsanä'yases  gökwe;  lae  ge?:*wid 
läxa  lEm^wasaxa  kläwase.  Wä,  g'tlnaxwa^mese  dzäqwaxs  lae 
q!ap!ex*idxa  tlElökwe  dexwa  qa's  LEbEgtndesa  Eldzowe  le'we*  läq 

35  qft  kleses  et!ed  dElx-^da.  Wä,  gtHmese  möplEnywa'se  'nälä 
xtlälaxs  lae  lEm^wumx'^da.  Wä,  lae  k!öx*widEq  qa's  gexeqexs 
lae  äxtslälaxa  Lläbate.  Wä,  laEm  gwäl  läxeq  qaxs  eaxEleLaqexa 
läLa  tsl&wünxa. 
j  Cedar-Bark  (2). — Wä,  heEm  gtl  äx^etsö^sa  tslfidäqaxs  läe  läxa  äLle 
äläx  dzEs^xEküläs  LaxLöse.  Wä,  gll^mese  qiaqexs  lae  aleqax  k*  lesa 
kttlplEnes  tslagege.     Wä,  he'mis  qa  kleses  wlLjc'wüna'ye  tslagega- 
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hand-adz  and  .  .  .  cuts  the  back  of  the  bottom  ||  of  the  yoüng  cedar.  5 
She  leaves  a  strip  four  |  finger-widths  wide,  which  she  does  not  cut  when 
she  cuts  around  the  tree,  and  |  she  peels  ofif  a  strip  two  finger-widths 
wide.  I  This  is  what  the  women  who  get  cedar-bark  call  ''making  a 
road,"  [  for  after  that  she  peels  off  a  broad  strip  which  is  to  go  high 
up.  After  she  has  taken  off  the  ||  narrow  strip  which  makes  the  road,  10 
she  begins  to  peel  at  the  lower  end,  starting  with  her  adz  |  at  the 
place  where  she  cut  around.  The  broad  piece  is  one  |  span  wide. 
Then  she  peels  it  off,  and  |  as  it  goes  up  high,  she  steps  back  from  the  | 
place  where  she  Stands;  and  if  the  young  cedar-tree  is  smooth  high 
up,  she  II  goes  far  back.  15 

While  she  is  going  backward,  she  holds  slack  the  cedar-bark  that 
she  is  peeling  off,  |  when  it  falls  back  to  where  it  was  before.  Then 
the  woman  who  peels  the  cedar-bark  puUs  at  it,  |  so  that  it  comes  off. 
What  she  is  peehng  off  becomes  narrower  as  it  goes  upward,  |  and 
it  just  runs  into  a  point  and  breaks  off  when  it  reaches  way  up.  j  Im- 
mediately  the  woman  puts  it  down  on  the  ground,  with  the  inner 
side  downward,  and  the  outer  bark  outside.  ||  Then  she  peels  off  20 
other  pieces  as  she  did  |  the  first  one;  and  she  stops  peeling  when  a 
strip  I  f our  fingers  wide  is  left  on  the  cedar-tree.  That  is  |  what  the 
people  of  olden  times  refer  to  as  being  left  on  the  young  cedar-tree, 
so  that  1  it  should  not  be  without  dothes  and  to  keep  it  alive.  | 


*yas.  Wä,  lä  &x'edxes  k*!tmLayowe  qa^s  .  .  .  tsEk'lEXLEn- 
dexa  dzEs'Eqwe  lax  &wig'a!yas.  Wä,  lä  h&mödEng&la  läxEns  5 
qlwäq!waxts!äna^yex  ytx  wänEmas  tsBx'se^stEnda'yas.  Wä,  lä 
L!ök!üx**idxa  maldEne  läxEnsq!wäq!wax*ts!äna*yaxs  laesaqlwödEq. 
Wä,  heEm  gwE^yösa  sesaqlwaenoxwe  t!6x'ila  qa  sEx"ts!esa  läLa 
et!ed  saqlwoyöLEs  läg'aal  läxa  ekle.  Wä,  g'tl^mese  lawäyeda  ts!e- 
qlastowe  tlÄxMayoxs  lae  L!ök!üx-^tses  k*!lmLayowe  läxa  g*äg*tLEla  10 
laxes  tsBX'se*stEnda*yaxa  *wädzowe,  ytxs  ^näl^nEmp  lEnae  ^nernp  Ieu- 
gidzö  läxBns  q!wäq!wax'ts!äna'yaqe  ^wädzEWasasexs  lae  saqlwödEq. 
Wä,  g'tlnaxwa*mese  aek*  lEg'ilale  saqlwafyasexs  lae  k*!ax'Els  laxes 
lAdzase.  Wä,  gll^mese  Lömax'^d  ek*etEleda  dzEs^Eqwaxs  lae  k!wä- 
g'ila  qwesgile  k* !a*nakülaena*yas  k* iBsk* lEsaxes  saqlwanEme  dB-  16 
nasa  qa  las  klütlEndxes  äxäsde.  Wä,  he*mes  länaxwa  nex*edaatsa 
säqlwaenoxwaq  LläLlodaaqaq.  Wä,  la  tsIeqlEba'nakülaxs  lae  ek'lö- 
lEleda  saqlwänEme.  Wä,  ä^mese  la  EttslExs  lae  lägaa  läxa  ek'!e. 
Wä,  höx**ida*mese  tstedäqe  h&x^WElsaq  qa  ek*  !adza*yesa  tsIäqEmse. 
Wä,  lä  etledxat!  saq!wax*idxa  waökwe.  Wä,  ä^mise  näqEmgll-  20 
tEwexes  g'llx'de  gwegilasa.  Wä,  ä^mise  hex**idaBm  ^äl  saqlwaxs 
lae  mödEnme  *wädzEwasasa  lä  ilx^Enexa  dzBs^Eqwe.  Wä,  hcBm 
gWE'yösa  g'äle  bEgwänEm  äx'älag'iltseqa  ts  lElgümsa  dzEs^Eqwe  qa 
kleses  xExanaEma,  wä,  he*mis  qa  qlüläyös. 
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25  As  soon  as  the  woman  has  enough,  she  takes  up  at  the  broad  end 
what  she  peeled  off ,  |  and  she  breaks  off  the  outer  bark  |  foradistance 
four  spans  in  length.  She  goes  on  peeling  off  the  |  outer  bark 
towards  the  narrow  end,  and  she  continues  doing  this  |  until  she 

30  reaches  the  narrow  end.  When  |  the  euter  bark  has  been  taken  off, 
she  folds  it  up,  and  she  measures  |  a  length  of  four  spans.  Then  she 
folds  it  over.  In  folding  it,  she  places  the  outer  side  outside.  |  She 
first  folds  the  broad  end;  |  and  aftershe  has  gone  the  whole  length, 
she  ties  the  narrow  end  around  it;  |  and  she  does  the  same  with  the 

35  others  which  she  has  peeled  off.  As  soon  as  all  ||  have  been  tied  in 
the  middle,  she  takes  a  long  narrow  strip  of  cedar-bark  and  |  puts  it 
around  each  end,  in  this  way.^  After  she  has  done  so,  she  takes  | 
another  piece  of  cedar-bark  and  puts  it  on  as  a  packing-strap.  The  j 
two  packing-straps  are  tied  to  the  two  end  ropes;  and  she  just 
measures  it   |    until  it  ia  long  enough  when  she  puts   her  hands 

40  through  them  when  she  puts  it  through,  ||  carrying  it  on  her  back. 
After  she  has  done  so,  she  puts  her  hands  through  the  |  packing- 
straps  and  carries  the  bündle  on  her  back.  In  her  hands  she  carries 
the  I  adz,  and  she  goes  home  to  her  house.  | 
1  Shredding  Cedar-Bark.^ — ^As  soon  as  she  has  finished,  she  tf^es  her 
cedar-bark  |  and  hangs  it  over  her  fire.    She  takes  her  cedar-bark 


25  Wä,  gll^mese  heloLExs  lacda  tslßdäqe  fix^edxes  s&qlwanEme  qa's 
g'äbEnde  läxa  'wädzoba^ye  qa's  k'öx^'mdexa  ts!ägeg*a*yasxa  mö- 
p  lEnke  läxEns  q  !wäq  Iwaxts  !äna*yex.  Wä,  lä  pawälaxa  ts  lägega^ye 
gWEyölEla  läxa  ^wädzoba^yas.  Wä,  äxsä'mese  la  he  gweg ilaqexs 
läbEndalaaq  lägaa  lax  ts!eq!Bba*yas.    Wä,  gtl'mese  'wFl&wa  ts!a- 

30  qlega^yaxs  lae  k!öx*widEq.  Wä,  laEmxae  bäHdEq  qa  möplEnkes 
«wäsgEmasas  k*!öxwa*yas.  Wä,  lasm  he  Lläsadza^ya  mäkataxa 
ts  !ägeg*a^ye.  Wä,  laEmxae  he  g*ll  k*  löx'witsö^se  ^wädzoba'yas.  Wä, 
gtl'mese  läbEndEx  'wäsgEmasasexs  lae  qEnöyöts  wilba^yas.  Wä, 
äxsä'mese  he  gwegilaxa  waökwe  sEngänEms.     Wä,  g IKmese  *wi'la 

35  qeqEnöyäle  sEngänEmasexs  lae  äx'edxa  ts!eq!adzowe  dEnas  qa*s 
qeqExbBndes  läq;  ga  ^älega.^  Wä,  gll^mese  ^ätsxs  lae  äx^edxa 
ögü'la'maxat!  dEnasa  qa*s  aöxLaas*edeq.  Wä,  la^me  gegalöpäla  läda 
maltsiaqe  eaöxLaase  läxa  male  qeqEX'ba^ya.  Wä,  &*mese  mEnsäla 
qa  hel^asgEmes  qö  läl  plEmxsäses  e^eyasowe  qö  läl  plBmxsäl  läq  qö 

40  läl  öxLEX'^dELEq.  Wä,  g'll'mese  gwälExs  Isfi  plEmxsötses  e^eya- 
sowe  läxa  öxLölEme  qa^s  öxLEX'^deq.  Wä,  ä^mise  la  däk*  lötElaxes 
k* limLayowaxs  lae  qäs^ida.     Wä,  laEm  nä*nak"  laxes  gökwe. 

Shredding  Cedar-Bark.' — Wä,  gtl*mese  ^äla  lae  äx^edxes  dEnase 
qa's  gey**stödes    laxes    lEgwile.     Wä,    lä  äx*edxes   kadzayowaxa 

1  See  figure  on  p.  123. 

*  This  follows  a  description  of  the  preservation  oT  elderberries,  p.  262,  line  56. 
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beater  |  and  paddle,  and  she  drives  the  longest  one  of  her  wedges 
into  the  floor.  |  Then  she  takes  the  cedar-bark  and  splits  off  a  strip.  || 
She  takes  the  paddle  and  places  it  alongside  the  wedge  driven  into  5 
the  floor,  and  she  ties  |  them  together  with  the  split  bark.  After 
this  is  done,  it  is  in  this  way.*  |  After  she  has  finished  the  holder  for 
beating  cedar-bark,  she  takes  the  cedar-bark  beater  and  |  puts  it 
down  where  she  is  going  to  beat  the  bark.  When  |  the  cedar-bark 
gets  black  from  the  heat,  she  takes  it  down  and  puts  it  by  her  side.  || 
Then  she  takes  a  cedar-stick  one  span  |  in  length  and  splits  off  one  10 
side  I  of  the  cedar-bark,  and  she  ties  one  end  of  the  stick  at  the  bot- 
tom  two  finger-widths  |  from  the  end.  When  that  |  is  done,  she 
takes  her  straight  knife  and  sphts  one  end  of  the  stick,  ||  so  that  it  is  15 
like  tongs.  When  she  has  done  so,  this  is  the  holder  |  of  the  bark 
that  she  is  going  to  shred,  and  it  is  like  this  (Hke  a  pair  of  tongs). 
When  this  |  has  been  done,  she  takes  the  cedar-bark  and  coUs  it  up, 
the  narrow  end  on  the  |  lef  t-hand  side  of  the  paddle  on  which  she  is 
going  to  shred  the  cedar-bark.  She  puts  the  bark  on  |  with  the 
broad  end.  It  is  in  this  way.'  Now  the  ||  woman  who  shreds  the  20 
cedar-bark  holds  the  place  where  the  holder  is  tied  up  in  her  left  | 
band,  and  with  the  right  band  she  takes  the  cedar-bark  beater.  | 
She  puts  her  left  leg  over  the  paddle  and  |  sits  down  on  it.    The  handle 


dBnase  LE'wa  sewayowe.     Wä,  lä  dex^walöasa  gilt laga^yases  LEm-  3 
g'ayowe.     Wä,  lä    &x*edxa    dsnase    qa's   dzExaxode   läq.     Wä,  lä 
äx'edxa  sewayowe  qa's  k'ädEnödzEndes  läxa  de^wlle.     Wä,  lä  ytl*-  5 
etsa  dzEXEkwe  dEnas  läq.     Wä,  gil*mese  gwätexs  lae  ga  ^älega.^ 
Wä,  g tl^mese  ^äla  k'asdEmelaxs  lae  äx^edxes  kadzayowe  qa*s  lä 
gigalflas   laxes   k'adzasLaxa  dEnase.     Wä,  gÜ^mese    la    q!wäq!ü- 
qüyax^deda    dEnasaxs   lae   gexwaxödEq   qa*s   lä   gigalilas   laxes 
k'adzasLaq.     Wä,  lä  äx*gdxa  kIwaxLäwe  'nEmplEnk'  läxEns  q^wä-  10 
q!wax*ts!äna'yex   ytx   *wäsgEmasas.     Wä,  lä    dzExöd  läx  äwünxa- 
*yasa   dEnase   qa^s  ytLlEXLEndes  lax  öxLa'yasxa  maldEnke  läxEns 
q!wäq!waxts!äna*yex     gägiLEla    läxa    öba^yas.      Wä,    g'tPmese 
gwätexs  lae  &x*edxes  nExx'äla  k*  läwayowa  qa^s  xö:^widexa  äpsba- 
*yas  qa  ynwes   gwexsa   tsIesLälax.     Wä,   giPmese   ^äla  k!tbE-  15 
dzäyay&sa  kasäxa   kadzEkwaxs  lae  ga  gwalega.*     Wä,  gll*mese 
gwälEXs  lae  &x*edxa   dsnase  qa's  qlElxwaliles    tsIeqlBba^yas  gEm- 
xa^walllasa  kasdEmlle   sewayowa.     Wa,   lä   k*!tbEdzötsa   k*!tbE- 
dzä'ye  läx  *wädzoba*yasa  dEnase.     Wä,  lä  g'a  ^äleg'a.^    Wä,  laEm 
q IwetsEma'ya   k*ats  lenoxwax   ylL  !EXLa*yasa    k*  ItbEdz&yases    gEm-  20 
xohsläna.     Wä,  la   dästE^weses  helk- !ölts läna^ye  läx  daäsases  ka- 
dza'y&xs    lae    ^äx^Eneses    gEmxöltsidza^ye    läxa    sewayow&xs  lae 
k!wäk*!Eneq.     Wä,  lax'Ex"säle  gextä^yasa  sewayowe  läx  mEng-asa. 

1  See  figure  on  p.  127.  *  See  flgure  on  p.  128. 
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of  the  paddle  shows  at  her  backside,  and  |  the  bark  hardly  shows  on 
25  the  right-hand  side  of  the  paddle.    Then  ||  she  begins  to  beat  it,  and 
she  pushes  it  on  with  the  left  hand  every  time  |  she  beats  it;  and  she 
continues  doing  so  until  she  |  reaches  the  end  of  the  whole  length  of 
the  cedar-bark.     When  she  |  reaches  the  end,  she  puts  down  the 
cedar-bark  beater,  takes  the  broad  |  end  of  the  shredded  cedar-bark, 
30  and  lays  it  down  flat  on  her  knee.     She  ||  keeps  it  in  the  same  way 
as  she  had  it  placed  over  the  paddle,  and  she  peels  oflf  |  what  came 
oflF  by  beating  it.     It  is  all  in  strips;   and  when  she  has  taken  it 
oflF,  I  she  puUs  it  oflf,  and  she  continues  plucking  oflF  what  is  on  the 
shredded  cedar-bark;   and  when  |  she  has  plucked  it  oflF  along  the 
whole  length,  she  sphts  it  into  strips  one  |  finger  wide.* . 
1      Open-Work  Basket. — She  takes  spUt  cedar-withes  and  |  picks  out 
four  back  pieces  of  the  split  cedar-withes.    These  |  are  to  be  the  Cor- 
ners of  the  flat-bottomed  basket  (the  four  pieces).    Then  )  she  takes 
another  one  diflferent  from  the  four  pieces,  which  is  to  form  the 
5  stiflF  II  bottom  of  the  flat-bottomed  basket.    Then  she  takes  thin  split 
cedar-withes  and  puts  |  them  into  the  bottom,  and  she  takes  split 
roots  and  |  ties  them  together  with  them.    Now  it 

is  tied  crosswise  in  this  way,  |  being    placed     and 

tied     close     together.      The  d  -  length  of   the  bot- 

10  tom  is  I  two  spans  and  four  finger-widths ;  ||  that 

is,  where  the  corner  withes  are  tied  in.  |  As   soon 


Wä,  lä  hälsElaEm  nelbäleda  dEnase  lax  helk*!ödEdzä*yasa  sewayo- 

25  waxs  lae  k'äs^dEq.     Wä,   lä  qlwalxöEm  wix"widEq   ylses  gBmxöl- 

tsläna'yaxs  länaxwae  k'äs^dEq.     Wä,  &x"sä^mese   he  gwegilaqexs 

lae    läbEndälax  ^wäsgEmasasa    dEnase.      Wä,   g'll^mese    läbEndEx 

^wäsgEmasas  lae  glgalilaxes  k'ädzayowe.     Wä,  lä  däx'^dxa  'wädzo- 

ba^yasa  k'ädzEk"  qa*s  paxk'äx**tndes  laxes  ökwäxa^ye.     Wä,  laEm 

30  hex'säEm   banädza'yeda  äxälaxde  läxa  sewayowe.      Wä,  lä  qüsA- 

laxes  kädzEla*yaxs  lae  lenoqwala.     Wä,  gtHmese  ^wIlg'Eldzöxs  lae 

nex^edEq   qa*s   hanäle   qüsEldzE^wexes   kasela^ye.      Wä,    gll*mese 

^wilgEldzö  laxes  *wäsgEmasaxs  lae  dzEx&laxa  ^näl^uEmdEne  läxEns 

q!wäq!wax*ts!äna'yex  ytx  äw&dzEwasas. 

1      Open-Work  Basket. — Wä,  lä   &x*edxa  paakwe  tEXEma  qa*s  mEn- 

maqexa   mötsiaqe    eweg'esa   paakwe  tEXEma.     Wä,  hesm  lIElIe- 

xEnötslExsdesa    LEqlExsde    lExa^ya,  ylxa   mötsiaqe.     Wä,  lä  &x'- 

edxa    ^uEmtsIaqe   ögü'la  läxa  mötsiaqe.     Wä,  heEm  LläxExsdesa 

5  LEqlExsde  lExa'ya.     Wä,  lä  äx*edxa   pElspEle    paak"  tEXEma  qa'3 

ka'tlEndes  läxa  l  läxExsdE^ye.     Wä,  lä  äx^edxa  paakwe   LlöplEk'a 

qa*s  k!ilx-*ides  läq.     Wä,  laEm  gälopale  k-Itlk*a*yas  ga  gwälega 

{fig.)  laxes  mEmk'Ewaklwena^yes  klllka*ye  läx  h&mödEng&laena- 

'yas  'wäsgEroasasa  LläxExsda^ye  läx  malplEnk*e  läxEns  qlwäqlwa- 

10  xtsläna'yex.      Wä,    he^mis    lä     wäxba*yaatsa    LläLlEXEnötslExs- 

~~  »See  Doghalr,  p.  1317. 
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as  she  finishes  tying  the  flat  |  bottom,  she  takes  the  material  for  12 
twining  round  the  flat-bottomed  basket  and  she  puts  it  |   on  the 
Corners,  which  are  bent  upward.    |    The  twining  cönsists  of  spht 
roots,  and  the  crosspieces  consist  of  spUt  cedar-withes.  ||  She  ties  the  15 
basket  with  the  best  quahty  |  of  thin  roots.    She  twines  it  on  as  she 
is  tying  it  on  with  |  the  root  twining,  and  the  sides  of  the  basket  stand 
up  and  down.  |  This  is  called  the  ''standing  side  of  the  flat-bottomed 
basket.''  )  Other  basket-makers  call  it  ^'standing  up  straight."    She  || 
continues  doing  this,  moying  upward  until  the  basket  is  one  span  20 
high.  I  As  soon  as  it  is  one  |  span  high,  she  takes  thick  |  split  root 
and  bends  the  tops  of  the  warp-strands.  |  When  all  the  warp-strands 
of  the  sides  are  bent  over,  ||  she  ties  them  into  a  round  coil  around  25 
the  mouth  of  the  flat-bottomed  basket.  |  This  is  called  ''the  tying  at 
the  mouth  of  the  flat-bottomed  baskef  )  (what  she  is  tying  now). 
As  soon  as  this  is  finished,  she  takes  the  narrowspUt  cedar-bark  |  and 
makes  a  rope,  which  she  puts  on  each  side  of  the  flat-bottomed  basket 
at  I  the  middle,  lengthways.    This  is  called  the  "  carrying-rope  of 
the  II  flat-bottomed  basket.''     Some  basket-makers  call   it  |  ''piece  30 
for  tying  on  cross-straps."     Now  the  j  flat-bottomed  clover-basket 
is  finished.  j 


da^ye.      Wä,     gtl*mese      gwäl     k* Slx'^aLElödalasa     qlwaabä^yasa  n 
öxsda*ye  lae  äx'edxa  xw^emasa  LEqlExsde  lExa'ya    qa's    katlEnde 
läxa    q!waabft*yaxs    lae    eklEbäla.     Wä,    laEm    paak"    LlöplEk'a 
xweme.     Wä,  lä  paäk"   tEXEma    q!waab&*yö^^  LEqlExsde  lExa*ya. 
Wä,    he^mis  la   kltlkllasa    lExelaenoxwa   aek'Iaakwe   paak"   wis-  15 
wCÜtowe     LlöplEka.       Wä,    laEm      mElgaaLElödälasa     k*!llg'lme 
LlöplEk*    läxa    ?.weme   LE*wa    la    ek'lEbaHda   q!waabä*ye.      Wä, 
laEm    LegadEs    q!wäsgEma*yasa    LEqlExsde    iBxa^ya.      Wä,   läda 
waökwe  lExelaenox"  LeqElas  qlwaele   läxa  q  !wasgEma*ye.     Wä,  lä 
hex'säEm   gweg'ilaq   lälaa   qa   *nEmp  lEnk'östäwise   *wälasgBmasas  20 
läxEns    q!wäq!waxts!äna*yex.     Wä,    g"ll*mese     läLEx   *nEmp!En- 
k'ostäwe  ^wälasgEmasas  läxEns  q!wäq!wax*ts!äna*yaxs  lae  &x*edxa     . 
LäLEkwala  paak"  L!öp!Ek*a  qa^s  gwägwanagEtödexa  q Iwaele.     Wä, 
g'tl^mese   la  ^wPla  lä  gwänagEkwa  öxtä'yasa  q^waele  eklötlEndä- 
laxa  ?wemaxs  lae  kttlgÜEndEx  äwäxsta*yases  LEqlExsde  lExa^ya.  25 
Wä,   heEm   LegadEs    k* ItlgtxstEndesa    LEqlExsde   lExa*ya   ytx    la 
k'Slk'asö^s.     Wä,  gtl'mese  gwätexs  lae  äx^edxa  dzEXEkwe  dEnasa 
qa*s    mElgaaLElödes    läx    wäxsanä^yasa    LEqlExsde    lExa^ya    läx 
nBgöy&^yas    glldoläsas.     Wä,    heEm    LegadEs    k!äk*!o^ase    ylsa 
LEqlExsde    lExa*ya.      Wä,     läda     waöKwe    lExelaenox"    LeqElas  30 
mämadase     läq.       Wä,    laEm     gwäla     tsIöyatsIeLaxa    LEx'sEme 
LEqlExsd  lExa^ya. 
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1  Cedar-Bark  Basket  (1) . — Now  the  flat-bottomed  basket  is  finished.  | 
Then  the  woman  takes  cedar-bark  and  puts  it  down  at  the  place  where 
she  is  seated,  f  not  f ar  from  the  fire  of  the  house,  so  that  the  |  heat  of 
the  fire  just  strikes  it.  She  measures  the  cedar-bark  with  her  hand  || 
5  and  cuts  off  a  length  of  five  spans  |  with  her  fish-knife.  When  the 
cedar-bark  has  been  cut,  |  she  splits  it  so  that  it  is  one  |  finger-width 

I  This  will  be  the 
soon  as  all  11  the 


Wide  in  the  middle,  in  this  manner: 

10  bottomof  thecinquefoil-basket.  As 

cedar-bark  has  been  split  in  the  middle,  the  woman  who  makes  the 
basket  takes  cedar-sticks  |  and  splits  them  in  Square  pieces  half  the 
thickness  of  the  |  üttle  finger,  and  she  measures  them  so  that  each  is 
two  spans  |  long.    Then  she  breaks  them  off.  |  When  this  has  been 

15  done,  she  takes  a  narrow  strip  of  ||  spüt  cedar-bark,  and  she  takes  the 
two  I  cedar-sticks  that  have  been  measured  and  places  them  together 
crosswise,  in  this  way:    A  Then  she  |  ties  them  together  with 

the  narrow  spüt  cedar-    |  bark.    As   soon   as   this   has   been 

finished,    she   |    takes    |  another  one  of  the  cedar-sticks  that 

have  been  measured  and  puts  it  |  on  the  other  end  of  those  that  have 

20  been  tied  together,  and  she  »A  ties   it  on   with  narrow  ||  split 

cedar-bark,  in  this  manner:    I  After  this  has  been  done,  she  | 

takes  up    another  one    of    |  the  cedar-sticks  that  have  been 

measured,  and  she  puts  it  |  on  the  ends  of  the  two  sticks,  and  she  ties 


1  Cedar-Bark  Basket  (1). — Wä,  laEmLa  ^älaLEqlExsde  lExa^ya;  wä, 
laxaeda  tslEdäqe  äx^edxa  dEnase  qa^s  äx*äliles  laxes  kiwaelase  läxa 
kiese  älaEm  qwesala  lax  lE^üases  gökwe  qa  ft^mese  heläle  Lles^ala- 
ena^yasa  lEgwile  läqexs  lae  mEnmEnts  lälaxa  dEnase.  Wä,  laEm 
5  bäHtses  q!wäq!waxts!äna*ye  läq.  Wä,  sEklaplEnke  bäLa*yasexs 
lae  tlötslEntses  xwäLayowe  läq.  Wä,  glPmese  ^wFla  la  tlötlEtsIaa- 
kwa  dEnasaxs  lae  dzEdzExsEndEq  qa  ^näl^nEmdEnes  läxEns  q!wä- 
q!wax'ts!äna*yex  ytx  äwädzEwasas  ytxa  uE^Edzä^yas  ga  gwäleg'a 
{fig.)  ytxa  öxsdeLasa  LEg'atsIeLe  L!äbatelasö*s.     Wä,  gll*mese  *wFla 

10  la  dzExoyEwaküxs  laeda  Lläbätelaenoxwe  tslEdäq  äx^edxa  klwax- 
Läwe  qa^s  xöx^wideq  qa  k*  !ek*  lEWElx^unes.  Wä,  lä  k'  lödsn  läxEns 
sElt  laxts  läna^yex  ylx  äw&gwidasas.  Wä,  lä  bärtdEq  qa  maematp  Ieu- 
kes  äwäsgEmasasa  mötsiaqe  läxens  q!wäq!waxts!ana*yaxs  lae 
köxsEndEq.     Wä,  giPmese    gwätexs  lae  äx^edxa  ts!elts!Eq!astowe 

15  dzEXEk"  dEnasa.  Wä,  laxae  äx^edxa  maltsiaqe  läxa  mEnekwe 
kIwaxLäwa  qa  kak'Etödes  öba^yas  ga  gwälega  {fig,),  Wä,  lä 
yäLötsa  tslEqladzö  dzEXEk"  dEnas  läq.  Wä,  gll^mese  ^ätexs  lae 
etied  »x^edxa  ^uEmtsIaqe  mEnek"  klwaxLäwa.  Wä,  laxae  k'atbEnts 
lax  &psba*yasa  lä   yäLEwakwa  qa^s  ylt^aLElödes  ytsa  ts!eq!ädzowe 

20  dzEXEk"  dEnas  läq;  ga  ^älega  {fig^).  Wä,  gll^mese  gwalExs  lae 
etIed  &x*§dxa  *nBmts!aqe  mEnek"  kIwaxLäwa  qa*s  kakEtbEndes 
lax  öba^yasa  maltsiaqe.     Wä,  läxae  yäLEmgaaLElöts  waxsba^yases 
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it  to  both  ends.  |  She  just  tieß  it  on  with  narrow  split  cedar-bark.  23 
Now  I  it  is  this  way,    |  g   and  it  is  the  stiff  bottom  of  the  clover- 

basket,  for  ||  that  is   |  I   what  the  cedar-sticks   tied  together  25 

are  called.   Therefore  |  |    all  the  |   clover-baskets    are  of  the 

same  sizewhen  they  '  ^    aremade  by  thebasket-makers.   One 

is    neither  |    bigger  nor  smaller    than    another,  for    the    bottoms 
are  measured.  |    When  this  is  done,  the   woman   takes  the  cedar- 


oflF,  and  she 

Then     she  30 

it  I  on  the 

and     she 

weaving, 

same  size  as  |  the  stifT 

is     woven     in      this 

called  I  ''the  bottom 


bark  that   has    been    split   |    and    measured 
splits  it  again  down  to  one  end,||  in  this  manner: 
takes  the  stiff  bottom   and  places 
middle  of  the  cedar-bark,  in  this  way : 
weaves  it  like  a  mat  in   |    coarse 
so  that  it  is  of  the 

bottom.  Now    i  t 

way,  and   it   is 

woven  in  broad  strips ; "  namely,  the  bottom  woven 

in  II  split  cedar-bark.      When  the  stiff  bottom    has  35 

been  covered,  |  the  woman  spüts  the  cedar-bark 

into  narrow  strips,  starting  from  the  |  edge  of  the 

stiff     bottom,     in     this     way:  After  |  she  has 

spUt  it,  she  takes  a  long  strip  of  narrow     split   | 

cedar-bark,     puts    the     end  through  the  Cor- 

ners of  the  stiff  bottom  into  the  ||  woven  bottom  40 

of  the  basket,  and  she  ties  the  j  two  ends  to  the 


ätsm  k'atlaLEloyä  yisa  ts!eq!adzowe  dzExskwa  dEnas  laq.     Wä,  lä  23 
g'a  gwalaxs  lae  gwäleda   l läxaxsdeLäsa   LEgatsIeLe  Lläbata  (ßg.) 
qaxs  he*mae  Le^Emsa    yäLEwakwe    kIwaxLäwa   lägilas  *nEmälasa  25 
LEgatsle   Lläbataxs  lae   kütasE^wa    ylsa  l labatelaenoxwe    k!eäs 
^wälats.     Wä,  läxae  k!eäs  ämäs  qaeda  mEnyayowexaLlaxExsda^ye. 
Wä,  g'll^mese  gwätexs   laeda  tstedäqe   äx^edxa   mEnmEnts  laakwe 
dzExöyEwak*^  dsnas  qa*s  dzEx^ede  et  !edxa  dEnase  läbEnd  läx  äpsba- 
«yas,  ga  gwälega  (fig.).     Wä,  lä  äx^edxa  LläxExsda^ye  qa^s  äxdzö-  30 
des  laxa  nEgsdzä^yas  ga  gwälega  (ßg.),     Wä,   lä  kütledEq   qa 
äwädzolidEkwes.      Wä,  he^mis   qa  ^nBmädzoweses  k'Üta^yc  LE^wa 
L!axExsda*ye.     Wä,  laEm  ga  gwäle  küta^yasega  ißg.).     Wä,  hcEm 


35 


LegadEs  kütlExsdE^ye  äw&dzölidEk",  ytxa  öxsdEye,  ytxs  lae  gadzE- 
qaieda  dzEXEkwe  dBnasa.  Wä,  gll^mese  hamElgidzöwa  LläxExs- 
da*yax8  laeda  tslEdäqe  helo3:"sEnd  dzEdzExsEndxa  gäglLEla  läx 
ewünxa^yasa  LlaxExsda^ye  qa  ts  !elts  !Eq  lastowes  (ßg,).  Wä,  gtl- 
'mese  ^äl  dzEdzExs*älaq  lae  äx'edxa  gllstowe  ts!eq!adzö  dzEXEk" 
dEnasa  qa*s  nexsödes  lax  k!ek!ösäsa  LläxExsda^ye  hexs&la  läx 
Äw&dzolidBkwe  k*  !lt  lExsdEndesa  Lläbate.  Wä,  lä  mökümgaaLElöts  40 
wäxsba*yas  läxa  k* !ek* !ösäsa  LläxExsda^ye  ga  gwälega (ßg.).     Wä, 
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42  Corners  of  the  flat  bottom,  in  this  way: 
Strips  of  split  cedar-bark  to 
they   cross,  in  this  manner: 


I  Then  she  ties  on 

the  Center,  |  where 

As  soon  as  this  is 

done,  I  she  hangs  the  strings       |<1^'l'j'[jWP        that  she  has  tied  to  it  to  a 

45  pole  in  the  corner  of  the  ||  house,  and  she  measures 

the  height  so  that  she  may  sit  by  its  side  when  she  is  weaving 
it;  and  |  she  ties  the  cedar-bark  strings  to  the  pole,  and  now  it 
is  I  in  this  way.^  As  soon  as  this  is  done,  she  takes  long,  split,  | 
narrow  cedar-bark,  which  is    called  "woof."     It    is    as  wide    as 

50  this.'  And  she  begins  |  weaving  at  the  corner  of  her  basket  ||  and 
weaves  around  it.  After  she  has  gone  around  once,  she  |  adds  on 
another  strip  and  continues  weaving.  Now  there  are  two  woof- 
strands.  |  After  she  has  gone  around  once,  she  puts  on  another  one 
and  weaves  it  in;  |  and  after  she  has  gone  around  once,  she  adds  on 
still  another  one  |   to  weave  with.    Now  there  are  four  of  them. 

55  Now  she  weaves  around;  ||  and  as  soon  as  she  has  the  size  that  she 
wants  f or  the  height  of  the  cinquefoil-basket,  |  she  twists  in  the  warp- 
strands.  When  this  has  been  fimshed,  she  continues  |  makingbaskets, 
for  sometimes  she  needs  as  many  as  ten  baskets  if  she  has  a  large  | 
cinquefoil-garden.  | 
1  Basket  for  Vibumnm-Berries. — ^You  know  already  all  the  ways  of  work- 
ing  I  roots  and  cedar-withes :  therefore  I  will  |  talk  about  the  way  in 

42  lä  mö^^witsa  gilstowe  dzEXEk"  ts!eq!astowe  dEnas  läxa  nExdz&was 
gädzexedaasas  ga  ^äleg'a  {fig^).  Wä,  gll*mese  ^w^älExs  lae 
ge:5:"sEq!Entsa  äle  möx^waLElödayös  läxa  qlEldEmelaxa  önegwilas 

45  gökwa.  Wä,  ä'mise  gwanäla  qa*s  kIwan&lUeqexs  läLe  kütaq  lae 
möx'witsa  tegwelEme  dEnas  läxa  qlEldEmele.  Wä,  laBm  g'a 
gwälega.*  Wä,  gtl^mese  ^älExs  lae  äx*edxa  gtlsgllstowe  dzExEk" 
ts!elts!Eq!astowe  dEnasa.  HeEm  LegadEs  kItdEma  g*aEm  äw&dzE- 
watse  gada.'    Wä,  lä  k* St laLElöts  läxa  k*!ösäses  LläbatelasE^we 

50  qa's  mEle*stalexs  lae  k'Iätaq.  Wä,  gtl'mese  lä^steda  ^UEmtslaqaxs 
lae  gtnwasa  'nEmtsIaqe  küdEma  läq.  Wä,  lä  maltsiaqa  k'ItdEma. 
Wä,  g'tl^Emxaäwise  lä*staxs  lae  gtnwasa  ^uEmtsIaqe  qa's  küt!a- 
LElödes.  Wä,  gll^Emxaäwise  lä^staxs  lae  g'tnwasa  fnEmtsIaqe 
küdEma.     Wä,   la^me   mötslaxse^stälaxs  lae   k* Itttse'stälaq.     Wä, 

55  gil'mese  lägaa  läx  gWE'yäs  qa  'wälaögEmatsa  LEgatsleLe  Lläba- 
tBxs  lae  mala^xstEndBq.  Wä,  gll'mese  gwälExs  lae  banal 
Lläbatela  qaxs  'näl'nEmp  lEnae  uEqasgEme  Lläbatila^yasa  lexBdzAs 
LEgEdzöwe. 
1  Basket  for  Vibumnm-Berries. — Wä,  laEmLas  qlaLEla  *nä^wa  ^eg*i- 
latsexa  LlöplEke  LE^wa  tEXEmaxs  lae  eaxElaq.  Wä,  hötlsn  lägila 
'nex*  qEn  gwägwexs^äle  läxa  tslEdäqaxs  lae  lExelaxa  kloxstano- 

1  See  last  flgure.  >  AlMHit  0  mm.  wide. 
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which  the  woman  makes  the  basket  |  for  vibumum-berries.  It  is  made 
differently  from  other  baakets.  The  weaving  |I  is  done  in  the  same  5 
way.  The  only  thing  that  is  different  is  that  the  sides  are  straight 
up  and  down,  |  and  the  bottom  is  flat.  It  is  measured  so  as  to  fit  into 
the  I  box  for  steaming  vibumTim-bemes.  The  bottom  is  bent  Square,- 
in  this  way:  7]  |  There  are  two  handles  to  it,  one  on  each 

side.    It  is  |  two  spans  high,  and  ||  two  spans  long,  and  10 

one   long   -  span  and  one  short  span  |  is  the  length  of  its 

short    side.    |  |  The  box  for  cooking  vibumum-berries   is 

two  fingers  |   ]  wider  than  this  size,  so  that  the  'basket  fits 

loosely  into    B  /  |  the  box  when  it  is  put  in.    The  box  is 

four  II  spans  high.    As  soon  as  |  the  cooking-basket  for  15 

vibumum-berries  has  been  finished,  it  is  put  down  at  a  damp  place, 
so  that  I  the  weaving  may  not  get  loose,  for  it  is  not  well  woven  .  | 

Basket  for  Wild  Carrots. — The  wif e  makes  a  |  cedar-bark  basket. 
You  know  already  about  the  making  of  ||  baskets,  for  it  is  the  same  20 
as  the  cinquefoil-basket.     The  only  |  diflference  is  that  it  is  shallower 
than   the   cinquefoil-basket.   |  The   basket  for  carrots  is  made  of 
broad  Strips.  | 

Cedar-Bark  Basket  (2) . — ^You  know  already  |  how  baskets  are  made.  1 
The  only  diflference  in  the  basket  for  j  Uly  bulbs  is  that  it  is  woven 


waxa  tiElse  iBxa'ya,  yix  ögü'qälae  läxwa   laBlxa^yex  yixs  yö'mae 
gwäle  külka*ya.     Wä,  la   lex'aEm    ögü^qalayosex  heyanae   LEq!-  5 
Exsdae,  yix;  lae  mEnek",  qa^s  ä'me  heldzExbEta  lax  laxaltshi  läxa 
q!ölats!eLaxa  tiElse.     Wä,  lä  k*  !ek*  !ö^kwe  öxsdE*yas  ga  ffwälega 
(ßg.) .  Wä,  lä male k* !ek* lögwasas läx wäxsana*yas.  Wä,  la  mälp Ieu- 
k'ostäwe  ^wälasgEmasa  läxEns   q!wäq!waxts!äna^yex.     Wä,   läxae 
malplEnk'e  gildöläs  läxEn  q!wäq!waxts!äna*ygx,  ylxs  ts!E^"ts!ane-  10 
bälaeda  *nEmp!Enk*e  läxEns   q!wäq!waxts!äna'yex,  yix  tslEgöläs. 
Wä,    läLe    mäldEne   lalexalagawa*yasa  q  lölats  leLaxa   tiElse  läxEns 
q!wäq!waxts!äna*yex  qa  dzEbEqElesexs  lae  hänäxalts  !awa  k'Iöxsta- 
nowe  lExäxa  tlElse.     Wä,  lä  möplEnk'ustäwe  'wälasgEmasas  läxEns 
q!wäq!waxts!äna*yex,    yixa     q lölats !axa     tlfilse.     Wä,     g'll'mese  15 
^äla  k*  löxstanowe  lExäxs  lae  häne^elEm  läxa  dElnele  qa  k'Iese 
s*!e«naküle  k'!ilka*yas,  qaxs  klesae  a(^k!aakwe  k* lilka'yas. 

Basket  for  Wild  Carrots. — Wä,    läLa   gEUEmas   LJäbatflaxa   dEn- 
täEme  Lläbata,    qax  lE^maaqös   qlaLElax   ^egilasasa   Lläbatiläxa 
Lläbate  qaxs  hß'mae  gwäleda  tiEgwatsIe  Lläbata.      Wä,  lexa^mes  20 
ögü'xldayosexs  ä'mae  kwäkwatsEmälaga^wesa  tiEgwatsIe  Lläbata. 
Wä,  laxae    ÄwadzölidEkweda   k* Hdela'yasa   xEtxEt laats !e   Lläbata. 

Cedar-Bark  Basket  (2) . — Wä,  laEmLasnaxwa  q  I&LElax  ^ayi^lälasasa  1 
Lläbatila.     Wä,  lexa'mes  ö^l'qälayösa  Lläbatila  qa^s  xögwatslexa 
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flat  and  low,  f or  its  length  |  and  breadth  are  two  spans  each  and  it  is 

5  one  I!  span  high.    It  has  |  no  holes  along  the  rim  for  lashing,  as  the 

other  baskets  have,  |  for  lashing  them  when  they  are  being  tied  up. 

The  baskets  for  lily-bulbs  have  the  tops  of  the  sides  bent  backward.  | 

•That  is  all  about  this.  | 

Hnckleberry-Basket. — ^As  soon  as  this  is  done,  she  begins  to  make  the 
10  basket  ||  forshakingthehuckleberriesinto;  buti  will  not  |  talk  about 
the  making  of  the  basket,  for  the  only  thing  that  is  diflFerent  about 
the  huckleberry-basket  |  is  that  it  has  a  wide  mouth  and  low  sides 
and  narröw  ggcmwFmfBB^^  bottom,  |  and  that  it  is  very  finely  made 
in  this  way :   I^^BföuBÄ  When  |  this  is  finished,  she  makes  another 

15  smaller  bas-  TOmllllllMw  ^^^  ^^  medium  size.  ||  It  is  made  in  the 
same  way  as    ^™WVUtifiP^   the  large  |  swaUowing-basket.  | 

Box  for  picking  Salmon-Berries. — ^Let  me  for  a  while  talk  about 
what  the  hooked  box  for  picking  salmon-berries  is,  |  and  what  its 
sizes  are.    It  is  just  this.    The  box  is  made  of  the  best  kind  of  cedar- 

20  wood,  and  ||  the  hooked  box  is  weD  made.  It  is  |  made  as  light  as 
possible,  and  it  is  made  in  the  same  way  |  as  they  make  the  oil-box; 
and  these  are  its  sizes.    It  is  |  one  span  and  a  short  span  high,  and 

25  is  I  one  span  and  four  fingers  long,  ||  and  one  span  wide.  |  It  has  the 

i 

3  xökümaxs  pEqElae' ylxs  kütslae,  ytxs  matplEnkilä^laes  gildölase 

LE^wis ts lEgöla läxEns q ! wäq !wax*ts !äna*yex.  Wä, a^mesLa *nEmp Ieu- 

5  kustäwe  *wälasgEmasas  läxEns  q!wäq!waxts!äna*yex.     Wä,  laxae 

k'Ieäs    tlEmagatslExstes    hß   gwäleda  LläLlEbataxs  malagExstalae 

qa  uEyEmxsälatsa    tiBmagImas   yixs  ä*mae  gwägü^nägEtE^wakwe 

öxtä*yasa  äwaxsta'yasa  x'ögwatsle  Lläbata.     Wä,  laEm  ^äl  läxeq. 

Hnckleberry-Basket. — Wä,  gJHmese  ^wi*la  ^älExs  lae  k'SlatsIeg'i- 

10  laxes  külatsIeLaxa  gwädEme  lExa^ya.    Wä,  läLaLEn  k*!es  ^ä^ex*- 

s^älal  laqexs  lae  lExelaq.     Wä,  la  lex-aEm  ögü^qalayösa  kMllatsIäxa 

gwädEmaxs  lexExstae;    wä,   lä  kütEla;    wä,   laxae  t!ö^apa;wä, . 

he^misexs  ftlak'Iälae  t!ölt!öxsEma  g'a  ^älega  (ßg.),     Wä,  g'Il^mese 

.  .  .  ^ätexs  laeetied  k*!iläts!eg*ilaxa  ämäye  helomagEm  k'lilatsle 

16  lExa'ya.  Wä,  laEmxae  höBm  ^äleda  ^wälase  nage  k'Blatsle 
lExa^ya. 

Box  for  picking  Salmon-Berries. — Wä  g*a*mäsLEn  ^ägwex*s*B- 
x*id  lax  ^exsdEmasa  gaLEkwe  hämyatslexa  qlamdzEkwe,  yix 
'wälayasas  ylxs  lex'a'^mae  wülx*itsE*wa  ftlä  la  ek*  kIwaxLäwa,  qaxs 

20  &lae  la  aeklakwa  gaLEkwaxs  lae  wülasB^wa.  Wä,  he^misexs  &lae 
k!wäk!wayaak",  qa*s  klütsEme.  Wä,  la  yüEm  ^äle  wüla^yase 
wülä^yasa  dßngwatsle.  Wä,  ga^mes  ^wälayatsega,  ytxs  *nEm- 
plBnkae  he'mesa  ts!Ex"ts!äna^ye  'wälagostawasas;  wä  la  mödEnba- 
leda     ^uEmplEnke     läxEns     q!wäq!wax*ts!äna*yex    ytx    g-lldöläs; 

25  wä,     lä     ^nEmplBnke     tsEgöläs      läxEns     q!wäq!waxts!äna^rex. 
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thickness  of  one-half  of  the  tip  of  the  little  fingeT;  |  and  it  is  weU  made.  27 
It  is  grooved  all  over  with  fine  grooves,  in  this  manner.*  |  When  it  is 
done,  the  wifeof  the  box-maker  takes  the  very  best  |  cedar-bark  to 
make  a  packing-strap.     The  cedar-bark  is  spht  ||  into  very  narrow  30 
Strips,  and  each  end  is  twisted  to  a  rope.     In  the  middle  it  is  woven 
likea  mat,  |  inthisway:  ^^^  As  soon   as 

the     forehead-strap     is  ^y^,y^^.g^c^^^^^^^^^^S  finished,  |  she 
twists  a  small  cedar-bark  .rope;    and 

when  she  thinks  |  it  is  long  enough  for  being  tied  around  the  hooked 
box^  she  stops  |  twisting  rope.    She  takes  the  hooked  box,  turns  it 

around,  and  half  way  up  its  height  ||    i 1 — i  she  winds  the  cedar-  35 

bark  around  it  as  tightly  as  possible.  She  puts   it   around 

four  times,  |  and  she  ties  the  end  to  '  "n p  ^  (1)  and  (2).    After  | 

she  has  done  so,  she  cutsoff  the  cedar-  bark  rope    |  at    (3). 

Then  she  takes  the  part  that  she  has  '■  J  '  \  '  cut  off  and  makes  a 
loop  underneath,  passing  oyer  the  bottom  board,  brings  it  up, 
and  takes  a  turn  |  at  (4).  She  puts  it  around  four  times.  Then 
she  ties  the  end  at  ||  (4).  As  soon  as  this  is  done,  she  takes  the  ^0 
packing-strap  which  passes  around  her  forehead,  and  |  puts  it  on 
with  two  half-hitches  at  the  end  at  (1)  and  also  at  (2).  |  That  is  the 
carrying-strap  for  the  hooked  box.    That  is  all  about  this.  || 

Tnmp-Line. — ^As  soon  as  the  basket  has  been  finished,  |  she  takes  1 
cedar-bark  and  measures  off  one  long  f athom  |  and  two  spans  for  |  its 


Wä,  lä  klödBn  läxEns  sElt!axts!&na*ye  läxa  mäk'lEmextsIa^yaxs  26 
ylx  w&^i^sEmasas.   Wä, lä  aek*  laakwa,  ytxs  k  IwedEkwaeg'a  gwäleg*a.* 
Wä,  gll^mese ^älExs  lae ^uEmasa  wü'lenoxwe  äx^edxa  äläxat!  ek* 
dsnasa,  qa's    q  lateyögwileq.     Wä,  laEm   ts!elts!Eq!astöwe   dzExa- 
^yase  dEnase,  ylxs  lae  mslkwes  wäxsba'ye.     Wä,  lä  kldöyEwa-  30 
kwa    g*a    gwäleg-a     (ßg^).     Wä,     gll^mese    ^äla    qlälEyöwaxs 
lae    mBlx'ldxa  *ml*Ene    dEnsen   dEUEma.    Wä,    gll*mese  kötaq 
laBm  helala  'wäs^masas   lax  wElxsEmeses    ^äLEkwaxs   lae   gwäl 
mfilaq.     Wä,  lä  äx*edxa  gäLBkwe  qa's  UBgöyöde  *wälasgEmasexs  lae 
qBxsBmts  läq,   qa^s  teklütsEmde   qEnöyöts.     Wä,  lä  möplene'sta  36 
läqexs  lae    yll'aLElödEx   öba'yas   lax   (1)   lö*   (2).     Wä,  gtl'mese 
^älBxs  lae  tlötsIsndEq.     Wä,  lä  galöplets    öba'yases    tlösoyowe 
lax  (3),  qa^s  lä  x'tmaabödälax  päq!Exsda*yas,  qa*s  gäxe  galopüts 
lax  (4).     Wä,  laEmxae   möp!ene*stax   lae   ytl*aLElöts   öba^yas  lax 
(4).     Wä,  gÜ'mese    gwälExs  lae  äx'edxa  qläteyowe  qa's  lä  mä?-  40 
«waLBlöts  äpsba^yas  läx  (1);  wä,  laxaes   öpsba^yas   lax  (2).     Wä, 
laEm  aöxLaekwa  ^äLEkwe  läxeq.     Wä,  laEm  ^äla. 

Tnmp-Line. — Wä,  gtl^mese  ^äle  k!lläts!Egila*yas   lExa*ya,  lae  1 
äx'edxa    dsnase    qa's    bälldeq    qa   *nEmp!Enkes   läxEns    bäLxa; 

*  See  flgure  below.  , 
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5  length.  Then  she  takes  the  straight  knife  and  ||  cuts  it  off,  and  she 
puts  the  bark  into  water  to  get  soaked.  |  She  does  not  leave  it  there 
long  before  taking  it  out.  Then  she  |  splits  it  into  narrow  strips;  and 
af ter  it  has  been  split,  |  she  twistsit  into  aropethree  |  spanslong;  and 
then  she  continues  plaiting  it  like  a  mat,  beginning  with  the  rope 

10  that  she  has  twisted.  ||  This  plaiting  is  three  spans  long,  and  serves 
as  a  strap  over  the  forehead  for  carrying  the  basket.  |  When  she 
reaches  the  end,  she  twists  it  again,  beginning  at  the  end  of  the  |  mat- 
ting,  and  the  twisted  rope  is  also  three  spans  long.  ]  After  it  is  fin- 
ished,  I  it  b  in  this  way.*    This  is  called  the  ''forehead-ßtrap/'  and  is 

15  tied  II  to  the  opening  of  the  huckleberry-basket  which  she  has  made.  | 

Back-Protector. — ^Af  ter  she  has  i&nished  all  the  baskets,  |  she  quickly 

spUts  cedar-bark  five  spans  in  length;  |  and  when  she  thinks  she  has 

enough,  |  she  takes  some  narrow  split  cedar-bark  and  she  weaves  the 

20  middle  ||   together  in  this  manner,    y     _  |  --^  so  as  to  keep  the 


Strands  dose  together.    This  is  two   fc 
As  soon  as  this  has  been  finished,  ' 


spans  I  in  width. 

she  hangs  it  over 

the  mat-stick,  and  she  sits  down  at  the  place  |  where  hangs  the  cedar- 
bark  that  she  is  going  to  weave,  and  she  begins  weaving  in  the 
middle.  |  When  she  reaches  the  end,  she  puts  in  the  selvage;  and 


3  h^misa  malplEnk'es  esEgiwa^yas  läxBns  q!wäq!wax*ts!äna*yex, 
ylx  wäsgEmasasexs  lae  d&x**idxes  nExx'äla  kläwayovra  qa*s 
5  tlötslEndeq.  Wä,  lä  häpstEndEq  läxa  *wäpe  qa  pex^wides.  Wä, 
k!est!a  gestalÖBxs  lae  äx^wüstEndEq  läxa  *wape,  qa*s  tsIeltslE- 
qlastögwuexs  lae  dzEdzExsälaq.  Wä,  g'll^mese  *w[«la  la  dzEXEküxs 
lae  aek!a  mElx**idEq  qa  yüdu^"p!Enk'esa  mElkwe  läxEns  q!wä- 
q!waxts!äna'yex.     Wä,  lä   kütied   gäglLsla  läx  mElä^yas.     Wä, 

10  lä  yüdu^^plEnk'^Emxae  *wäsgEmasasa  k*  lldEdzEwakwe  qlateyöwa. 
Wä,  gll^mese  läbEndEq  lae  et!ed  mElxId  gägtLEla  läx  öba*yasa 
k' ÜdEdzEwakwe.  Wä,  laEmxae  yüdu:?c"p  tenk'e  ^wäsffBmasas  mEla- 
*yas  läxBns  q!wäqwaxts!äna^yex.  Wä,  g'll'mese  gwälExs  lae 
ga  ^älega.^    Wä,  laEm  LegadEs  qlalByowe.    Wä,  lä  t !Emx*aLElöts 

15  läx  &wäxsta*yases  külatslegllae  lExa^ya. 

Back-Protector. — Wä,  gtl*mese  ^äl  «wi'le  Lläbatela'yasexs  lae 
hanä^^wid  dzEdzExsEndxa  dEnasexa  sEkläplEnkas  äw&sgBmase 
läxEns  qlwäq!waxts!äna^yex.  Wä,  g'lHmese  kötaq  laEm  hel'ä- 
läxs  lae    &x*edxa     tsleqladzowe   dzEXEk"   dEnasa  qa^s  ytböyödes 

20  laxes  dzExex'de  ga  gwälega  {fig.)  qa  q!asälesläxmalp!Enk!ena'yas 
^wädzEwasas  läxEns  qlwäq!waxts!äna*yex.  Wä,  gtPmese  gwälExs 
läe  gex**sEq  lEnts  läxa  k*  KtdEmelaxa  le*wa'ye.  Wä,  lä  k  fwägalila  läx 
gEwela'sas  qa's  ktttledeq  gäglLEla  läx  ytböyoda'yas.  Wä, 
gll'mese    läbEndqexs    lae    mälagEstBndEq.      Wä,    gU^mese   gwäl 

>  See  flgure  on  p.  141. 
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after||  she  has  finished  weaving  it,  she  tums  over  what  she  is  weaving,  25 
and  she  again  Starts  from  |  the  middle  and  weaves  downward;  and 
when  she  gets  to  the  end^  j  she  puts  in  the  seivage.  After  this  has 
been  done,  |  she  takes  it  down,  takes  her  fish-knife,  and  cuts  off  the 
rough  ends  |  that  are  sticking  out.  When  she  has  cut  them  off  all 
aronnd  the  |  selvage,  the  back-protecting  mat  for  digging  clover  is  30 
done.  I 

Belt. — She  also  splits  cedar-biark  into  narrow  strips  of  the  sam^  1 
width  as  the  one  she  nsed  |  when  Splitting  bark  for  the  back-protector 
for  digging  clover.  |  This  is  the  width.^     She  weaves  it  so  that  it  is 
three  fingers  |  wide  and  one  f  athom  long.  ||  When  she  comes  near  the  6 
endy  she  lets  it  |  taper;  and  when  it  is  one  f athom  |  long,  the  end  is 
narrow;  and  she  twists  a  rope  out  of  the  same  bark  that  she  used  | 
for  weaving;  and  when  the  rope  is  also  one  |  fathom  long»  she  ties  a 
knot  at  the  end  ||  so  that  it  will  not  untwist.    Now  the  cedar-bark  10 
belt  is  I  two  f  athoms  long.    She  uses  it  when  she  goes  to  dig  clover.  | 

Implement  for  peeling  Cedar-Bark. — When  (a  person)  gets  ready  to 
go  I  to  peel  off  cedar-bark  in  the  woods,  he  takes  |  his  small  ax, 
and  he  takes  a  brauch  of  pine,  flat  at  one  end,  four  ||  spans  long,  and  15 
two  finger-widths  |  in  diameter.    He  also  takes  aflat,  |  rough  sand- 


malaqaqexB  lae  :^weKELödxes  k'ütäsB^we  qa^s  g'äg'tLElexat!  läxa  25 
ytböyoda'yas  qa^s  banötele  kittäq.  Wä,  gtl^Einxaäwise  läbEudEx 
öba'yasexs  lae  mäla^ExstBndEq.  Wä,  gil^mese  ^ätexs  lae 
gexwaxödEq  qa's  &x*edexes  xwäLayowe  qa*s  tlösälex  öba'yasa 
qlwadz&yaq.  Wä,  giPmese  *wPl&  tlösödxa  wäxsab'ala  läxa  mala- 
qa'yas  lae  gwäla  LEbeg'eLe  le^wexs  tsIöseLaxa  LBx'sEme.  30 

Belt. — Wä,  läxae   dzEdzExsEndxa    dEnase    heEmxae    äwftdzEwe  l 
dzExa^yase  dzExa*yas   qaes   LEbeg'CLe   le^wexs   tsIöseLaxa  lex'se- 
mexaga  äwödzEweg'a.*     Wä,  lä  kütledEq  qa  yüduxMEnes  wädzE- 
wasas  läxEus  q  !wäq  Iwaxts  !äna*yex.     Wä,  la  *nEinp  lEuke  ^wäsgEma- 
sas  läxEns     bäLax.     Wä,  g'tl^mese  Eläq  läbsndqexs  lae  tsleqlä^na- 5 
küle  öba'yas.     Wä,  g"ll*mese  läbEndxa  ^nsinplEnke  läxens  bäLäxs 
lae  wilba.    -Wä,  lä  mElxIdxa  *wile  dEusEu  dEUEma  gäyötem  läxa 
k'lttasE'wa  qaxs  he'mae   öbese.     Wä,  gtPEmxaäwise   *nEmp!Enk- 
läxEns  bäLäke  mElä'yas   dEnsEu   dEUEmaxs   lae    möx^bEudEq  qa 
kleses  qwelaxbax'ida.     Wä,  laEm  malplEnke  «wäsgEmasas  dEue-  10 
dzowg  wüsgg'anös  qö  läl  tslösi^a  LEX'sEme. 

Implement  for  peeling  Cedar-Bark. — Wä,   he'maaxs  lae  xwänals- 
leda   läLe   ssnqalxa   dEnase    läxa   äLle.      Wä,   he'mis   äx'etsö'ses 
säyöbEme.     Wä,  läLa  pExbaakwa  LiEuakasa  mömo?**dö  möplBnke 
'Wäs^masas  läxEus  q!wäq^wax•ts!äna*yex.     Wä,  lä  mäldEnxs&*we  15 
'wägidasas  läxEus  qlwäqlwaxtsläna'yex.     Wä,  lä  äx'edxa  pExsEmö 


1  Aboat  6  mm. 
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18  stone  and  places  it  by  the  side  of  the  |  fire  of  his  house.  He  puts  the 
end  of  the  pine-branch  |  into  the  fire;  and  when  it  is  bumt,  he  takes 

20  it  II  by  the  big  end  and  puts  the  bumt  end  on  the  rough  sandstone,  | 

and  he  rubs  it  on  it  so  that  one        end  of  it  will  become  flat, 

and  it  is  bent  |  in  this  manner:  ^  ^^^  When  this  is  done,  he 
does  the  same  to  the  |  other  side.  Then  the  end  is  flat;  and  he  rubs 
the  comers  off,  j  so  that  the  point  is  rounded,  like  this:  \  As 

26  soon  as  the  point  is  really  sharp,  ||  he  takes  tallow  of  J  the 

mountain-goat  and  chews  it;  j  and  he  takes  the  bark-Ufter  with  which 
he  is  going  to  peel  the  cedar-bark,  and  puts  the  |  flat  end  into  the  fire  of 
his  house.  When  it  gets  quite  |  hot,  he  puts  the  chewed  tallow  on  both 
sides  of  I  the  flat  end.    He  keeps  on  tuming  the  bark-lif  ter  while  the  || 

30  tallow  is  melting,  so  that  it  spreads  over  both  sides.  Then  he  j  puts  it 
up  near  the  fire  so  as  to  let  the  tallow  soak  in.  When  |  it  almost  catches 
fire,  he  stops  heating  it.  Then  he  puts  it  down  |  in  the  comer  of  his 
house  so  as  to  let  it  cool  quickly;  |  and  when  it  is  cool,  it  is  hard. 

36  After  that  it  is  ready.  ||  This  is  the  bark-lif  ter  of  the  first  people  when 

they  went  to  peel  red  cedar-bark  |  and  yellow  cedar-bark,  of  which 

they  made  blankets  before  the  white  men  came  |  in  early  days.  j 

1      Spade. — Her  husband  makes  the  spade  for  digging  lily-bulbs.  j  It  b 

also  chopped  out  of  yew-wood.    When  he  goes  into  the  woods  and  j  he 

17  k!öL!a  dE^na  tIesEma  qa^s  g-äxe  pax*älilas  läxa  mägtnwalisas 
lEgwilases  gökwe.  Wä,  lä  LiEnxLEnts  wllba^yasa  L!ö?ülp!Enk-asa 
mömox"de  laxes  lEgwile.     Wä,  gll^mese   xix^edExs   lae  däxIdEx 

20  LEx"ba*yas  qa^s  äx^älödesa  kluniElba^ye  läxa  klöLla  dE^na  tIesEma 
qa^s  yllsEläles  läq,  jrlxa  äpsötba^ye  qa  pExbes,  ytx  wakalaena^yas- 
ga  gwälega  (ßg-).  Wä,  glPmese  ^älExs  lae  ögwaqaxa  äpsö- 
t!Ena*yes.  Wä, la^me  pExba.  Wä, läxaeyllsElalax waxsötba'yasqa 
kEbcbes  ga  gwälega  (Jig.).    Wä,  gtl^mese  la  älakläla  la  eexbaxs 

25  lae  äx^edxa  yäsEkwasa  *niElxLowe  qa*s  mälBx^wideq.  Wä,  lä 
äx^edxa  LlöklwayöLaxes  sEnqasöLa  dEnase.  Wä,  lä  LiEnxLEnts 
pExba*yas  läxa  lE^wilases  gökwe.  Wä,  gtl^mese  älakläla  la 
tsIfibc^widExs  lae  äxbsntsa  maleglkwe  yäsEk"  läx  wäx'sadza^yasa 
pExba^yas.     Wä,    ä^mise    lexi^lälaxa    Llöklwayäxs   lae    yäx'ideda 

30  yäsEkwe  qa  las  hamEläLEla  läx  wäxsadza^yas.  Wä,  lä  et!ed 
pEx^idEq  läxa  lEgwile  qa  lä^laqesa  yäsEkwe  läq.  Wä,  gtl'mese 
lä  Eläq  xix'edExs  lae  ^äl  pExeq.  Wä,  ä^mese  lä  kadsne- 
gwilaq  läxa  one^wilases  gökwe  qa  halabales  k'öx^wida.  Wä, 
gll'mese  köx^widExs  lae  LlEmx^wida.     Wä,  la^me  ^älala   laxeq. 

35  Wä,    heEm    Llöklwayitsa    gäle    bEgwänEmxs    sEnqaaxa    dEna^^e 

LE^wa   de?we    qa^s   k* löbawasilaxs   k* les^maölex   gäxa    mamal*ax 

läxa  qwesälä  ^näla. 

1      Spade. — Wä,    läLa   lä^wünEmas   eaxElaxa    tsloyayäxa    xöküme. 

Wä,  ht^Emxaeda  LlEmqle  söpletsös  yixs  lae   äläq  läxa  äLle.     Wä 
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finds  (yew  trees),  he  chops  downone  that  is  two  |  spans  in  diameter. 
When  the  tree  f  aUs,  he  measures  off  ||  two  spans  and  chops  it  off  with  6 
bis  I  ax.  After  he  has  done  so,  he  splits  it  through  the  heart.  |  He 
takesthe  sidewithoutbranches  |  and  chops  off  all  the  heart-wood  so 
that  it  comes  off  and  so  that  |  it  is  flat.  After  he  has  done  this,  he 
chops  the  other  side  so  ||  that  it  is  two  spans  thick,  and  |  he  chops  it  10 
well  imtil  it  is  smooth  and  of  the  same  thickness.    After  |  doing  so,  he 

measures  one  short  span  f"1         ""^^^ a  and  |  chops  it 

I   and   he    chops 


so  that  it  is  in  this  way: 

the  top  I  so  that  it  has  a  crosspiece  on  it.  After  finishingoneedgeJI  15 
he  does  the  same  with  the  other  edge.  Now  the  end,  |  beginnii^ 
at  thebottom  (1)  is  square.  This  is  the  digging-point,  which  extends 
to  (2),  I  the  middle  handle,  and  towards  (3),  the  crosspiece  on  top. 
After  doing  so,  |  he  carries  it  in  his  hands  as  he  goes  home.  He  puts 
it  down  and  |  takes  a  piece  of  fire-wood,  on  which  he  adzes  it.  He 
takeshis  adz  ||  and  takes  hold  of  thespadefor  lily-bulbs.  With  his  |  20 
lef t  hand  he  holds  it  by  the  point,  and  he  places  the  crosspiece  (3)  |  on 
the  fire-wood.  In  his  right  hand  he  takes  the  adz,  and  |  he  first 
adzes  down  at  the  middle  handle  (2),  which  he  makes  round.  |  When 
it  is  roimd,  he  turns  the  end  so  that  the  point  (1)  ||  Stands  on  the  26 

gil*mese  qläqexs    lae   höx**idaEm   söplExödxa   mödEnx'sa   läjocns  3 
q!wäq!waxts!äna*ygx.      Wä,     gtl*mese    tläx-^dExs    lae    bälldxa 
malplEnke  läxEns  q!wäq!waxts!äna^yaxs  lae   tEmx"sEntses  söba-  5 
yowe  läq.    Wä,  gll'mese   läx'sExs    laö  näqlEqax   dömaqasexs  lae 
küxsEndEq.     Wä,   la'mes   h?   äx^etsö'se  wilEmases    ök  Iwaedza'ye. 
Wä,  lä  aök'Ia    söpalax    dömaqas    qa    lawäyes.      Wä,    hö'mis   qa 
'nEmädzowes.     Wä,  gil'möse  ^äla  lae   söpIedEx    äpsädzE'yas  qa 
mäldsnes    läxBns   q!wäq^wax•ts!äna*yaqe    wägwasas.      Wä,    laxae  10 
aekia   söpaq   qa  'nEmädzowes  wägwasas.     Wä,  gtl'möse  gwälBxs 
lae   bälldxa    ts!E?:"ts!äna*ye    läxEns     q!wäq!wax'tsjäna*yaxs    lae 
söpIedEq  qag'es  ^äle  ga  {fig.).     Wä,  laxae  söbEtEndxa  öxtä'yas 
qa  ^extEWCLas.     Wä,  gll'mßse  gwäla  äpsötEnxa'yaxs  lae  höEmxat! 
gwexidxa     äpsEnxa'yas.     Wä,   Ä'mise    la    k*  !twEl:5:'üna    öxLa'yas  15 
g'äglLBla  läx  öxLa'yas  (1)  xa   tsegwayoba^ye   högustSla  läxa    (2) 
daadzoyEwe  lägaaLEla  läxa    (3)  ^xta'ye.     Wä,   gll'mese  gwätexs 
lae  däk* lötEläqexs  lae  nä'nak"  laxes  gökwe.     Wä,  lä  äx'älilaq  qa*s 
äx'edexa  hsqwa  qa's    k-JimldEmaq.     Wä,    laxae  äx'edxes  kümLa- 
yowe  qa*s  däx*idexa   tsIöyayöLaxa  x'öküme  qa's  däleses  gEmxöl-  20 
ts!äna*ye  läx    (1)  tsegwayoba^yas.     Wä,  lä  LäkMEnts  (3)  gextÄ^ye 
läxa  leqwa.     Wä,  lä  dälasgs  h^lkMöhsIäna^ye  läxa  k' KmLayowaxs 
lae  hö  gil  küml*itsö*se    (2)    daadzoyBwe  qa  lex'EnxIdes.     Wäi 
gll'mSse   lex-*Bnx*idBxs    lae   xwel'idEq   qa   hßs    lä   LEnqälas    (1) 
tsegwayoba'yas  läxa  lEqwa.     Wä,  lä  k*  !tml*idEq  qa  pElbes  yö  gwä-  25 
75052—21—35  eth— pt  1 10 
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26  fire-wood,  and  he  adzes  it  so  that  the >        point    becomes 

thin  I  like  an  adz,   in   this  manner:  ^  As  soon  as  this 

is  done,  he  takes  |  his  crooked  knife  and  shavesit  off  so  as  to  make  it 
smooth.  Now  |  the  digging-point  is  sharp;  and  he  smooths  the 
crosspiece  on  top  |  by  shaving  it.     As  soon  as  he  has  done  so,  he  hard- 

30  ens  it  by  means  of  tallow.  ((  You  know  the  way  it  is  done  with  the 
digging-stick  for  clover  when  it  is  heated  |  by  the  fire  and  rubbed 
with  tallow  to  make  the  point  brittle.  |  He  does  it  in  the  same  way 
when  he  is  making  the  spade  for  Hly-bulbs  |  when  he  is  hardening 
the  point  of  the  spade  that  he  is  making.  | 
1  Digging-Stick  for  Clover. — First  |  this  is  seardied  for  by  the  man. 
He  takes  his  ax  to  go  into  the  woods  |  to  look  for  a  yew-tree  without 
branches.  As  soon  as  he  finds  one,  he  |  cuts  down  the  thick  yew-tree 
5  that  has  no  branches.  ||  When  it  falls  down,  he  measures  |  five 
spans  and  |  four  finger-widths,  nearly  six  spans,  |  then  he  cuts  it  off; 
and  when  it  has  been  cut  off,  he  spUts  it  in  two  |  through  the  heart. 

10  When  it  has  been  split  in  two,  he  spUts  one  side  ||  again  in  two 
through  the  heart;  and  when  this  has  been  split,  |  it  is  triangulär  (in 
cross-section).  He  measures  two  spans  |  and  four  finger-widths  | 
four  spans,  and  cuts  a  notch  into  it,  so  that  it  is  in  size  three  |  spans 


26  löxda  söbayöx;  ga  gwälega  {fig,),  Wä,  gfl^mese  ^älExs  lae  &x*- 
edxes  xEl^wäla  k'  läwayowa  qa^s  at^k*  !e  k*  läxwaq  qa  qeses.  Wä,  laEm 
t^xbes  tsegwayöba^yas.  Wä,  laxae  qaqetslax  gexta*yas  laxes  k'Iä- 
*wena*y aq.    Wä,  g  il*mese  gwälExs  lae  p  !ap  !ets  !asa  yäsEkwe  läq, — ^xes 

30  la^mös  q!äla  lax  ^egilasasas  tslöyayäxa  t^BX'SEmaxs  lae  pBxasö 
läxa  lEgwile  qa's  yils^etäsE^wesa  yäsEkwe  qa  LlEmx'wides  öba^yas. 
Wä,  hc*mis  nEqEmgiltE*wesösa  eaxElaxa  tslöyayäxa  x'ökümaxs 
lae  p!äp!ets!ax  tsegwayöba^yases  tslöyayögwila^yas. 
l  Digging-Stick  for  Clover  (Tslöyayöxa  LExsEme). — Wä,  heBm 
gll  la  aläsö*sa  bEgwäuEme;  äx^edxes  söbayowe  qa^s  lä  läxa  äLle 
äläx  eketElä  LiEmqla.  Wä,  glPmese  qläqexs  lae  hex'^idaEm 
söplExödEq  ylxa  LEkwe  LiEmqla  löxs  kleäsae  LlEnx'^EnaVa. 
5  Wä,  g'lPmese  tläx'^idExs  lae  mEns*idEq  yises  qlwäxtsIänaTre. 
Wä,  lä  bäHdxa  sEk!äp!Enk-e  läxEns  q!wäq!waxts!äna*ySx  he^misa 
mödEne  läxEns  q!wäq!wax*ts!äna*yex  ytx  q!äq!aL!Ep!Elay&sexs  lae 
söpsEndEq.  Wä,  gtPmese  la  tEmglküxs  lae  küxsEndEq  qa*s  naq!E- 
qex  dömaqas.     Wä,  g  tl^mese  küxsaaklüsExs  lae  etslEndxa  äpsödele 

10  küxsEndEq  näqlEqax  dömaqas.  Wä,  giPmese  küxsaak  Iüsexs  lae 
k!ök!ülnösa.  Wä,  lä  mEns^idxa  malplEnke  läxEns  q!wäq!wax'- 
ts!äna*yex,  he^misa  mödEne  bäbELawes  läxEns  q!wäq!waxts!äna- 
*yaxs  lae  söbEtEndEq  qa  ^wUöylwes  qa  yüdux"dEnes  läxBns  q!wä- 


i  Seen  sideways. 
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in     this     manner,  ^  <  at(l).    WhenJ 

this  is  done,  he  chops    4i^  — -"^^  ?  3  ^  at  (2)  so  that  it  15 

is  three  spans  |  from       ^  »  (1)  to  the  end  at 

(4).  I  When  it  is  squared,  startii^  from  (1),  he  chops  out  the  heart  | 
so  that  it  all  comes  off;  and  when  it  is  all  off,  he  chops  the  one  side  | 
so  it  is  flat  (3).    When  it  is  finished,  he  lays  it  down  flat  ||  and  he  20 

chops  (6)  and (5)  so  that  they  are  this  way : ^^    »^  When 

it  is  I  triangulär  in  cross-section,  he  chops  at  - — IZ-^^^  '  (3)  so 
that  it  is  pointed  and  so  that  it  |  bends  back.  Now  it  is  one  band 
Wide  at  (7),  and  it  is  four  |  finger-widths  imder  each  side  of  (7).| 
When  this  is  done,  |  he  carries  it  on  bis  Shoulders  and  goes  home. 
Then  he  ^^y\    puts  it  down  and  ||  takes  25 

bis   adz.  ^y^^^""^    First    he     measures  | 

the  grip  ,  s^^'^'^'^X^^^  ^^  ^^^*     ^^  length  is  one 

band-       ^v;:;;.^^^  *^^I^^-^  width.  He  |  cuts  aroundit 

with  bis  ^  adz,  so  that  the  handle  of 

the  digging-stick  (6)  |  istwo  fingers  tbick;  and  he  does  the  same 
at  (4),  so  that  the  grip  is  one  |  hand-width  in  length.  When  this 
is  done,  ||  he  adzes  (6)  so  that  it  is  roxmd;  and  after  he  has  done  30 
so,  I  he  adzes  the  back  (3),  going  to  the  hard  point  (1)  of  the  | 
dig^ng-stick.  When  this  is  done,  he  adzes  the  belly  (2),  |  goii^ 
towards  the  hard  point  of  the  digging-fitick  (1) ;  and  when  this  is 
done,  I  he  takes  his  crooked  knife  and  straight  knife  and  cuts  a 


q!waxts!äna*yex  ylx  «wägidasas  ga  ^älega  {ßg.)  ytx  (1).  Wä, 
gll'mese  gwähixs  lae  söpalax  (2)  qa  yüdu?"dEnes  läxBns  qlwä-  16 
q!wax'ts!äna*yaqe  'wägidasa  g'äglLBla  lax  (1)  läxLEnd  lax  (4). 
Wä,  gll*mese  la  klBWEb^"  gägtLBla  lax  (1)  lae  söpälax  dömaqas 
qa  *wi^lÄrWe  läwä.  Wä,  glPmese  ^wH&xs  lae  söplBldzödxa  äpsöd- 
dzÄ^ye  qa  pEx^edea  (3).  Wä,  lä  ^älaxs  lae  h&x^wElsasqexs  lae 
söpledBx  (6)  Lö*  (5)  qa  g'as  ^ätega  (ßg.).  Wä,  gtl'mese  la  20 
k!ök!ülnösBxs  lae  söpled  (3)  qa  wllbax-^des.  Wä,  be*mis  qa 
tieqales.  Wä,  laBm  BmxLe  *wädzok!ünasas  (7),  la  mödBne  läxBns 
q!wäq!waxts!äna*yaqe  bßnadza'yas  (7).  Wä,  gil^mese  ^ätexs  lae 
wiktlaqexs  lae  nä*nakwa  laxes  gökwe.  Wä,  lä  wex-'alilaqexs  lae 
&x*edxes  kSmLayuwe.  Wä,  he*mis  gtl  mBus^tsö^seda  (jfiy.)  (5)  25 
qlwedzadzBt&^ye  ytxs  EoixLae  *wasgEmasas  läxBns  a^yas&xs  laö 
tsBx'se^stälases  kümLayuwe  läq  qa  mäldBnes  ^wägidasas  (6) 
kSl^pleqe.  Wä,  läxae  heBm  gwex'^dBx  (4)  ylxs  EmxLa*maaxat ! 
laxBns  a'yasoweylx^wäsgEmasasa  daadzoyä-ye.  Wä,  g'tPmese  gwä- 
Iexs  lae  aek* !a  k* SmHidBx  (6)  qa  lex'Bnx-^des.  Wä,  gtl^mese  ^ä-  30 
Iexs  lae  aök!a  kltml^dBx  (3)  äwega^yas  lägaa  lax  (1)  p!esba«yasa 
tslöyayowe.  Wä,  giPmese  gwälExs lae k* KmttdBx  (2)  ök!waedza*ye 
lägaa  lax  (1)  plesba^yasa  tslöyayowe.  Wä,  gtPmese  gwälBxs  lae 
äx'edxes  xBL?:wäla  LB*wes  uBxxäla  kläwayowa.     Wä,  lä  qBmdö- 
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36  notch  n  at  (7)  with  the  straight  knife,  and  he  shaves  it  oflf  so  that  it  is 
hoUow  in  the  middle,  |  in  this  way:  Nv^_^^  ^^^  ^^  ^^^  *^® 
same  at  (5).  |  After  this  has  been  zd^^^^hz  done,  he  takes  the 
crooked  knife  and  shaves  oflF  |   the  whole   digging- 

stick  smoothly.    When  it  has  all  been  shaved  oflF,  |  he  puts  it  over  the 

40  fire  of  his  house  to  dry,  ||  and  it  stays  there  four  days  drying.  When 
it  is  dry,  he  takes  |  perch-oil  and  pours  it  into  a  large  |  clam-shell. 
Then  he  takes  tallow,  which  he  puts  down  |  by  the  side  of  the  fire  of 
his  house;  and  he  takes  down  his  |  digging-stick  and  heats  the  ends 

46  over  the  fire  of  his  house.  When  ||  it  is  bumt  black,  he  takes  the  tallow 
and  rubs  it  |  on  the  end  of  the  digging-stick.  When  this  is  done,  he 
heats  it  again  |  over  the  fire,  and  he  only  stops  heating  it  when  it  is 
scorched  at  the  point  |  and  when  the  tallow  begins  to  boil  as  it  is  melt- 

60  ing.  Then  |  he  takes  also  the  perch-oil  which  he  put  into  the  large 
clam-shell,  ||  and  he  takes  rubbed  shredded  cedar-bark,  puts  it  into  the  | 
perch-oil  and  rubs  it  on  the  digging-stick.  When  it  is  rubbed  all  over  j 
and  oiled  with  perch-oil,  he  heats  the  digging-stick  over  the  fire  of  his  j 
house;  and  when  it  is  really  hot,  he  again  takes  the  |  shredded  cedar- 

66  bark,  puts  it  into  perch-oil,  and  rubs  it  ||  on  the  hot  digging-stick. 
When  it  is  rubbed  all  over,  |  he  Stands  it  upright  in  the  cool  comer 
of  the  house.     Then  the  |  digging-stick  for  digging  clover  is  finished. 


36  yödEx  (7)  3^a  uExx'äla  k'Iäwayowa  qa^s  klaic^wide  qa  xtlboyä- 
lesg'a  gwälega  (ßg.)  ytx  (7).  Wä,  läxae  heEm  gwex'^dEx  (5). 
Wä,  g  tl*mese  ^älExs  lae  ftx^ödxa  xElywäla  qa's  aek*  !e  k*  läx^wid 
ögwida'yasa  tslöyayowe.  Wä,  giPmese  ^wi'la  k*!ökwe  ögwida'yas 
lae  Les'aLElöts  lax  nEqöst&wases  lEgwile  qa  lEmx*Wides.     Wä,  lä 

40  möxse  'näläs  xlhelaLElä.  Wä,  glPmese  lEmx*wIdExs  lae  äx'edxa 
dzek^wöse  qa*s  k!ünxts!ödes  läxa  ^wälase  xöxülk*  Itmötsa  mEt!ä- 
na^ye.  Wä,  lä  &x*edaxaaxa  yäsEkwe  qa^s  gäxe  g  ig'alilas  lax 
mäg'tnwalisasa  lEgwilases  gökwe.  Wä,  he^mis  la  äxaxödaatsexa 
tslöyayowe  qa  nöx^wide  öba^yas  läxa  lEgwilases  g'ökwe.     Wä,  gtl- 

46  ^rnese  la  k!ümla*nakülaxs  lae  äx*edxa  yäsEkwe  qa*s  mEgülbB^yes 
läxa  öba^yasa  tslöyayowe.  Wä,  gtl^mese  gwätexs  lae  et!ed  pExId 
läxalEgwile.  Wä,  äl^mese  ^äl  pExaqexs  lae  k!wek!üniElktyax**- 
ide  öba*yas  löxs  lae  mEdElx^wideda  yäsEkwaxs  lae  yäxa.  Wä,  laxae 
äx*edxa  dzekiwese  q!öts!äxa  xöxülk*  Ilmötasa  *wälase  mEt  läna'yaxs 

60  lae  äx^edxa  qlöyaakwe  kädzEkwa  qa*s  dzöpstEndes  läxa  dzeklwe- 
saxs  lae  dzEgÜEnts  läxa  tslöyayowe.  Wä,  gtPmese  hämBlx^n  la 
q!Elex"sa  dzeklwesaxs  lae  päpaxlLälasa  tslöyayowe  läxa  lEgwilases 
g-ökwe.  Wä,  giPmese  la  älakläla  la  tslElqwaxs  lae  et!ed  fix^edxa 
kädzEkwe  qa*s  dzöpstEndes  läxa  dzeklwesaxs  lae  et!ed  dzEg'Ö'Ents 

66  läxa  tslElqwa  tslöyayowa.  Wä,  giPmese  hamElx^nxs  laö  dälaq 
qa^s  lä  Lanegwelas  läx  wüdanegwelases  g'ökwe.  Wä,  laEjn  gwäla 
tslöyaywaxa  LExsEme  laxeq. 
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Bigging-Stick  for  Boots. — First  the  man  makes  |  a  digging-stick  of  1 
yew-wood  for  digging  carrots.     When  it  is  nearly  |  spring,  ahd  the 
plants  begin  to  have  buds,  the  man  |  takes  his  ax  and  goes  into  the 
woods  to  look  for  a  yew-tree.     When  ||  he  finds  one,  he  picks  out  a  5 
good  branch  without  knots,  which  is  |  bent  and  about  two  finger- 
widths  thick.  |  He  chops  it  oflf  close  to  the  trunk;  and  when  it  is  oflf,  | 
he  measures  off  three  spans  and  chops  it  off.  |  Then  he  chops  off  the 
end  so  that  it  is  flat,  and  ||  it  is  like  the  stick  for  peeUng  off  hemlock-  10 
bark.    After  chopping  it,  he  |  goes  home  to  his  honse.     He  carries  it 
along.     When  |  he  arrives  at  his  house,  he  puts  down  what  is  to  be 
the  digging-stick  for  digging  carrots.     He  takes  his  |  crooked  knife 
and  his  straight  knife  and  takes  what  is  to  be  the  digging-stick  |  for 
carrots  and  sits  down.     First  the  ||  bark  of  the  yew-wood  digging-  15 
stick  for  carrots  is  shaved  off  with  a  straight  knife.  |  When  it  is  all 
off,  he  shaves  off  the  sap,  so  that  it  is  |  all  off ;  and  when  it  is  all  off, 
he  puts  down  his  straight  |  knife,  takes  his  crooked  knife,  and  shaves  | 
the  digging-stick  that  is  being  made.     He  shaves  it  well,  B  so  that  it  20 
is  smooth;  and  when  it  is  smooth,  |  he  shaves  off  the  end  so  that  it  is 
flat,  and  he  also  makes  it  smooth  and  |  a  4.^^     ^^^^  little  bent. 
There  is  a  knob  at  the  other  end,  in  this  way :  i  |  When  the 

Digging-Stick  for  Eoots. — Wä,   höEm   gil   äx*etsö*sa  bEgwänEma  1 
tslöyayäxa  xBtEme,  ytxa  L!Emq!§.     Wä,  h?*maaxs  lae  Bläq    q!wä- 
xBnxa  yixs  g'älae  tEmx^ideda  q!wäq!wBxemase,  läda  bEgwäuBmö 
äx'edxfe  söbayowe qa*s  lä  läxa  äLle  äläx  Ltemqla.    Wä,  lä  gfl*mese 
qläqexs  lae  döqlüqa  lax  (*ka  LiEnkedEmsxa  ^ketEla  löxs  Pk'aös  5 
wäwakalaena^ye  lö*  qa  mäldEnes  *wäg*idasas  läxEns  q!wäq!wax'- 
ts!äna*yex.      Wä,  lä  söp lE^jxEndEq.     Wä,    gfl'mesg    läxsExs    lae 
bäHdxa  yüdux"plEnke  läxEns  q!wäq!wax'ts!äna*yaxs   lae   tEmx"- 
sEndEq.     Wä,  läsöpIedEX  öba'yas  qa  pExbes  öba*yas.     Wä,  laEm 
yö  gwäiöxda  Llöklwayäxwa  läqe.     Wä,  g'il^mese  ^äl  söpaqexs  lae  10 
nä^nakwa   laxes   g'ökwe.      Wä,  laEm  dälaq.     Wä,  g'fl^mßsß  lägaa 
läxgs  g'ökwaxs  lae  &x*älUasa  tsIöyayoLaxa  xEtEmaxs  lae  äx^edxes 
xEl^wäla  LE*wis   nexxäla  käwayowa.      Wä,  lä   däx'^dxes  tslöya- 
yöLaxa  xEtEme   qa*s  k!wäg*alilßxs  lae  h?  g'fl  k*!axalayoxa  xe5[*ü- 
na'yasa    LiBmqlEk'lEne   tslöyayowes   nExx'äla   kMäwayowa.     Wä,  15 
g-Tl*mese  'wpläweda  xEx'üna^yasexs   lae  kMaxalax  xodzega'yas  qa 
•wi'läwßs  ögwaqa.     Wä,  gil'mese  *wi«laxs  lae  g'egalflaxa  nExx'äla 
k'  läwayowa  qa*s  däx'^idexes  xElxwäla  k*  läwayowa  qa's  k*  !ax*vnd§s 
läx  ögwida^yases  ts!öyayogwilasE*we.     Wä,  la'me  a<^k*!axs  lae  k'!a- 
ywaq  qa  qes^nes.     Wä,  gfHmese  qäqetslaaküxs  laS  a(^k'!a  kMax*wi-  20 
dEx  öba'yas   qa  pExbes.     Wä,  laEmxae   qaqetslaq  qa   qeses  laxes 
k'akElx-bala§na'ye.     Wä,  la  mEgütalaxa  löxsEme  g'a  gwätega  {jig^ 
yixs    lae    gwäla    tslöyayäxa  xEtEme.      Wä,    la   LöqEleda  waökwe 


Digitized  by 


Google 


150  ETHNOLOGY  OF  THE  KWAKIUTL  [wph.ahn.» 

digging-stick  for  carrots  (some    |    Indians  call  it  rock  carrot)    is 

26  finished,  he  puts  it  down  by  the  fire  of  the  house  H  so  that 
the  heat  will  sinke  its  back;  and  when  it  begins  to  smoke,  he  | 
tnms  it  over  so  that  the  inner  side  (2)  is  towards  the  fire;  and  when 
this  I  also  begins  to  smoke^  he  takes  deer-tallow  and  rubs  it  on  |  all 
over  the  stick  and  the  knob  (3).    The  name  of  |  this  knob  is  "top 

30  handle."  Then  he  puts  it  down  a^ain  by  the  side  of  the  fire,  ||  and 
tums  it  over  so  that  the  melting  tallow  will  soak  into  |  the  digging-stick. 
When  it  nearly  catches  fire  on  account  of  the  heat,  |  he  wraps  soft 
cedar-bark  aronnd  his  hand,  takes  hold  of  |  the  handle  at  the  end  of 
the  digging-stick,  and  pushes  the  flat  digging-point  |  (4)  into  the  hot 

36  ashes.  He  watches  it;  and  ||  when  the  hot  ashes  seems  to  boil  up, 
he  knows  |  that  the  point  of  the  digging-stick  is  bnmt  black.  |  Then 
he  takes  the  top  handle  of  the  digging-stick  |  and  pushes  it  into  the 
taUow;  and  when  it  has  been  there  long  enough,  he  |  heats  the  point 

40  of  the  digging-stick  again.  When  the  melted  ||  tallow  at  the  end 
begins  to  boil,  he  dips  it  into  cold  |  water  and  takes  it  out  again. 
Now  it  is  brittle.  |  Now  the  digging-stick  for  carrots  is  finished.  | 
1  Digging-Stick  for  Cryptocliiton. — First  the  man  goes  |  into  the  woods 
to  get  a  brauch  of  yew-wood.  When  he  finds  |  a  curved  brauch,  he 
ohops  it  oflf.     When  it  is  oflf,  |  he  measiu'es  oflf  two  spans.    Then  he 


bäklums  xEtxEtIa  läq.     Wä,  lä  kadnohsas  lax  lE^wäases  gökwe 

26  qa  Lles'alasE'wSs  äwig'a^yas  yix  (1).  Wä,  g  il^mese  kwäx'ldBxs  lae 
lexElesaq  qa  Liasklaesales  ök!waedza*yas  ybc  (2).  Wä,  g  il^Emxai- 
wise  kwäxIdBxs  lae  äx^edxa  yäsBkwasa  gewase  qa's  dzsk'etledes 
laq  qa  hamElx^Eudeseq  Lo*me  mBgüta*ya  yix  (3).  HöEm  Le^dEs 
q!wedzadzBtä*yö.     Wä,  läxae  et!ed  k'adnölisas  laxes  lEgwfle.    Wä, 

30  la^me  lex'i^lälaq  qa  läbEtesa  yäxa  yässk"  lax  ögwida'yasa  tslöyayo- 
waxa  xEtxEtla.  Wä,  g'iPmese  Eläq  x'ix^etsös  laena*ye  tslElqwaxs 
la$  sax'ts!änälaxaq!oyaakwe  k'ädzskwaxs  lae  däx'^dsx  qlwSdzadzE- 
tä'yasa  tsiöyayowaxa  xEtxEtla  qa^s  LlEuxbEtalisäsa  tslöyayöba- 
'yas  ytx  (4)  läxa  tslElqwa  gü'na'ya.     Wä,  lä  döqwalaq.     Wä,  g'ü- 

36  *m6se  he  ^Sxs  la  maEmdBlqüleda  tslBlqwa  gü'näxs  lae  qlaLB- 
laqexs  lE'mae  k!ümla*näküleda  tslöyayoba'yasa  tslöyayowe.  Wä, 
lä  höx'ida'mesö  däx^idxa  q!wödzadzEtä*yasa  tslöyayäxa  xEtxBtIa 
qa*s  LtBux^edes  läxa  yäsEkwe.  Wä,  gtl'mese  gagälaxs  lae  etied 
pBx**itsa  tslöyayoba'ye  läxa  iB^fle.     Wä,    gil^mese  maEindBlqü- 

40  leda  yäxa  yäsEk"  läx  öba^yasexs  lae  LlEuxstBnts  läxa  wüda'sta 
«wapa.  Wä,  lä  ^welax^üstEndBq.  Wä,  la'me  LlBmx^'v^^da  läxgq. 
Wä,  la*me  gwäla  tslöyoyäxa  xstxetla  laxeq. 
1  Digging-Stick  for  Cryptochiton. — ^Wä,  heEm  gll  la  äxsösa  bagwä- 
UEme  läxa  äL!e  L!Enäk*!asa  LiBmqie.  Wä,  gtPmese  qläxa 
wäwakaläxs    la6    söpödxa    Llsuak'g.     Wä,   g'tl'mese    läwäxs    lae 
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cuts  it  off,  II  and  he  chops  the  end  until  it  is  flat  on  one  side.    It  5 
i8  two  finger-widths  |  in  thickness.    After  chopping  |  the  ends,  he 
goes  home,  carrying  the  chiton   digging-stick  in  his  hands.  |  He 
goes  into  his  honse,  takes  his  knife,  j  and  cuts  off  the  bark   and 
the  sap ;  and  when  ||  it  is  e^l  off,  he  cuts  the  end  so  that  it  may  be  flat  and  10 
thin  and  j  smooth,  and  it  also  has  a  round  point,  in  this  way.^    Now 
the  digging-stick  for  cryptochitons  is  finished.  j  He  takes  deer-tallow 
and  I  puts  it  down  close  to  the  fire.     Then  he  takes  the  digging- 
stick  for  cryptochitons  and  |  pushes  the  flat  end  into  the  ashes  where 
it  is  not  very  hot.  ||  He  watches  it;  and  as  soon  as  it  begins  to  16 
bum,  he  rubs  the  tallow  j  on  both  sides,  and  he  keeps  it  a  while. 
Then  he  puts  j  the  flat  end  back  into  the  hot  ashes;  and  he  does  not 
keep  it  there  long  j  before  he  takes  it  out  and  rubs  more  tallow  on 
both  sides,  |  and  he  heats  it  by  the  fire  of  his  house.     When  ||  it  is  20 
nearly  buming,  he  puts  it  down  in  the  comer  of  the  house,  so  that  it 
cools  off  quickly;  j  and  as  soon  as  it  gets  cold,  the  point  is  brittle.  j 
Hook  for  Devil-Fisli  (1). — ^When  the  devil-fish  hunter  gets  ready  |  to  get 
devil-fish,  he  first  goes  to  get  a  loi^  thin  j  young  hemlock-tree.    After 
he  finds  it,  he  cuts  it  down,  so  that  ||  it  falls  down.    He  cuts  off  the  26 
branches  and  measures  a  piece  two  |  f  athoms  long.    Then  he  cuts  off 

bäHdxa  malplEnke  läxEns  q!wäq!wax*ts!äna^yexs  lae  tsExsEndEq. 
Wä,  lä  söpIedEx  öba^yas  qö  pExbes  äpsba^yas.     Wä,  maldEnxs&we  6 
*wäg*idasas  läxEns  q!wäq!wax'ts!änä*yex.     Wä,  gll'mese  gwäl  sopax 
öba*yasexs   lae   nä^nakwa.     Wä,    laEm    däk*  lötElaxes  qlEnyayAxa 
qiEnase.     Wä,  lä  laeL  laxes  gökwe.     Wä,  lä  &x!edxes  kläwayuwe 
qa's    kla^&'lex    xE:§:"wüna*yas    lö*    xodzega^yäs.     Wä,    g'fl^mese 
*wi«l&xs  lae  aek-Ia  k!a?"bEndEX  pExba*yas  qa  pEles;  wä,  he*mis  qa  10 
qeses;  wä,  he^mis  qa  k'tlx'bes,  g'a  ^älegaxs*  lae  ^äla  qlEnya- 
yöLaxa  qlEnase.     Wä,   lä  äx^edxa  yäsEkwasa  ^ewase  qa's  g'äxe 
klwanölisaxes  iBgwile.     Wä,  lä  &x^5dxa  qlEnyayöLaxa  qlEnase  qa*s 
LlEngeses  pExba^yas  läxa  güna'ye  läxa  heläläs  ts!Elqwalaena*ye.  Wä, 
lä  döxdoqwaq.     Wä,  g'!l*mese  k!ümElx**idExs  lae dzBx^itsa  yäsBkwe  16 
lax  wäwax*sadza*yas.     Wä,   lä  gagälBxs   lae   xwelaqa  LiEnxalisasa 
pExba^yas  läxa  tslElqwa    gü'na'ya.     Wä,    k*!est!a  älaEm  gaesExs 
lae   däx*idEq  qa^s  et !ede  dzBxItsa  yäsEkwe   läxaax  wäwaxsadza^ 
*yas.     Wä,  lä  papaxLälas  läxa  lEgwilases  g'ökwe.     Wä,  g'lPmese 
Bläq  X  ix^edBxs  lae  äx^älilas   läx  öne^wilases  gökwe  qa  hälabales  20 
wüdEx^ida.     Wä,  gil^mese  wüdEX-^idExs  lae  LlEmx^wide  öba^yas. 

Hook  for  Devil-Fish  (1). — Wä,  he^maaxs  lae  xwänal'ideda  netsleno- 
xwaxa  tEqfwa.     Wä,  he^mis  gll  la  &x'etsö*seda  g'tltla  wÜEn  q!wa- 
qlwaxmedzEma.     Wä,    glPmese    qläqexs    lae    tsEk* iBXLBndBq    qa 
t  lax-^des.     Wä,  egütendEX  l  lEnäk'as.     Wä,  lä  bäKd  qa  malp  iBnk'es  25 
läxBns  bäLax  ylx  ^wäsgEmasas.     Wä,  lä  k*  !a:?cälax  xBx*üna*yas.  Wä, 

»  Seöflgureonp.  144.; 
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27  the  bark;  |  and  when  it  is  all  off,  he  sharpens  the  thick  end.  |  He 
measures  f our  finger-widtbs  from  the    |    thick    end    and    cute   in 

30  a  notch  in  this  manner:  ^,..     — Then  he  H  cuts  a  piece 

of  hemlock-wood  four   fingers    long,  |  in    this 

shape:  ^^.^'^--^^^.^^^  After       ^••>*""^—  this  is  done,  |  he  takes 

spruce-  root  and  spUts  it,  and  he  takes  |  the  hook  of  the 

devil-fish  spear  and  fits  into  the  notch  of  the  devil-fish  spear,  |  and 

heties  ^^^^  ^^  ^^    ^^^^  ^^^   ®P^*  ^^^^' 

When  «fc^      he  has  finished,  ||    it  is  like 

35  this:    ^__^_ ^v^n^        Then  he  sharpens   the  thin 

end  to  *     )  f eel  f or  the  devil-fish.  | 

1  Hook  for  Devil-Fisli  (2). — Now  I  have  finished  taUdng  about  him  |  who 
makee  the  kelp  fishing-line.  Now  I  shall  talk  about  him  who  goes 
to  get  I  devil-fish  to  put  on  bis  line.  First  he  has  to  takehis  | 
straight-edged  knife,  which  he  takes  when  he  goes  into  the  woods  to 

5  look  for  a  slim  hemlock-tree.  ||  As  soon  as  he  has  f ound  one,  he  cuts 
it  down,  so  that  it  falls  |  on  the  ground.  He  cuts  off  the  branches. 
After  he  has  cut  off  the  |  branches,  he  cuts  the  top  off.  Sometimes  |  it  is 
two  f  athoms,  sometimes  three  f  athoms  long.    Finally  he  cuts  off  the  [ 

10  bark,  until  it  is  white,  and  he  cuts  off  ||  the  top  uatil  it  is  sharp. 
He  does  not  sharpen  the  butt-end  of  the  |  pole  for  fishing  devil-fish. 
As  soon  as  he  has  finished  the  long  pole  for  fishing  devil-fish,  |  he  looks 

27  gll*mösö  '^'lixs  lae  k' lä^^widBx  LE'^^ba'yas  qa  exbes.  Wä,  lä 
msnsldxa  mödsne  läxEns  q!wäq!wax*ts!ana'yex  g'äg*tLBla  läxa 
öba'yasa  LE*?"ba*yasexs  lae  qEmtledsq  ga  gwälgga  (ßg.).    Wä, 

30  lä  mödsnas  'wäs^mase  läxEns  q!wäq!wax'ts!äna'yex  g'ayöl  läxa 
qlwäxas5.  Wä,  lä  g'a  ^äleg'a  {fig.).  Wä,  gtPmSse  gwätexs  la6 
äx'^dxa  LlöplEk'asa  älewase  qa^s  dzExsEndSq.  Wä,  la  äx^edEx 
^atbsLasa  ngdzayowe  qa's  kttlaLElödes  läxa  qEmtba'yasa  nedza- 
yowö.     Wä,  lä  ytl«aLBlötsa  dzEXBkwe  LlöplBk*  läq.     Wä,  gll*mgs€ 

35  ^ähfixs  laö  g*a  ^älega  (jEjr.).  Wä,  lä  k*  !a^*widxa  wilba*ye  qa 
tebesa  ptewayoba'yaxa  tEqlwa. 
1  Hook  for  Devil-Pifih  (2). — Wä,  la*mBn  gwäl  ^agwexs'äla  läxa  pEna- 
yogwöläxa  pEnayowe.  Wä,  la'mesEn  ^ägwexs^älal  läxa  tateläxa 
tBqlwa  qa  telElasexes  pEnäyowe.  Wä,  heEm  g'tl  äx'ötsösgs  uex- 
x'äa  k'Iäwayä  qa's  daaküxs  lae  aLe^sta  äläx   g'tltlä  wil  qlwaxasa 

6  läxa  äLle.  Wä,  gtl'mese  qläqexs  lae  k'ttmtlExi^EndEq  qa  t!äg*a- 
Else.  Wä,  lä  kümtälax  Ltenakas.  Wä,  g'tl'mese  *wi«läweda 
Ltenak'axs  lae  k'ItmtödEx  wTlEtft^ya.  Wä,  la  'nal'nEmp  Isna 
malplEuk'  laxEns  bäLax  löxs  yüdu^"p!EnkaS.  Wä,  lawisLa 
k!a?wälax  xE^'ünayas    qa  «mElktenes.     Wä,   laxaa  k!a?*wödBx 

10  wilEtftyas  qa  ex'bes.  Wä,  laLa  k*!es  öx'beda  LEx"ba*yasa  n5dza- 
yoLaxa  tEqlwa.  Wä,  gil^mese  gwäla  giltta  nSdzayftxa  tEqfwäxs 
laß  etied  alex'^idEx   \dlagawa*yasa  g'tlx'de  äxäuEms  ytxs  hätsle- 
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for  a  stick  smaller  than  the  first  onO;  which  is  the  size  of  a  |  short  span  13 
when  the  fingers  are  put  around  the  butt-end  of  the  |  long  pole  for 
fishing  devil-fish.*    The  one  for  which  he  is  looking  must  be  small.  || 
As  soon  as  he  finds  it,  he  begins  to  cut  it  down  with  his  straight-  15 ' 
edged  knife.  |  Then  he  does  the  same  as  he  did  with  the  former  one;  | 
only  this  is  different,  that  the  two  ends  are  sharp,  |  and  that  it  is 
shorter  than  the  one  he  first  made,  for  it  is  only  a  |  f athom  and  a  half 
long.    There  is  also  a  hook  made  of  the  concave  side  of  ||  hemlock  20 
on  it.     After  he  has  shaved  off  |  with  his  straight-edged  knife,  the 
butt-end  of  the  pole  for  fishing  devil-fish  he  cuts  a  notch  three  |  finger- 
widths  long,  made  in  this  way;'  and  as  soon  as  |  the  notch  is  deep 
enough,  he  takes  the  brittle  convex  side  of  the  hemlock-  |  tree  and 
cuts  it  imtil  its  butt-end  is  sharpened.  ||  He  measures  four  finger-  25 
widths  I  and  cuts  it  off  so  that  it  is  |  flat  on  one  side.    After  he  has  cut 
it,  he  takes  |  spruce-root,  splits  it,  and  scrapes  off  the  bark  |  and  the 
Juice;  and  when  it  is  done,  he  takes  the  pole  ||  for  fishing  devil-fish,  30 
puts  the  short  end  into  the  notched-end  of  the  |  pole  for  fishing  deyil- 
fish,  and  ties  it  on  with  the  spUt  root.  |  Now  it  looks  |  like  this.^ 
Now  there  is  a  hook  at  the  end  of  the  pole  for  fishing  devil-fish.  |  This 

*staEns  ts!E?"ts!äna*yexs  bäLa  lax   qlwesEndayo  lax    LEgütft^yasa  13 
g'fltta  nedzayfixa  tEqlwa.*     Wä  läLaL5  wäwÜalaLe  la  äläsö*s.     Wä, 
g'll'mese  qläqexs    lae    kümtlEXLEndEntsgs    nExxäla  k*!äwayowe  15 
läq.     Wä,  la  heEmxat !  ^ex*Idqexs  gweg'ilasaxa  g  äle  äxäs.     Wä, 
lex'a'mes    ögü*qalayosexs    ^nä?wa^mae    eex'bes  waxsba'ye.     Wä, 
hö*misexs  tslEkIwagäwayaasa    gtle   äxäs  qaxs    ft'mae  ^nEqlBböde 
esEgiwa^yas läxEns bäLa.    Wä, he*mesexs ^albalaaxa l lEmwega^yasa 
qlwaxase  L&sa.     Wä,  he'maaxs  lae  gwäl  k*  lä^wasa  UEXxäla  k*  läwayo  20 
lax    LE?"ba'yasa  nedzayftxa  tEqlwa.     Wä,  le  qEmtledxa  yüdu?"- 
dEne  läxEns  q!wäq!waxts!äna*yexa  g*a  ^älega.'     Wä,  gtl'mese 
hel'abEte    qEmta*yasexs     lae    äx'edxa    LlEmweg'a^yasa   qlwaxase 
Lisa.     Wä,  la  k*  lä^^widEq  qa  eex'bes   äpsba^yäs  ylx  LEx"ba'yas. 
Wä,  gtl'mesö  eexbaxs  lae  mEns'idEq  qa  mödEnes  läxEns  q!wä-  25 
q!waxts!äna*yex.     Wä,  le  kIhntsEndEq.     Wä,  le  k!ä?*widEq  qa 
pExkMötlEnes.     Wä,  gtl^mese  ^äl  k!äxwaq§xs  lae  äx*edxa  l!ö- 
plEkasa  älewase  qa^s  dzEtJedeq.     Wä,   le   k'ßxödEx    xEx^üna^yas 
Lo^  wftpaga'yas.     Wä,   gtPmese  gwätexs  lae    äx'edxa    nedzayäxa 
tEqfwa    t.E*wa   ts!E?:"stö.     Wä,    le    äx^äLElöts    lax     qEmtba'yasa  30 
nedzayowaxa    tEqlwa.     Wä,   le    ytl^etsa    dzEdEkwe    LlöplEk*   läq. 
Wä,  la^mese  ga  gwälega.'    Wä,  laEm  galbaleda  nedzayäxa  tEqlwa. 
Wä,  heBm  nesEläxa  tEq.hväxs  lEmwaes  gökwaseda  tIesEme  läxa 
wülx  iwa'yasa  xats!a*ye.     Wä,  heEm  LegadEs  nedzay&xa  tEqlwa. 

1  That  is,  one  Short  spaa  eircumferenoe  at  the  butt-end. 

s  See  fl^e  1  on  p.  152.  *  See  flgiire  4  on  p.  162. 
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is  used  to  catch  devil-fish  when  its  hole  is  dry  |  at  low  tide.    Now  its 

35  name  is  *'  pole  for  puUing/'  ||  and  the  name  of  the  long  pole  is  "imple- 

ment  for  pulling  out  at  half  tide  |  from  the  hole  under  water  when  the 

tide  is  not  out  far."  |  There  is  no  hook  at  the  end  of  the  long  pole  | 

for  fishing  devil-fish.  | 

1      Spear  for  Sea-Eggs. — First  there  is  taken  by  the  man  a  thin  |  young 

hemlock-tree  in  the  woods.     When  he  finds  one  that  is  clear  of 

branches  and  long,  |  he  cuts  it  down  with  a  knife,  so  that  it  falls; 

and  I  when  it  falls,  he  measures  off  three  and  a  half  f athoms  in  length.  || 

5  Then  he  cuts  off  the  top.    He  cuts  off  the  bark  |  and  the  sap.    He 

tries  to  make  it  one  and  a  half  |  finger-widths  in  thickness.    After  this 

has  been  done,  |  he  takes  thin  yew-wood  branches  for  prongs.     He 

measures  the  prongs  to  be  |  two  spans  and  four  finger-widths  in 

10  length.  |(  These  are  to  be  at  the  end  of  the  sea-egg  spear.  |  He  cuts  off 

the  ends  so  that  they  are  sharp-pointed,  and  he  also  cuts  off  |  the 

lower  end  so  that  it  is  flat.     When  this  is  done,  he  digs  out  j  the 

roots  of  a  spruce-tree  and  spüts  them  in  two.  |  Then  he  peels  off  the 

15  bark;  and  when  this  is  done,  he  cuts  ||  the  butt-end  of  the  spear- 

shaft  imtil  it  is  Square.  |  Then  he  takes  the  prongs  and  lays  the 

flat  ends  against  |  the  Square  end  of  the  spear-shaft,  and  he  ties 

them  on   |  ^^  with  the  split  spruce-root,  so  that  it  is  in 

this    way 


35  Wä,  he'mis  LegadEs  nänesamEndzayowa  gtltagawa^ye  nedzayft 
läxa  tE^atsIe  tIesEmxs  tiEpElae;  ylxs  k*!esae  ^wälasa  xatsla'ye. 
Wä,  laEm  k!e&s  galbala,  ylxeda  glltagawa^ye  nedzay&xa  tEqlwa. 
1  Spear  lor  Sea-Eggs. — Wä,  heEm  gil  la  fccsö^sa  bEgwäuEma  wile 
q!wäq!waxadzEm  läxa  äLle.  Wä,  gtl^mese  q!äxa  eketEla  glltlaxs 
lae  hex'^idaEm  kUmtlExödEq  qa  t!ax*ides.  Wä,  gtl^mese 
t!ax*idExs  lae  bal^dEq  qa  mamöp tenktlisesa  uEqlEböde  läxEns 
5  bäLax.  Wä,  lä  kItmtödEx  öxt&^yas.  Wä,  lä  klaxftlax  xE?^ünä^yas 
LE^wes  xodzega^ye.  LaEm  lalöLla  qa  mämaldEnx's&les  läxEns 
q!wäq!wax*ts!äna*yex  ylx  ^wägidasas.  Wä,  gtl'mesö  gwälExs  lae 
äx*edxa  wiswüle  LiEmqla  qa  ts!e*x"bes.  Wä,  lä  ^mEns^Ideq  qa 
hämödEn^äles  läxEns  q!wäq!waxts!äna^yex  läx  malplEnkS  äwäs- 

1 0  gEmasasa  möts  !aqe  ts  lets  !e*x"ba*y asa  mämaseq  !way op  IgqeLaxa 
mBseqwe.  Wä,  lä  k' !äk* !ax"baq  qa eexbes.  Wä,  laxae  k* lax'widEx 
eoxLa^yas  qa  pepEqlEXLes.  Wä,  giPmese  ^älExs  laö  *läp!idEx 
LlöplEkasa  älewase.  Wä  la  paxsEndEq  qa  maltslesexs  lae  sa- 
qlwödEx  xE?^üna*yas.     Wä,  gll^mese  gwälExs  lae  k*  !a:5:^widEX  öba- 

16  *yasa  mämaseq  hvayopleqe  ylx  LE^x^ba^yas  qa  k*  lEWülx^ünes.  Wä, 
lä,  äx^edxa  ts!ets!ex"ba*ye  qa^s  pax'aLElödales  p§pEq!EXLa*yas  läx 
k*  !ek' !Ewül:g:"ba^yasa  mämaseq  IwayoLe.  Wä,  lä  ytPäLElötsa  päx*- 
saakwe  LlöplEk*  läq.     Wä,  la  ga  ^äleg'a  (j/i^.). 
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Hook  f or  picking  Elderberries. — Those  who  pick  elderberries  first  go  |  1 
to  make  a  hook  of  a  small  hemlock-branch  of  |  the  size  of  our  first- 
finger  and  one  f  athom  in  length.  |  The  woman  shaves  off  the  bark 
until  it  is  smooth;  ||  and  after  this  is  done,  she  takes  a  piece  of  the  same  5 
hemlock-tree,  |  which  is  thinner  and  is  to  form  the  hook.  She  | 
shaves  off  the  bark  of  this  also,  and  it  is  one  |  span  long.  Then  she 
cuts  it  off  I  and  measures  two  finger-widths  from  the  H  end.    There  10 

she  cuts  a  notch  which  goes   half  way  through  |  the 

thickness  of  the  pole.     It  is  in  this  way:  •-  After  |  this  is 

done,  she  does  the  same  thing  with  the  piece  that  is  to  form  the  hook; 
and  when  |  the  notch  is  also  cut  in  one-half  the  thickness  of  the  piece 
that  is  to  form  the  hook,  |  she  takes  split  spruce-root ,  puts  it  into  water,  ||  1 5 
and  soaks  it.  After  it  has  been  soaked,  she  takes  the  piece  that  is  to 
be  the  hook  at  the  end  |  and  puts  the  two  notches  together.  She  |  takes 
up  the  soaked  split  root  and  ties  the    //  two  pieces  together. 

When  I  it  is  finished,  it  is  this  way:  |  // 

Pole  for  gathering  Eel-Ora8S. — First  the  man  H  goes  to  look  in  the  20 
woods  for  a  beut  yoimg  hemlock-tree;  and  when  |  he  finds  one,  he 
cuts  it  at  the  bottom  with  his  adz;  and  when  |  it  falls,  he  measures 
off  two  f athoms  and  a  half.  |  Then  he  cuts  off  the  top.    At  the  top  it 


Hook    for    picking    Elderberries. — ^Wä,    höEm    gll    la    äx'etsö'sa  1 
tsIex'aLaxa  ts!ex*ines  gaLayöLaq  ytxa  wile  qlwaxasaxa  yö  *wäg*i- 
tBns  ts!Emälaxts!äna*yex.     Wä,  lä  esEgEyowe  ^wäsgEmasa  läxEns 
bäLax.     Wä,  lä   aeklaxs   lae   kla^ftlax  xE^^ünä'yas   qa  q§s'Enes. 
Wä,  gtPmese   ^wätExs  lae  äx*edxa   gäyöl^maxat !   läxa  qtwaxase.  5 
Wä,    läLa    wäwilala^awesa    galpIeqLe.     Wä,    laxae    aeklaxs    la6 
k'la^ftlax  xE?*üna*yas.     Wä,  lä  ^nBmplEnke   läxEns   q!wäq!wax*- 
tsläna'yex    ylx     ^wäs^masasexs     lae    k*  Itmtts  lEndEq.      Wä,    lä 
msns^dxa  mäldEne   läxsns   qlwäq!waxts!äna^yex  g'äg'tLEla  läxa 
öba*yasexs    lae    qEmtbEtBndBq    qa    negoyödesex  'wägidasas    ytx  10 
'wälabEdasas  qBmta'yas.     Wä,  lä  ga  ^älega  {fig^)*     Wä,  g'tl'mesö 
^wälExs  lae  ögwaqa  he  gwexidxa  galpIeqLe.     Wä,  gll'Emxaäwise 
nEgöyöde  ^wälabßdasas  qBmta*yas  läx  *wägidasasa  ^alpIeqLe,  lae 
äx'edxa   paäkwe  Llöpteksa  älewase   qa^s   hapstEndes  läxa  *wäpe 
qa    pex*wides.     Wä,   gll'mese    pex'widßxs    lae    äx'edxa    galbeLe  15 
qa*s  käk'Btödeses  qeqEmta'ye  lo*   qEmta^yasa  galpIeqLe.    Wä,  lä 
äx^edxes  peqwasE^we    paak"    LlöplEka    qa*s    yaLödes    läq.     Wä, 
gll*mes§  ^wäla  lae  ga  gwälega  \fig^)> 

Pole    for    gathering    Eel-Grass. — Wä,    he^mis    gtl    la    äläsö^sa 
bEgwäuEme  läxa  äLle   wäkalä  q!wäq!waxadzEma.     Wä,  gll'mesö  20 
qläqexs    lae     tsBk'lBxödBq     ytses    k'ttmLayowe.     Wä,    g*ll*mese 
tläx*IdExs    lae    bäKdBq    ylsa    nBqlEbödäs    bäbBLawa^ye    läxBns 
bäLäxs  laö  tsBködBx  öxtft'yas.     Wä,  lä  mäldBnxsftwe  *wägidasas 
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25  is  two  I  finger-widths  thick.  Then  he  takes  his  straight  ||  knife  and 
cuts  oflf  the  bark  and  the  sap.  |  When  they  are  all  off,  it  is  a  finger- 
width  and  a  half  thick  |  at  the  thin  end,  and  it  is  hardly  thicker  at 
the  I  other  end.     The  tip  is  more  curved  than  the  |  butt.     At  each 

30  end  there  is  a  knob.  ||  When  it  is  finished,  he  goes  home  cairying  it; 
and  as  soon  as  he  enters  |  his  house,  he  puts  down  the  twisting-stick 
by  the  side  of  the  fire.  |  Then  he  takes  deer-tallow  and  puts  it  down 
where  he  is  working  at  the  |  twisting-stick.  Then  he  takes  the 
twisting-stick  and  pnshes  it  to  and  fro  over  the  |  fire.     He  pushes  it 

35  to  and  fro  nntil  the  whole  stick  gets  warm;  ||  and  when  it  is  very  hot, 
he  takes  the  |  tallow  and  rubs  it  over  the  twisting-stick.  As  soon  as 
it  is  I  all  covered  with  tallow,  he  pushes  it  to  and  fro  over  the  fire;  | 
and  when  the  tallow  nearly  catches  fire,  then  he  rubs  on  |  some  more 

40  tallow;  and  when  it  is  covered  with  taUow,  ||  he  puts  it  down  in  the 
comer  of  the  house,  where  it  cools  off  quickly.  |  He  wishes  it  tp  be 
brittle  and  stiff .  Therefore  he  does  so  |  with  the  tallow.  As  soon  as 
it  gets  cold,  he  takes  soft  cedar-bark  |  and  the  twisting-stick,  and 
wipes  it  off  with  the  soft  shredded  cedar-bark,  |  so  that  all  the  tallow 

45  comes  off  from  the  surface.  When  it  is  all  off,  it  is  finished.  ||  That 
is  all  about  this.  | 


öxtft*yas  läxEns  q!wäq!waxts!äna*yex.     Wä,  lä  &x'§dxes  nBxxäla 

25  k* läwayowa  qa*s  k* lax&lex  xEx"ünä*yas  lö*  xödzega^yas.  Wä, 
gtl'mesö  *wi«läxs  lae  mämaldEnxs&la  ^wäg'idasas  läxBns  qlwä- 
q!wax*ts!äna*yex  ytxa  wÜEtft'ye.  Wä,  lä  h&lsElaEm  LäLakwateda 
&psba*yas.  Wä,  lä  xEULEla  wäkalagawesa  wilba^ye,  ylxa 
LE*x"ba*ye.     Wä,  lä  memox"balaxa  löBlxsEmeda  wäx'sba'yas,    Wä, 

30  gtl'mese  gwätexs  lae  nä^nakwa  dälaq.  Wä,  g'tPmese  la  laeL  laxes 
g'ökwaxs  lae  k'adEnölisasa  klÜbayowe  laxes  lEgwile.  Wä,  lä 
äx'edxa  yäsEkwasa  gewase  qa^s  g'äxe  g'egalilas  laxes  eaxslasaxa 
k'  filbayowe.  Wä,  lä  äx^edxa  k*  ttlbayowe  qa's  k'ak'adELales  laxes 
lEgwile.     Wä,  laEm  wiqwrtälaq  qa   'uEma^nakülös  ts  !Elgü*naküle 

35  ögwida^yas.  Wä,  g'!l*mese  ftlak'Iäla  la  ts  lElx^widExs  lae  äx*edxa 
yäsEkwe  qa*s  yllsetüdes  läxa  k*!tlbayowe.  Wä,  g*ll*mese  mEgii- 
g'itxa  yäsEkwaxs  lae  xwelaqaEm  la  k'äk'adELälas  laxes  lE^wite. 
Wä,  gtPmese  Eläq  x ix*ededa  yäsEx^üna^yasexs  lae  xw&laqa  ytlse- 
tlitsa  yäsEkwe   läq.     Wä,  g*ll*mese   la   mEgüg'itxa  yäsEkwaxs  la§ 

40  k*at!älflas  läxa  önegwilases  g'ökwe  qa  hälabales  wüdEx**ida. 
Wä,  laEm  *nex-  qa  LlEmx^wides  qa  l laxes,  lägiläs  he  ^egilasa 
yäsEkwe  läq.  Wä,  gtl^mese  wüdEx^idExs  lae  äx^edxä  kädzEkwe 
LB*wa  k'Slbayowe.  Wä,  lä  deg'itletsa  qlöyaakwe  k'ädzEkwe  läq 
qa  läwäyes  yäsEx'üna'yas.     Wä,  g*tPmes§  ^wi'läxs  lae  ^äla.     Wä, 

45  laBm  ^äl  laxeq. 
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Flonnder-Spear. — The  first  thing  to  be  done  by  the  |  flounder-  1 
fisherman  is  to  get  a  spear-shaf t  f or  flounder-fishing.  He  |  has  to  get 
tough  Wood  for  the  prongs.  It  is  split  in  two  |  in  this  manner.^  It 
is  spUt  through  the  heart,  and  cut  at  the  ends  |  which  are  made  5 
Sharp.  When  this  has  been  done,  he  takes  bird-cherry  bark  and  the  | 
shaft,  and  he  so  cute  the  sides  that  they  are  flat,  |  and  he  also  cuts 
one  side  of  the  prongs  so  that  they  will  fit  |  on  the  end  of  the  shaf  t. 
When  he  has  finished  this,  he  takes  the  |  bird-cherry  bark  and  ties 
it  to  the  prongs  and  the  shaft.  ||  He  ties  it  very  tighüy.    When  it  is  10 

done,  I  itislike  this:       ^^ Now the flounder-spear 

is  finished.  | .  ^^ 

Fishing-Tackle  for  Flonnders. — When  a  man  goes  to  catch  many  | 
flounders,  he  takes  the  leg-bone  of  a  deer  which  is  |  thoronghly  dry ,  so 
that  i t  is  white,  and  he  breaks  it  up  ||  lengthwise  into  slender  piecee.  As  1 5 
soon  as  it  is  broken  up,  he  measnres  off  |  piecee  two  finger-widths  long, 
and  breaks  them  off  |  at  the  end,  so  that  they  are  all  the  same  length. 
When  this  has  been  done,  |  he  takes  a  flat,  rongh  sandstone.  He  | 
also  takes  a  dish  and  pours  water  into  it  until  it  is  half  f nll.  ||  Then  20 
he  puts  the  sandstone  into  it;  and  he  takes  |  one  of  the  thinbones, 
dips  it  into  the  water,  and  |  puts  one  end  against  the  sandstone  and 


Flonnder-Spear. — Päpa'yaxa  paese,   ylxs  he'mae   gtl  la    &xsö'sa  1 
papayaönoxwaxa  paesida  saEntsIö  qa*s  päpayayowa.    Wä,  h6*mö- 
Läl  &x^etso*seda  tslaxlnse  qa  dzex"besxa  xökwg  qa's  maltslö  g-a 
^älega.^    Wä,  laEm  näqlEqax  dömaqas.    Wä,  lä  k* läk* !ay"bEndEq 
qa  exbes.     Wä,  gtl^mSse    ^älExs   lae   &x*edxa  lBn*wuing  LE'wa  5 
sasntslö.      Wä,  lä    k' läk*  lEwsnödzEndEq    qa    pepE^nöses.      Wä, 
läxae    k'iä^widxa    epsanödza'yasa    dzedze^ume    qa    bsngaaLEles 
läxa  öba'yasa  saEntsIowe.      Wä,    gll'mese   ^älExs    lad    äx'Sdxa 
ten'wume  qa*s  k* ülx'aLElödes  läxa  dzedzegüme  LE^wa  saEntslowg. 
Wä,  lasm  aslaxs   lae   külk* laködEq.     Wä,  giPmese  ^ähsxs  läe  10 
ga  ^älega  (^.)-     Wä,  laEm  ^äla  päpayayöLaxa  paesö. 

Fishing-Tackle  for  Flonnders. — Wä,  hß'maaxs  qIäq!EyöL*agda  bB- 
gwänEmaxa  paesö,  lä  äx'edEX  xäqas  gögEgöyasa  gewasaxs  lad 
iBmlBm^'ünx'lda  ylxs  lae  mömx^üna  qa's  tEtEpsEndeq  laxes  g-fl- 
dolase  qa  wiswuhEnes.  Wä,  gtl'mese  'wiweIxsexs  lae  mEns'edEq  15 
yises  q!wäq!wax'ts!äna^ye  qa  mäldsnes  äwfis^Emasasexs  lae  tspfi- 
lax  epsba^yas  qa  ^uEmes  äwäsgEmasas.  Wä,  gtl'mese  gwälBxs 
lae  äx'edxa  dE'nas^Bmg  tIesEmaxa  pE^dzowe  klöltssma.  Wä, 
laxae  äx^edxa  löqlwe  qa*s  güxtslödesa  *wäpe  läq  qa  nEgoyoxsda- 
lisexs  lae  mo?"stEntsa  dE*nas^me  tIesEm  läq.  Wä,  lä  äx*edx-  20 
•nBmtsIaqe  läxa  xäxmEnexwe  qa*s  häpstEndes  läxa  *wäpaxs  lad 
tEsälöts  äpsba^yas  läxa   dE«nas^me   tIesEma  qa's  ytlsElalax*ides^ 

1  It  is  cut  through  the  center  lengthwise. 
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23  rubs  it  |  until  it  is  sharp-pointed,  and  he  does  the  same  with  the 
other  end.    As  |  soon  as  it  is  sharp-pointed^  he  rubs  the  middle  part 

25  so  that  it  is  round;  and  when  ||  it  is  round,  it  is  done.  He  does  this 
with  all  of  them.  |  When  he  has  finished  fif ty,  he  puts  them  away,  for 
that  I  is  the  niimber  of  bones  for  the  flonnder  fishing-line.  Then  he 
takes  I  hair  and  twists  a  length  of  two  |  spans;  that  is,  hair  of  women. 

30  And  when  he  has  ||  enough  of  these,  the  same  number  as  the  polished 
bones,  then  he  puts  them  away.  He  takes  |  cedar-bark  and  gives  it  to 
Ins  wife,  and  she  goes  at  once  |  and  puts  it  into  the  water  to  soak. 
After  it  has  been  there  for  one  night,  |  the  woman  takes  out  the  cedar- 
bark  and  splits  it  into  |  long,  narrow  strips,  and  she  twists  it  until 

35  it  is  moderately  thick.  ||  When  it  is  forty  fathoms  long,  it  is  finished.  | 
Then  (the  man)  Stretches  it  outside  of  the  house  |  tightly,  so  that  it  is 
stretched  (taut).  It  remains  there  for  four  days.  |  Then  he  takes 
down  the  twisted  cedar-bark  fishing-line  |  and  coils  it  up  and  puts  it 

40  down  in  his  house,  and  then  ||  he  takes  dried  back-sinew  of  the  deer 
and  shreds  it,  and  |  twists  it  imtil  it  is  like  thread.  As  soon  as  ho 
has  I  twisted  much  of  it,  he  takes  the  roimd  bones  and  the  twisted- 1 
hair  thread  and  ties  one  end  of  /  the  twisted  hair  to  the^ 

45  round  bone.  |  He  ties  the  hair  ||  to  f  the   crosspiece  a  little 

beyond  the  middle,  in  this  way :  ^      ,     He  does  this  with  all  of 


23  qa  öxbaxides.  Wä,  läxae  heEm  gwex^idxa  äpsba'ye.  Wä,  g'ü- 
*mese  öx'baxs  lae  yilsElalax'^dEq  qa  lex'Bnx'^ides.     Wä,  g il*mese 

25  la  lexEnx'^dExs  lae  ^äla.  Wä,  lä  he'staEm  ^ex'^idxa  waökwe. 
Wä  g'iFmese  ^wPla  gwäla  sEk*  !as^mg*ustaxs  lae  g*exaq  qaxs  hö- 
^mae  äwäxweda  xäxEx*Enasa  Llägedzayawaxa  paese.  Wä,  lä  äx*ed- 
xa  sE^ya  qa^s  metiedeq  qa  maemalp  lEnk'es  äwäs^masas  läxEn 
q^wäq!waxts!äna*yex,    yixöx   sE*yäxsa    tsledäqex.     Wa,   gil'mese 

30  heläla  lax  ^wäxaasasa  g  ixEkwe  xäqexs  lae  gexaq.  Wä,  lä  äx'ed- 
xa  dEnase  qa's  lä  tslas  laxes  ^uEme.  Wa,  höx'^ida'mese  la 
häpstalisas  läxa  wä  qa  pe^*wides.  Wä,  gIPmese  xama*staUsBxs 
lae  &x*wü*8tEndEq  yixa  tsiBdäqe  läxa  dEnase  qa*s  dzBdzExssndeq 
qa  ts!elts!Eq!astowes  gtlsgtldEdzowa.      Wä  lä  mBlx'^edBq  qa  heia- 

35  gites.  Wä,  lä  mös^mgostäplBnke  ^wäsgEmasas  läxEns  bäLax. 
Wä,  giPmese  gwähsxs  lae  dö:|:^wülsaq  läx  L!äsana^yas3s  g'ökwe 
qa^s  iBklütlBlseq  qa  tsläs^des.  Wä,  lä  möp!En:^a'se  ^näläs 
he  gwexsExs  lae  äx^edxa  Llägedzaana^yö  ylxa  mBlkwe  dEnsEn 
dBUEma  qa*s  qEs^edeq   qa*s  lä   qEs^älilaq   laxes   g-ökwe.      Wä,  lä 

40  äx'edxa  Ismökwe  ädegesa  ^ewase  qa's  dzEdzBxsBndeq  qa's  mEl- 
x*ideq  qa  medßkwes  hö  gwexsa  qlEnyö.  Wä,  gü'mese  q!e- 
uEme  meta^yas  lae  äx*edxa  leElx^Bne  xäq  LE^wa  medEkwe 
sesE'yak*  iBna.  Wä,  lä  yil'äLBlödälasa  leBlx*«Bne  xäq  läx  epsba- 
«yasa  medskwe   sB'ya.      Wä,  lä  g*ek'!ölts!a*ye    yh^alaasasa  SE'ya 

45  läxa  galödayowe  lex«Bn  xäqa  ga  gwälega  (ßg^).    Wä,  lä  ^näywaEm 
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them;  |  and  when  they  are  finished,  he  gathers  |  up  the  ends  of  the  hair  46 
threads  and  ties  them  with  twisted  sinew^  |  so  that  they  are  all  gathered 
together,  and  he  hangs  them  up  in  the  comer  of  his  house.    The  | 
roimd  cross-bones  are  hanging  downward.  || 

Fish-Trap  for  Perch. — ^First  the  man  takes  |  cedar-bark  and  soaks  it  in  1 
the  river.    Then  he  goes  into  the  woods  |  carrying  his  hand-adz;  ajid 
when  he  comes  to  a  place  where  there  are  |  many  straight  yoxmg  hem- 
iock-trees,  he  cuts  the  tall  ||  slender  trees  which  are  a  little  over  f our  5 
finger-widths  in  diameter.  |  As  soon  as  the  tree  falls  down,  he  measures 
off  foinr  spans.  |  Then  he  cuts  it  off.    That  is  the  measure  |  which  he 
uses  in  cutting  off  twenty-four  pieces  of  the  same  length;  |  and  he  cuts 
off  twenty  of  them  four  ||  finger-widths  thick,  longer  than  the  first  10 
ones.  I  After  he  has  done  so,  he  measures  a  length  of  two  |  spans  and 
cuts  it  off.    He  cuts  sixteen  |  of  this  length.    After  he  has  done  so,  | 
he  measures  them  three  spans  ||  long  and  cuts  them  off. .  There  are  15 
twelve  of  these  all  of  the  same  |  length.    After  he  has  done  so,  he 
sharpens  the  points  of  the  twelve.  |  These  will  be  the  posts  for  the 
perch-trap  at  one  end.  |  And  he  also  sharpens  the  sixteen  |  short  ones 
which  are  two  spans  in  length.  ||  These  will  be  the  entrance.    And  20 

he  ^ex'^dxa  waökwe.     Wä,  g  il*mese  ^wFla  ^ähcxs  lae  q!ap!ex*i-  46 
dBx    epsba'yasa  sesB^yaklEn  qa*s  yiHdesa   medEkwe  atlEma  qa 
qlapIexLälesexs  lae  tex«walilas  lax  onegwflases  gökwe.     Wä,  laBm 
bebEnba'yeda  leElx**Ene  ^alödayu  xäqa. 

Fish-Trap    for    Perch. — Wä,    höEm    g  il    äx*etsö*sa    bEgwäuEma  1 
dEnase  qa^s  lä  tieltalesaq  läxa  wä.     Wä,   lä  läxa   äLle   qa^s   dä- 
lexes    kümLayuwe.      Wä,     gil'mese    lägaa    läxa    k!iq!weküläxa 
qlensme      q!wäq!waxmEdzEmxs,      wä,  lä   tsEk' lEXLEndxa     g*ilt!a 
*wÖaxa   hälsBla^me   LEkwagawesEns    q!wäq!waxts!äna^yex.      Wä,  6 
giPmese  t!äx*idExs  lae  bänfdxa  möplsnk'e  läxEns  q!wäq!wax*ts!ä- 
na'yex  ytx  «wäsgBmasasexs  lae  tsBxsEndEq.     Wä,  hö^mis  la  mEn- 
yayösexs    lae    hanäl    tsstsEX's^älaxa    hämötsiaqäla    ^uEmäsgEma. 
Wä,  lä  et!ed  tsEtsBX'sEndxa  maltsEmgostäwe  mödEn  läxEns  q!wä- 
q!waxts!äna*yex,   yix  gtltagawa^yas    läx  güx'de    tsEk'es.     Wä,  10 
gll^mese  gwälsxs  lae  bäHdxa  malplBnke  läxEns  q!wäq!wax*tslä- 
na'yex  ytx  «wäsgBmasasexs  lae  tsEx-sEndsq.     Wä,  lä  qlBLiBtsIagE- 
glyuwe  tsEka^yas  h^^x'sä  äwäsgEme.     Wä,   g il^mese  gwälExs   lae 
et!ed  bäl*idxayüdux"p!Enk'eläxBns  q!wäq!wax-t8!äna*yex,yix*wäs- 
gEmasasexs    lae    tsBx'sBndEq.     Wä,    la   maltsIagBglyowa    hexsä  16 
äwäs^me.     Wä,  g  iPmese  ^älExs  lae  dzödzo:?:"bEndxa  maltsla^- 
glyowe.    Wä,  höEm  LCLBmltsa  LäLEmwayoLe  Läwayä  läx  epsba'yas. 
Wä,  laxae  dzödzox"bBndEx  epsba'yasa  qlELtetslagBgtyuwe   tsiBl- 
ts!Bk!waxa  maemalp  lEnqas   äwäs^mas  läxEns    qlwäq.Vax'tsläna- 
«yexylxa  xölösLe.     Wä,  gfl'mese  *wPla  gwala  lae  äx'edxa  LlöplBk'e  20 
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21  when  it  is  all  donei  he  takes  roots  |  and  des  them  together  in  the 
middle.  He  puts  them  together  and  carries  them  |  home  to  his  houBe. 
When  the  tide  is  half  down,  |  he  takes  his  stone  hammer  and  cedar- 
bark  that  he  had  soaked  in  the  river  and  |  carries  the  posts  for  the 

^5  trap  down  to  the  beach,  and  he  ||  puts  them  down  where  the  beach  is 
not  very  steep  and  where  it  is  sandy.  He  |  imties  the  roots  in  the  mid- 
dle of  the  bimdle,  and  he  first  takes  out  one  |  of  the  pieces  f our  spans  in 
length  I  for  a  measure,  and  he  lays  it  down  and  he  marks  along  it  |  in 
this  manner.^    Then  he  takes  it  up  and  lays  it  down  at  one  end  of 

30  the  II  line,  in  this  manner,^  and  he  marks  along  it.  He  takes  it  up 
again  j  and  lays  it  down  on  the  other  end  of  the  first  line,  in  this 
maimer/  and  he  j  marks  along  it.  After  he  has  done  so,  he  takes  up 
two  pieces  j  two  spans  in  length,  and  he  |  puts   them   down  on 


each  side  of  what  has  been  marked,  in  this  way,  p,      *        >      ^ 


35  and  he  H  marks  along  them.  As  soon  as  this  is  done, 
he  takes  his  stone  hammer  j  and  one  of  the  posts 
three  spans  in  length,  |  and  he  drives  it  in  at  (1);  and 
when  I  one  span  and  a  half  shows,  |  then  he  takes 

40  another  one  and  drives  it  in  at  (2).    When  jj  the  top  is  level  with  the 
first  one,  he  drives  another  one  in  j  at  (3),  and  other  ones  at  from 


l^^ 


21  qa*s  yiLöyödes  läqexs  lae  q!ap!egoa:*widEq  qa*s  wik-flöqexs  gäxae 
nä'nakwa  laxes  gökwe.  Wä,  g il^mese  naEnxsEg*ilal§sgda  x'ätsla- 
xEläxs  lad  äx'edxes  pslpElqg  LE'wa  dsnase  tldhales  läxa  wä.  Wä, 
lä  wik'ilaxa  LäLsmwayoLe  qa's  lä  wik'tnts!5sBlaq  läxa  Llsma^isS  qa's 

26  lä  wix'^alisaq  läxa  k'  lese  älasm  tsedesa  läxa  öx'stBwese.  Wä,  lä 
qwglödxa  yiLöyä'ye  LlöplEka.  Wä,  he'mis  gtl  däxitsöseda 'nEm- 
tslaqe  g'ayöl  läxa  möplsnk'as  'wäs^mase  läxEns  q!wäq!wax*- 
tsläna'yex  qa's  mBnyayowa  qa^s  katlälisdq.  Wä  lä  xüdslEneq 
g'a  gwätög'a.^      Wä,  lä    däg'ilisaq    qa*s    k'atlälises  läx  äpsba'yasa 

30  xüldese  ga  ^älegaxs^ lae  xüldslEndsq.  Wä,  laxae  etied  dägtlisaq 
qa*s  katlälises  läxa  äpsba'yasa  gäle  xültes  g*a  gwälega.^  Wä,  laxa§ 
xüldElsn^.  Wä,  giPmese  gwähexs  lae  äx'edxa  maltsiaqe  läxa 
mälplEnk'as  äw&s^mase  läxEns  q!wäq!waxts!äna'yex  qa's  ka- 
tsmg'alises läx  wäx'sanödzExsta'yasa  la xüldEkwa ga  j^äleg'a  (ßg.) 

35  qa's  xwöxüldEhindeq.  Wä,  gfl'mese  gwätexs  lae  äx'edxes  pElpBlqe 
LE*wa  *nEmts!aqe  läxa  dzödzo^iülaytxayüduijc^plEnkas äw^gBmasö 
läxEns  q!wäq!waxts!äna*yex  qa's  dex*waliseq  läx  (1).  Wä,  g-fl. 
^mese  'nEmplEnk'a  lanäalaLB'wa  nsxsa'ye  läxBns  q!wäq!wax*tslä- 
na^yexs  lae  ötletsa  'nsmtslaqe  dex'walisaq  läx  (2).    Wä,  gfl*m§se 

40  *nEmätö?*wid  LB'wa  gäle  dSqwßsexs  lae  etletsa  'nEmtsIaqe  dex'wa- 
lisaq  läx   (3).     Wä,    la  etletsa   waökwe  dex«walisaq   lax  (4)-(ll). 

1  See  outlines  of  out  on  this  page. 
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(4)  to  (11).  I  The  last  one  he  drives  in  at  (12).  |  These  are  the  posts  42 
of  the  perch-trap.     As  soon  as  |  this  is  done,  he  takes  the  soaked 
cedar-bark,  spUts  it  into  long  strips,  ||  and,  when  it  is  all  spUt,  he  45 
takes  up  |  one  piece  of  the  stops  fonr  spans  in  length  |  and  lays  it 
down  at  the  outer  side  of  the  back  of  the  perch-  |  trap,  close  to  the 
posts.    Then  he  ties  it  with  cedar-bark  |  to  the  post^,  and  he  ties  it 
together  with  the  back;  for  he  first  tieg  it  to  ||  posts  (l)-(4),  which  aro  50 
the  back-stop.     As  soon  as  this  is  done,  he  takes  |  another  one  of  the 
same  length  and  lays  it  down  on  top  |  of  what  he  has  already  tied  on 
the  back-stop  at  post  (4),  and  he  ties  it  on  to  |  the  back-stop  and  the 
side-stop,  and  he  ties  the  side-stops  on  to  posts  |  (5),  (6),  and  (7). 
When  this  is  done,  ||  he  takes  another  one  of  the  same  length  and  lays  55 
it  down  on  the  |  upper  side  of  the  side-stop  at  post  (1).     He  ties  it  on, 
and  I  ties  the  side-stop  to  posts  (12),  (11),  and  (10).     When  this  |  is 
done,  he  takes  one  of  the  pieces  two  spans  in  length,  |  with  sharp 
point  towards  (9),  and  i|  heplaces  the  thick  end  under  the  side-stop  60 
at  (10)-  I  Then  he  ties  together  the  entrance  and  the  side-stop  at 
(10),  and  he  ties  the  entrance  to  |   (9),  and  he  does  the  same  with 
(7)  and  (8).    When  |  this  is  done,  he  takes  another  one  of  the  four-  | 
span  sticks  and  places  it  over  the  ||  side-stops,  and  he  ties  it  together  66 


Wä,  la  etledxa  ähilxsda'ye  *nEmts!aqa  dex'walisaq  lax  (12).    Wä,  42 
häEm  dzödzo^ülasa  LäLEmwayuwe  Läwayowa.     Wä,  gJl'mese  gwä- 
Iexs  lae  &x*edxa  pegEkwe  dEnasa  qa's  dzEdzExsEndeq  qa  gilsg il- 
stowes  tsleltslEqlastowa.     Wä,  gfl'mese  'wi'weIxsexs  lae  däx"*idxa  45 
*nEmts!aqe   läxa  möplEnk'as  'wäs^mase  läxEns    q!wäq!waxts!ä- 
na'yex  qa^s  k'atlälises  lax  Lläsadza'yas  äwäp!a*yasa  LäLEmwayowe 
Läwayowa  mäkimk* lEne  lax  dzödzö^üläxs  lae  yil*itsa  dEnase  läxa 
dzödzöxüla   qa*s  yaLödesa  Emxap!a*ye  LE^we  heEm  g*il  yäLötsöse 
(l)-(4)    LEwa  Bmxapla^ye.      Wä,    gil*mese   'wi'laxs    lae  äx'edxa  50 
^nEmtsIaqexa  h^'maxat !  *wäsgEme  qa's  kattendes  läxa  ek* !öt lEna- 
*yasa  la  ytLEläLEla  Bmxap!a*ya  lax  (4).     Wä,  läxae  yäLödxa  Emxa- 
p!a*ye  LE'wa  EmxBnwa'ye.     Wä,  läxae  yäLödxa  EmxEnwa'ye  läx 
(5);  wä,  lä  höEmxat!  ^ex'ldEx  (6)  lö*  (7).     Wä,  gil'mese  gwälExs 
lae  äx'edxa  *nEmts!aqexa  he'maxat!  *wäsgEme  qa*s  kat Isndes  lä-  55 
xa  ek'  !öt  tena'yasa  Emxap  !a*ye  läx  (1) .    Wä,  lä  yäLödEq.   Wä,  lä  et  !ed 
yäLödxa  EmxEnwa'ye  lö*  (12)  lö*  (11),  he«mise  (10).     Wä,  g*il*mese 
^älExs  lae    däxidxa   'nsmtslaqe  läxa  mälplEnkas   äwäs^mase 
läxEns  q!wäqlwax'tä!äna^yex  qa's  gwebales  öx'ba^yas  läx  (9),  lae 
k'atlEntsa  LEx"ba*ye  läx   bEnk'!öt!Ena*yasa  EmxEnwa^ye  läx  (10)  60 
lae  yäLödxa  xölsoe  läx    (10)  LE'wa  EmxEnwa^ye.     Wä,-läyäLödEx 
(9)  LE*wa  xölose.  Wä,  lä,  höEmxat!  gwex'^dEx  (7)  lö*  (8).   Wä,  g  il- 
'mese  ^älsxs  lae  et!ed  däx'Hdxa  'nEmtsIaqe  läxa  möp!Enk*e  läxEns 
q!wäq!wax*ts  !äna*yex  yix  ^wäs^masa  qa's  k'at  lEndes  läx  ek*  !öt  lEna- 
*yasa  EmxEnwa'yg.      Wä,  lä  yaLödEq  lö*  (1)  lö*  (2)  lö*  (3) ;  wä,  65 
75052—21—35  eth— pt  1 U 
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66  at  (1),  (2),  (3),  aad  |  (4).  When  this  is  done,  he  takes  another  one  of 
the  same  |  length  and  lays  it  on  top  of  the  back-stop,  and  he  |  ties 
it  at  (1),  (12),  (11);  and  (10),  and  he  does  the  same  |  with  the  other 

70  side  at  the  entrance.  As  soon  as  there  are  eight  ||  rows,  it  is  finished. 
Then  he  takes  pieces  four  spans  and  |  fonr  finger-widths  in  length 
and  puts  them  down,  and  he  |  takes  up  another  one  and  lays  it  on  it, 


He  I  ties  them  together  at  (1), 
other  ones  on  (2)  and  (3),  and  | 
at  (4).  When  this  is  done  he 
one  II  and  places  it  one  fii^er- 
from  the  first  one  and  ties  it  on  at 


in  this  manner: 
and  he  places  the 
he  also  ties  them 

75  takes  up  another 
width  I   apart 

both  ends;  and  j  he  continues  tying  on  all  the  others,  going  towards 
(4)  and  (3).    As  |  soon  as  it  is  all  covered,  it  is  like  this. 
When  it  is  finished,  he  j  goes  up  from  tiie  beach  and  ] 

80  breaks  off  hemlock-branches  in  the  woods.    He  ||  carries  i 
them  down  to  where  he  is  making  the  perch-trap  and 
puts  them  down,  and  he  goes  up  again  and  takes  small  i 
clams,  which  he  gets  f or  bait  j  f or  his  fish-trap.  .  He  car- 
ries them  down  and  breaks  the  shells  of  the  clams  |  and  scatters  them 
in  the  trap.    As  soon  as  this  is  done,  he  puts  |  the  cover  over  the  trap. 

85  He  puts  hemlock-branches  on  top  of  it,  so  that  J  it  is  dark  inside,  and 
he  places  four  large  stones  |  on  top  of  the  hemlock-branches  to  keep 
it  under  water.     Then  it  is  done.  | 


ßß  he'ndsö  (4).  Wä,  g'fl'mese  gwälExs  lae  et!ed  däx**idxa  he'maxat! 
*wäsgEme  qa*s  kat  tendes  lax  ^k*  !öt  lEna'yasa  Bmxap  !a*ye.  Wä,  läxae 
yäLödEq  lax  (1)  lö'  (12)  lö'  (11) ;  wä,  he^misS  (10).  Wä,  lähöEmxat! 
gwex'^dxa   äpsänä'ye  LB'wa  xölose.     Wä,   gll'mese  mälgünältsla- 

70  k'ostälaxs  lae  ^äia.  Wä,  lä  däx'^dxa  sayak*  !ap  Isnk'Eläsa 
mödEne  läxEns  q!wäq!wax-ts!äna*yex  qa*s  k'atläUsg.  Wä,  lä  da- 
x*idxa  'nEmtsIaqe  qa*s  k'atbBndes  läq;  g'agwäleg'a  (fig*).  Wä,  lä 
yäLödEx  (1).  Wä,  lä  et!ed  katbEntsa  waökwe  lax  (2 — 3),  wä  la 
yaLödEq  (4).     Wä  gll'mese  ^ätexs  lae  et!ed  däx'ldxa  *nEmts!aqe 

75  qa*s katledes  läxa  'uEmdEne  läxEns  q!wäq!wax*ts!äna*yex  yix  äwä- 
lagalaasas  LE*wa  gäle  äx*äLElödayösexs  lae  yaelbEndEq.  Wä,  lä 
hä^nal  yll'aLElödalasa  waökwe  lälagaaLElaa  lax  (4)  lö'  (3).  Wä, 
gfl'mesE  Emdzöxs  lae  g'a  gwäleg'a  (ßg.).  Wä,  g*Il*mese  ^aiBxs  lae 
läsdesa  läxa  LiEma'ise  qa^s  lä  LlEx'widEx  qlwäxa  läxa  äLle   qa^s 

oQ  lä  gEmxEntsIesElaq  lax  &x*etsasas  LäLsmwayowas  Läwayowa.  Wä, 
lä  p^elax'üsdesa  qa's  lä  äx'ed  läxa  g'äweqläuEme  tätelanEms 
qaes  Läwayowe.  Wä,  lä  dEntsIesElaq  qa's  lä  tEptsIalasa  tele  g'äwe- 
qlänEma  qa^s  gwelaltslödales  läq.  Wä,  g'Il'mese  gwälExs  lae  päqE- 
yötsa    säla   läxa   Läwayowe.     Wä,   lä    xEsEytntsa   q!wäxe  läq  qa 

OK  plEdEk'iles.  Wä,  lä  t  läqEyindälasa  mösgEme  äwakwas  tIesEm 
läx  ökü*ya*yasa  qlwaxe  qa  wünsälayös.     Wä,   laBm   gwal  läxeq. 
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¥et  for  Sea-Eg^. — You  know  already  how  nettle-bark  |  is  cleaned  1 
and  what  is  done  with  it.   When  it  is  put  |  on  the  netting-needle,  they 
take  the  netting-measure,    which  is  half  a  finger  wide  |  and  four 
finger-widths  ||  long,  and  they  net  on  it.  |  After  they  have  netted  5 
three  spans  in  length,  the  ends  are  netted  together.    Thus  |  the 
mouth  is  three  spans  around,  and  they  net  downward;  |  and  as  soon  as 
it  is  two  spans  long,  |  they  net  the  bottom  together.  Then  the  scraping- 
net  f or  flat  sea-eggs  is  like  a  basket.  ||  Itisthisway:  ^gfff^  After  he  10 
has  finished  netting  it,  |  he  takes  his  ax  and  goes  ^^»  into   the 
woods  looking  for  the  root  of  yellow-cedar;  |  and  ^SM    when  he 
finds   a  yellow-cedar    tree,  he   digs  out  a  root    ^BB^    which  is| 
moderately  thick,  and  he  measures  five  spans  |  and  then  cuts  it  off. 
HespUtsitthroughthe  II  heart;  and  when  it  is  in  two  parts,  he  chops  |  is 
off  the  heart  on  one  side  so  that  it  all  comes  off,  and  he  chops  off  the  j 
sap.    Then  he  tries  to  make  it  half  a  finger  |  thick;  and  he  chops  off 
the  two  edges,  so  that  it  is  two  finger-widths  wide,  |  its  whole  length 
from  end  to  end.  ||  After  finishing  it,  he  carries  it  out  of  the  woods  and  20 
takes  it  into  his  house;  |  and  he  puts  it  down  on  the  floor,  and  he  takes 
his  crooked  knife,  j  sits  down,  and  takes  the  yellow-cedar  woodand 
he  shaves  j  the  two  edges  straight;  and  after  doing  so,  j  he  shaves  off 

¥et  for  Sea-Eggs. — Wä,   laBmLas  qläLBlax  ^ggilasaxa  ^ünaxs  i 
lae  äxsB^a  LB'wa  'nä?wa  eaxeneq.     Wä,  gÜ'mese   la  qBttsIöyo 
laxa   yB^ayö    lae  äx'edxa    tsiBwekwexa  k*  lödBnösEläs  wägwasas 
läxBns  q!wäqJwax*ts!äna*yex.     Wä,  lä  mödBn  läxBns  q!wäq!wax*- 
ts!äna*yex  ytx   *wäsgBmasas.     Wä,  lä   ytxBntsa  ^ünelaq.     Wä,   lä  5 
yüdu?"p!Bnke   'wäs^Bmasasexs  lae  yaqödBx   öba'yas.     Wä,  lasm 
yüdux"p lEx-site  'wädzBgtxstaasas.     Wä,  la  ylqaxödBq.     Wä,  gll- 
'mese  mälplBnk'e  'wäs^Emasas   läxBns  qlwäqlwax'tsläna'yaxs    lae 
yaqödBx  öxsda'yas  qa*s  ylwfla  gwex'sa  Lläbatexa  xBlödzayowaxa 
ämdBina.  Wä,  laBm  ga gwälega  (fig.).  Wä, g'll'mese  ^wäl ylqaqexs  10 
lae  äx'edxes  söbayowe  qa^s  lä  läxa  äLie   äläx  LlöplBk'asa  de^we. 
Wä,  g'tl'mese  qläxa   dex"mEsaxs   lae  'läpIidBx  L!öp!Ek*asxa  hela- 
g'ite  LlöplBk'a.     Wä,  lä  bäl'idxa  ssk*  !äp  iBnk'e  läxBns  qlwäqlwax*- 
tsläna^yex  ytx  'wäs^Bmasasexs  lae  tsEx'sBndBq.     Wä,  lä  naqlBqax 
dömaqasexs  lae  xö^^sBndEq.     Wä,  g'tl'mese   maltsiBxs   lae   sopfi-  15 
lax'^d  &psödil6'  dömaqs  qa  ^wFläwes.     Wä,  lä  sopälax'^dBx  xödze- 
ga'yas.     Wä,  lasm   lalöLla   qa   klödBnes   läxBns  qlwäq!wax'ts!ä- 
na'yex  ytx  wägwasas.  Wä,  lä  söp  !edBx  ewünxa'yas  qa  maldBnes  *wä- 
dzBwasas  läxBns  q!wäq!wax*ts!äna'yex  hebBndäla  läx  ^wäs^masas. 
Wä,  g'tl'mese  gwälBxs  lae  dältlalaq  qa's  lä  daeLBlaq  laxes  g'ökwe.  20 
Wä,  lä  k'atläläaq  qa^s   äx'edexes  xB^fiwäla  k'Iäwayowa.     Wä,  lä 
kiwäg'alila   qa's   däx**idexa   dßyödzowe.      Wä,  he'mis   g*ll   k*!ä^- 
^itsö'se  ewünxa^yas  qa  naBnqBnxBles.     Wä,  g'tl'mese  ^wälBxs  lae 
klödzödBx  äpsädzB'yas  qa  qedzBdzowes.     Wä,  gtl^mese  ^ähexs 
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25  the  one  flat  side  so  that  it  is  smooth.  After  doing  so,  he  S  tums  it 
over  and  shaves  off  the  other  side  imtil  it  has  a  thin  edge,  |  and  it 
is  half  a  finger  thick.  |  After  doing  so,  he  takes  a  basket,  goes  to  the 
beach,  |  picks  up  stones,  which  he  puts  into  the  basket.  |  When  he 

30  has  enough,  he  carries  them  on  his  back  into  his  ||  house  and  puts  them 
down  by  the  side  of  the  fixe.  |  He  puts  the  stones  on  the  fire,  and  he 
takes  the  basket  and  he  |  goes  down  again  to  the  beach  and  plucks  off 
didce;  |  and  when  his  basket  is  füll,  he  carries  it  up  the  beach  |  into 

36  his  house,  and  he  puts  it  down  on  the  floor.  ||  Then  he  digs  a  hole  by 
the  side  of  the  fire  of  the  same  length  |  as  the  stick  of  yellow  cedar 
which  is  to  be  steamed  to  make  a  hoop  for  the  scraping-net.  One  | 
span  is  the  width  of  the  hole  that  he  is  digging,  |  and  its  depth  is  the 
same.     When  this  is  finished,  he  takes  |  mats,  so  that  they  are  ready 

40  for  use,  and  he  takes  the  tongs  to  put  ||  the  red-hot  stones  into  the 
hole,  and  he  puts  them  into  the  hole  that  has  aheady  been  dug.  | 
When  it  is  nearly  füll,  he  takes  his  dxdce  and  throws  it  on  the  |  red- 
hot  stones;  and  when  a  thick  layer  has  been  put  on,  |  he  puts  the 
yellow-cedar  stick  on  it,  and  he  takes  |  more  didce  and  throws  it  on 

46  to  it;  and  as  soon  as  there  is  a  ||  thick  layer  of  dxdce  on  the  yellow 
cedar,  he  takes  water  and  |  throws  a  Uttle  on  top  the  whole  length  of 
the  yellow-cedar  stick,  |  and  he  covers  it  over  with  mats.    After  he 


26  lae  lex'^id  qa*s  klädzödex  äpsädza^yas  qa  pElesa  äpsEnxa^ye. 
Wä,  läLa  k- lödsnxsä'ma  äpsEnxa'ye  läxBns  q!wäq!waxtsläna*yex. 
Wä,  g'tl'mese  ^ähexs  lae  äx'edxa  lExa^ye  qa's  lä  läxa  Llsma'ise 
qa's  lä  tläqax  tIesEma  qa's  lä  tläxtsl&las  läxa  lEXa'ye.  Wä, 
g'tl'mese    hel^atsiäxs    lae    öxLösdesa    qa's     lä    öxLaeLBlaq    laxes 

30  g'ökwe  qa's  lä  öxLEgalllas  läx  mäg'tnwallsases  lE^wile.  Wä,  lä 
xB*x"LBnts  laxes  lEgwile.  Wä,  la  ^cwelaqa  äx'edxa  lExa^ye  qa's  lä 
:H:welaqEnts!es  läxa  LiEma'ise.  Wä,  lä  k!ülx**id  läxa  LiESLiEkwe. 
Wä,  gtPmese  qöt!e  lExa'yasexs  lae  öxLEX'ld  qa's  lä  öxLösdesEla 
qa^s   lä   öxLagLElaq    laxes  gökwe  qa*s    lä    öxLEgalilaq.     Wä,    lä 

36  ^laplalila  läxa  mäg'tnwalilases  lE^wilaxa  'nEmäs^sme  lö'  uEk'asö- 
Lasxa  dEyödzowe  qEXExsteLasa  xElödzayowe.  Wä,  la  *nEmp tenk* 
läxEns  q  !wäq  Iwax'ts  !äna*yex  ytx  'wädzEqawIlasas  *läpa*yas.  Wä,  lä 
höEmxat!  ^wälabEtalile.  Wä,  gil'mese  gwälExs  lae  äx'ödxa  IcbI- 
wa^yeqa  g'äxes  ^a'lila.     Wä,  lä  äx'edxa  tsIesLäla  qa*s  k*!tp!edes 

40  läxa  x'ixtxsEmäla  tIesEma  qa*s  lä  k!tpts!älas  läxa  'läbEgwelkwe. 
Wä,  la  Eläq  qötlaxs  lae  äx^edxa  LlESLlEkwe  qa's  texEytndes  läx 
ökü'ya'yasa  xix'lxsEmäla  tIesEma.  Wä,  g'tPmese  wäklwaxs  lae 
äx'edxa  dEyödzowe  qa*s  paqlEqes  läq.  Wä,  laxae  äx'edxa 
waökwe  LiESLiEkwa  qa*s  lExeg'tndes  läq.     Wä,  gtl'mese  la  wä?:"- 

46  wünaya  LiESLiEkwe  läxa  dByödzöxs  lae  äx^edxa  'wäpe  qa's 
xELlEX'lde  tsädzELBytnts  läx  'wäsgEmasa  künyasaxa  dEyödzowe. 
Wä,  lä  näs^itsa  le*wa*ye  läq.     Wä,  g'Ü'mese  gwähexs  lae  äx'edxa 
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has  finished;  he  takes  a  |  round  billet,  and  he  cuts  it  with  an  ax  im- 
til  it  is  round.  |  Its  size  is  three  spans  around.  ||  When  it  is  done,  he  60 
takes  thin  cedar-bark  rope,  so  that  it  is  |  ready  for  use.  After  it  has 
been  steaming  quite  a  while,  he  |  takes  off  the  covering  mats  and  he 
puUs  out  the  yellow-cedar  wood  that  has  been  steamed,  |  and  he  puts 
it  around  the  end  of  the  round  piece  of  fire-wood,  |  and  he  ties  it 

tighüy  to  the  fire-wood,  in  this  manner:  fTT^  ^^^^  ^®  ^^  ^ed 

it  on  with  a  ||  rope,  he  heats  it  by  the  SLA/  ßxe  of  the  house.  55 

Now  I  he  heats  it  all  roimd  imtil  it  is  bumt  black.  Then  he  takes 
tallow  and  |  rubs  it  on  it  while  it  is  still  warm.  When  it  is  cov- 
ered  |  with  tallow,  he  puts  it  down  in  the  comer  of  the  house,  until 
it  I  cools  off  qxiickly.  Now  he  wants  it  to  become  brittle  and  ||  to  60 
retain  its  hoop  shape  and  to  not  spring  back  again.  |  Therefore 
the  tallow  is  put  on.  When  it  gets  cool,  he  |  takes  the  hoop  for  the 
mouth  of  the  scraping-net  for  flat  sea-e^s,  and  he  takes  the  |  drill 
and  drills  ten  holes  to  sew  on  |  the  mouth  of  the  scraping-net.  After 
he  has  done  so,  it  is  ||  in  this  manner:  j^c^  Then  he  takes  the  65 
scrapii^-net  and  |  nets  its  mouth  to  the  fT  Jj  hoop.  It  is  a  dif- 
ferent  kind  of  |  nettle-bark  twine  that  ^ifK^  he  puts  through  the 
drill-holes.     It  passes   through    |    two       1  meshes.    Assoonas* 

this  is  done,  he  takes  asmall  |  hemlock-       "         tree    two    fathoms 


lex**Bne    iBqwa  qa*s   k-  ÄmHd^q    qa    lex*'Bnes.     Wä,   he*mis    qa  48 
yüdux"p!Bnsö*stes  ^wägidasas   läxBns     q!wäq!wÄxtsäna*yex.     Wä, 
g'll^mese  ^ähixs   lae   äx'edxa   'wäe   dEnsEn   dEUEma   qa  g'äxese  50 
gwä'lila.     Wä,   gll'mese     ^a^yäla    la    gtye     künsasE^wasexs   lae 
näsödBx   naylmas    leElwa'ya.      Wä,    lä    lEx'üqödxes    künsasE'we 
dEyödzft.     Wä,  lä  qEx*se*stBnts  läx  öba'yasa  k*  !ax"baakwe  lEqwa. 
Wä, lä ylMdxa  mäx*«lna*yaxa  lEqwa  (fig.).     Wä, gtl'mese  gwäl ylLasa 
dEnEme  laqexs  lae  pBx'i'dEq  läxa   iBgwilases  g'ökwe.     Wä,  lasm  55 
pEx'se'stalaq   qa    k!ümBlx**ides.     Wä,   lä    äx'edxa    yäsEkwe    qa*s 
dzEktldzödes  läqexs  he'mae  äles    tslElqwe.     Wä,  gtl'mese  hamEl- 
se'steda  yäsEkwe  läqexs  lae  äx'älilas   läxa  öne^wilases  gökwe  qa 
ödax'ldes    wüdBx'ida.     Wä,    lasm    *nex*     qa    L!Emx*wides    qa 
xak*!Bmts!äwes  lax   laena'yas  wäk'ala  qak'Ieses  edfea  dzax'wida.  60 
Wä,  heBm  lägilasa  yäsBkwe  läq.     Wä,  gtPmese  wüdEx*IdExs  lae 
äxödxa    wülglxsteLasa    xElödzayftxa    ämdEma.     Wä,   lä    äx'edxa 
sElEme    qa's    sElEmx'södexa     nEqadzEqe    sBla'ya    qa    nEytmxso- 
watsa   tlEm^Exsta^yasa  xElödzayowe.     Wä,  giPmese  gwälExs  lae 
g-a  ^älega  (ßg>)^     Wä,    lä    äx'edxa    ylgEkwe    xElödzayo,  la'me  65 
ytxdzödBq    läxa     wülg'txsteLas.      Wä,    laEm     ögü^laEm    medEk" 
günk'lBne  la  nexsoyös  läxa  sesEla'ye  qa*s  lä  hex-sftla  läxa.mae- 
maltsBmtowe  ytgela^ya.     Wä,  gll'mese  ^ätexs  lae  äx^edxa   wTle 
qwäxasa   malplBnke  ^wäsgBmasas  läxEns  bäLax.     Wä,  lä  k!a?ftlax 
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70  in  length,  cuts  off  ||  the  bark  and  the  sap;  and  when  it  is  all  off,  he 
cuts  I  off  the  thick  end  so  that  it  is  flat,  and  ho  puts  t  on  the  end^of 
his  scraping-net  |  for  flat  sea-eggs  to  serve  as  a  net- 
handle, f or  thus  is  called  what  they  tie  to  the  end  of  it ;  | 
and  he  takes  a  spHt  spnice-root  and  ties  the  |  scrap- 
ing-net for  small,  flat  sea-eggs  to  the  end  of  the  net- 

75  handle.  After  he  has  ||  done  so,  it  is  in  this  way:  | 
1  Staging  for  drying  Eoots.— After  they  have  eaten,  |  they  go  out  of 
the  house.  Immediately  (the  man)  goes  into  the  woods,  |  carrying 
his  ax,  and  he  cuts  down  four  |  good-sized  long,  straight  cedar-trees 
5  that  have  no  branches.  He  measures  off  ||  three  fathoms  and  cuts 
them  off.  I  The  foursticks  are  each  three  fathoms  in  length.  |  Then 
he  measures  off  one  fathom  and  |  cuts  them  off,  and  he  chops  off 
eight  of  the  san>e  length.  |  As  soon  as  all  these  have  been  cut  off  one 

10  fathom  in  length,  ||  he  sharpens  one. end.  When  |  all  the  ends  are 
Sharp,  he  carries  them  on  his  Shoulders  and  |  carries  them  into  his 
house,  and  he  throws  them  down  where  he  is  goii^  to  put  them  up 
for  I  a  Staging.  When  they  are  all  in  the  house,  he  takes  one  |  of  the 
sharpened  sticks  and  drives  it  into  the  groimd  close  to  the  inner  || 

lö'back-rest  in  the  comer  of  the  right-hand  side  of  the  house;  and  when 
it  is  I  two  spans  in  the  groimd,  he  |  takes  another  one  of  the  sharp- 


70  xE'?:"w*üna'yas  lö*  xödzeg*a^yas.  Wä,  g'tPmese  'wi'lixs  la§  k*  laa:- 
«widBx  LB*^"ba'yas  qa  pepE^Bnöses.  Wä,  lä  äxbantsa  xElodzayo- 
waxa  ämdsma  läxa  xElöspIeqe  qaxs  he*mae  Le^Emsa  läl  ytlbayaats. 
Wä,  lä  äx'edxa  dzEdskwe  LlöplBk'sa  ftlewase  qa's  ytl'äLElödesa 
xElödzayowaxa  ämdßma   lax   öba'yasa  xElöspIeqe.     Wä,  g'tl'mese 

76  gwälBxs  lae  ga  gwäleg'a  {fig^). 
1  Staging  for  drying  Eoots.  —  Wä,  g*tl*mese  ^äl  LJEpvaxs  lae 
höqüwBlsa  qa's  lä  laxes  gökwe.  Wä,  hex*'ida^mese  lä  läxa  äLle 
dak* lötBlaxes  söbayowe  qa*s  lä  söplExödxa  mötsiaqe  gllsgtltla 
ha^yäl'agit  ek'etBla  naEnk'Ela  dzEsskwa.  Wä,  lä  bäKdEq  qa 
6  yaeyödu:^"p!Enk'es  läxBns  bäLäqe  äwäs^masasexs  lae  sopssndBq. 
Wä,  la^me  *nBmax'e  äwäsgBmasasa  mötsiaqe  läx  yüdux^plEnke 
läxEns  bäLax.  Wä,  lä  etied  bäHdxa  *nEmp!Enke  läxEns  bäLäxs 
lae  söpsBndBq.  Wä,  lä  malgünaltsiaqa  söpa^yas  hgx'sä  äwäs^Bme. 
Wä,  gil'mese  «wi«wBlxs*eda  *näHnEmp!Bnk'as    äwäsgBmase  läxEns 

10  baLäxs  lae  dzödzo?"bBndEx  $psba*yas  qa  eexbes.  Wä,  g"ll*mese 
'wi'la  la  dzodzox"baaküxs  lae  ytlkülsaq  qa^s  lä  yll^^wült  lalaq  qa^s 
lä  yllgweLElaq  laxes  gökwaxs  lae  ytlx^walilaq  laxes  ax^älilasLasa 
k'IagllLe.  Wä,  gtl'mese  *wi«laeLaqexs  lae  äx^edxa  'uBmtsIaqe 
läxa  dzodzo?:"baakwe  qa*s  dex'waliles  läxa  mag'idza^yasa  tsaqlEx- 

15  La^ye  läx  onegwilasa  helk- lötewalilasa  g'ökwe.  Wä,  g'tl^mese 
malplßnk'e  ^wälabEtalilasas  läxEns  q!wäq!wax*ts!äna*yaxs  lae 
&x*edxa     *nEmts!aqe     dzödzox"baakwa     qa^s     dex^waliles     läxa 
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ened  sticks  and  drives  it  into  the  floor  |  one  span  distant  from  the  18 
first.  I  post;  and  he  takes  one  of  the  long  sticks  for  a  crosspiece  and  || 

lays  it  down  outside,  in  this  manner:      |  | Then    he  20 

takes  another  one  |of  the  sharpenedpoles  ^— — _— .  and  drives 
it  down  at  the  other  end  of  the  long  stick  that  he  had  laid  down ;  |  and 
when  it  is  twp  spans  in  the  groiind,  |  he  takes  the  other  sharpened 
sticky  I  places  it  at  the  same  distance  as  at  the  other  end,  and  drives 
it  into  the  floor.  |  When  it  is  also  two  spans  deep  in  the  ground,  |  he  25 
takes  his  hand-adz  and  adzes  off  the  tops  |  of  all  the  posts,  so  that 
they  are  hollowed  out.  These  are  called/'notches  for  the  beams/' 
and  I  they  are  in  this  manner:       M  As  soon  as  they 

have  all  been  notched  out  on  top,       1  i |   he    takes    a 

beam  and  places  it  over  the  post  H  at  one  end,  and  he  puts  the  30 
other  end  on  the  top  of  the  other  post,  |  so  that  it  is  in  this  man- 


ner:    t  ,v  >  'Ti   When     the    Staging    is   finished,  he 

I  the  baskets  with  long  ciüquefoil-roots 
and  he  does  the  same  along  the  other 


E 


puts 

onit,  - 

side.  I  35 

Frame  for  drying  Berries. — ^Now  we  will  talk  about  the  work  |  of  1 
the  husband  of  the  woman,  for  he  does  not  sit  still  in  his  hoiLse  while  | 
his  wife  is  picking  elderberries.     First  he  has  to  look  for  a  good  j 
cedar-log  which  is  soaked  in  water  and  soft,  for  this  splits  straight.  || 
After  he  has  found  one,  he  chops  it  with  his  ax  on  the  imder  side.  |  6 

'nEmplEnke  läxEns  q!w&q!wax'tsläna'yex,  ytx  äw&la^öUlasasa  Le-  ig 
Lam6.     Wä,    lä     Äx'edxa     *nEmts!aqe     läxa    kMaxoBmaLe    qa*s 
kat fahles  läx  Lläsalllas  g*a  gwäleg'a  (jf^.)>  lä  äx'edxa  'uEmtsIaqe  20 
läxa  dzödzo:^"baakwe  qa's   dexValiles  läxa  äpsba'yasa  la  k'ädela. 
Wä,    gil'Emxaawise     malplEnk'e   'wälabstalilasas    läxEns     q!wä- 
q!wax"ts!äna^yaxs  lae   äx'edxa    ^UEmtsIaqe   dzödzosi^baakwa    qa*s 
nä'naxtslowex  äwäla^öhlasasa   äpsba'yaxs  lae  dexbEtalilaq.     Wä, 
gll'Emxaäwise  malplEnk'e  'wälabEtalilasas  läxEUs  q!wäq!wax'ts!ä-  25 
na*yex  laö  äx*edxes  kltmLayowe  qa*s  k'ttniLBtödeq  qa  xübEtöwes 
naxweda  i^Lame.    HeEm  Le^adEs  qlasexa  k*ats!EwasLasa  kMaxdE- 
maxa  g*a  gwäleg'a  (fig.).    Wä,  gil'mese  'wi'la  lä  qleqlädzEkwa  öxtä- 
'yasa  LeLämaxs  lae  äx'5dxa  k'laxdEma  qa^s  k'adEtödes  läxa  Lämasa 
äpsba^ye.     Wä,    läxae   ögwaqa  k'adEtötsa    äpsba'yas  läxa  Lame.  30 
Wä,  la'me  g*a  gwäleg'axs  (fig.)  lae  ^äla  k'Iag'ile  qa  g'exdEmasa 
Laxabatsle  LläLiabata.     Wä,  lä  h^Bm  xat!  ^ex'^dxa  äpsödEqla. 

Frame  for  drying  Berries. — ^Wä,  la'mesEns  gwägwex*sEx*idEl  läx  1 
iä'wünEmasa    tslEdäqaxs  k'Iesae  äEm  kiwael  laxes  g'ökwaxs  lae 
ts!§x*es  ^nEmaxa  tslex'ina.     Wä,  heEm  gil  la  äläsö^se  ek*a  klwax- 
Läwaxa  klünklünqlEqexa  tElqwe  qaxs  he*mae  egaqwa  läx  patsIasE- 
'we.     Wä,  g'tPmese  qläqexs  läe  söpletses  söbayowe  läxa  wilEme  qa's  6 
tBm?"bBtEndeq  ga  gwälega  (/^.),gtl*mese  nE^öyöde  tEmkwa'yas 
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6  He  chops  into  it  this  way :  Q — ^ \  As  soon  as  he  has  chopped 

half  way  down   |   to  the  heart  of   the   wood,    he 

measures  from  the  place  where  he  has  |  chopped  nine  spans  of  onr 

10  hand.  |  Then  he  chops  in,  and  cuts  in  ||  as  deep  as  before  at  the  other 
end.  Then  he  stops  chopping.   Nowitisjinthisway:  n. — ^         ^ — . 

Then  he  takes  his  wedges  and  drives  them  in  at  the  ^ ^ 

end  I  of  (1),  towards  the  top  of  the  cedar-tree;  and  heuses  his  stone 
hammer  to  drive  them  in ;  |  and  when  he  has  a  piece  wedged  off,  he  tums 
it  over  on  its  back.  Then  it  is  in  this  way:  |  rt — ,  --^ — \  Then  he 
wedges  the  piece  which  he  has  cut  off  firom  ^ the  tree 

15  into  pieces.  He  splits  it  up  small  enough  so  that  he  \  can  carry  it  out 
of  the  Woods.  After  he  has  cut  it  into  pieces,  he  carries  it  home  on  his 
shoidder  |  out  of  the  Woods  and  into  his  house.  There  he|  throws  it 
down  in  the  comer  of  the  house;  and  after  all  has  been  carried  out, 
he  I  takes  his  adz  and  puts  it  down.    He  also  takes  his  straight  |  knife, 

20  his  wedge,  and  his  stone  hammer,  and  he  ||  splits  off  the  thickness  of  one 
of  our  fingers ;  |  and  when  it  has  come  off,  he  measures  pieces  two  finger- 
widths  I  in  wid  th.  He  takes  his  straight  knife  and  |  splits  the  wood  with 
it.     He  continues  to  do  so  tmtil  he  has  many  of  the  same  size.  |  When 

25  he  thinks  he  has  split  out  enough,  he  takes  his  straight  i|  knife  and  one 
of  the  cedar-sticks  which  he  has  split  and  cuts  it  well  |  and  straight  on 
one  side,  so  that  it  is  straight  and  flat.  |  After  he  has  done  so,  he  turns 


7läxlälaaläx  dömaqas  lae  bäHtses  q!wäq!waxts!äna*ye  g'ägtLEla 
laxes  tEmkwa'yö.  Wä,  lä  *nä*nEmap  lEnk*  läxEns  q!wäq!wax'ts!ä- 
na*yex  ylx   bäLa'yasexs  lae  tEm^^widEq.     Wä,   g'll^Bmxaäwise  la 

10  *nEmäle  *wälabEdasas  LE*wa  äpsba'yaxs  lae  ^äl  söpaq.  Wä,  laEm 
g'a gwälega (^^.)-  Wä, lä  äx^edxes  LEnÜEmg'ayowe  qa*s  q IwaelbEn- 
des  lax  (1)  xa  wilEtft^yasa  welkwe.  Wä,  lä  pElgEtEweses  pElpElqe 
läq.  Wä,  gtl'mese  uELaxe  latoyäs  läxa  welkwaxs  lae  g'a  gwäleg'a 
(^^.) .  Wä,  lä  LEmlEmx'sEndxes  lätoyowe.  Wä,  ft'mese  gwanäla  qa*s 

16  Iftkweses  qö  läl  ytl^'ültlälaLEq.  Wä,g'tl*mese  ^wPweIx'sexs  lae  yElx- 
*widEq  qa*s  ytlx^ült  !älaq  qa^s  lä  yllgweLElaq  laxes  g'ökwe.  Wä,  li» 
yElx'walilaq  lax  onegwilases  gökwe.  Wä, gtl'mese  *wi«lölt!axs  laö 
&x*edxes  k*  ümLayowe  lä  g*ig*alllaq.  Wä,  he^misLaLes  nExx'äla  k*  !ä- 
wayowe.     Wä,  lä  äx^edxes  LEmg'ayowe  LB*we  pElpElqe.     Wä,   lä 

20  latödxa  *nEmdEne  läxEns  q!wäq!wax*ts!äna*yex,  ylx  w&gwasas. 
Wä,  g'tl^mese  läwäxs  lae  mEns^tsa  maldEne  läxEns  q!wäq!wax-ts!ä- 
na*yex  qa  *wädzEwatsex,  lae  äx^edxes  nExx'äla  k'Iäwayowa  qa^s 
xöx"sEndeq.  Wä,  lä  hex'säEm  ^eg'ilaxa  qlenEme  hex'sä  äwÄgwIte. 
Wä,  gtl^mese  k'ötaq  laEm  helales  x&'yaxs  lae  äx^edxes  uBxx'äla 

25  k'Iäwayowa  LE'wa  *nEmts!aq  laxes  x&*ye  kIwaxLäwa  qa^s  aek*!e 
k'Iäxwax  äpsötlEna^yas  qa  jiEqEles;  wä,  he*mis  qa  pEx^Enes.  Wä, 
g'tUmese  gwälExs  lae lex'^IdEq  qa's  k* läx'widex  &wiga*yas  qa  lene- 


Digitized  by 


Google 


BOAS]  INDUSTRIES  169 

it  over  and  cuts  the  back  so  that  it  is  round  |  and  also  straight.    After  28 
doing  so,  he  takes  another  one  |  and  does  the  same  as  he  did  to  the  first 
one  he  made,  and  he  ||  continues  doing  so  with  the  others.    YHien  all  30 
have  been  cut  out,  he  |  splits  some  smaller  than  our  Uttle  finger.     He 
takes  I  his  straight  knif e  and  cuts  them  square.  |  When  he  thinks  he 
has  enough  of  these,  he  measures  these  off  |  two  spans  and  two  finger- 
mdths  II  in  lei^th.    Then  he  cuts  them  off.    There  are  many  of    35 
these  I  which  he  has  cut  the  same  length.    After  they  have  been  done, 
he  takes  his  |  wedge  and  his  stone  hammer  and  he  wedges  the  other  | 
cedar-sticks  into  thin  pieces.    When  they  are  all  in  pieces,  he  takes 
his  I  straight  knife  and  the  cedar-sticks  which  he  has  wedged  into 
pieces  and  ||  splits  them  into  small  pieces  with  his  straight  |  knife,  so  40 
that  they  are  the  thickness  of  half  the  thickness  of  our  litüe  finger.  | 
Now  he  has  spht  out  very  many.    After  doing  so,  he  takes  the  |  first 
one  which  he  made  two  finger-widths  in  width,  and  he  cuts  |  square 
hol^  a  little  larger  than  the  size  of  our  Uttle  finger  ||  four  finger-widths  45 
from  the  end  of  what  he  |  is  cutting.    As  soon  as  the  hole  passes 
through,  he  measures  |  two  spans  from  this  hole,  and  there  he  makes 
another  hole;  |  and  when  it  also  passes  through,  he  measures  off  two 
more  spans  |  from  the  last  hole  he  made;  and  he  continues  to  do  so, 
proceeding  to  the  end  of  the  stick,  jj  As  soon  as  this  side-stick  has  been  50 


g'es  Lö*  qa  nsqEles.     Wä,  g'tPmese  ^ätexs  laS  ötledxa  *nEmts!aqe.  28 
Wä,  ÄEmxae  nänaxtslEwaxes  glbfde  &xä*ya.     Wä,  äx'sä'mese  he 
gwegilaxa  waökwe.     Wä,  g'tl^mese  *wi«la  la  k* Iftkwa.     Wä,laet!ed30 
xöx^widxa  wawilalagawa'yasEns  sElt!ax*ts!äna*y§x.     Wä,  lä  &x*ed- 
xes    nsxx'äla     k'läwayowa     qa*s  k'Iax'wideq    qa    k*  lEWEl:?:*ünes. 
Wä,  g'tl'Bmxaäwise   k'otax  laBm  helalaxs  lae  bäHdEq  ytse  q!wä- 
q!wax'ts!äna^yaxa  malplEnk'e  he'misa  mäldEne  bäbELawe  läxEns 
q!wäq!wax'ts!äna*yaxs   lae  kMtmtslEndEq.     Wä,  laEmxaö  q  lenEme  35 
k!lmta*yas    he    gwex'se.     Wä,    giPmese    gwähexs    lae    äx'edxes 
LEmg'ayowe  LE*wis  pElpElqe  qa^s  LEmlEmx'sal^xa  waökwe  k!wax- 
Läwa  qa  pElspadzowes.     Wä,  g'll'mese  *wI«wü1x'sexs  lae  äx'edxes 
nExx'äla    k'läwayowa  qa's   läxat!  &x*edxes  LEmk'asöx^de  klwax- 
Läwa.      Wä,  lä  heloxVEnd  xöxo?:"sälaq   ytses   UExx'äla    kläwa-  40 
yowe  läq  qa  kMödBnes  wägwasas  läxEns  sElt!ax*ts!äna'yex.     Wä, 
lä  älak'Iäla  qleuEme  xft'yas.     Wä,  g'tl'mese  gwätexs  lae   äx^edxes 
g'Üx'de  äxa'yaxa  maemaldEnas   äwädzEwase.     Wä,  lä  k'Iex'södxa 
k' lEWEl^'^stowe  hälsElaEm  lälexala^awgsEns  sBltlax'tsIäna'yex  ytxs 
mödEnae    läxEns     q!wäq!wax'tsäna*yex    g'äg'lLsla     lax    öba^yase  45 
klex'sötsE^was;    gtPmese    läxsäwe    k* lesöda'yasexs    lae    bäl*itses 
q!wäq!wax'ts!äna*yaxa   malplEnk'e   g'äg'lLEla    lax    k*  lexsoda'yas. 
Wä,  gÜ'Emxaäwise  läx'säxs  lae  etied  bäHdxa   malplEnk'e  g'äg't- 
LEla  lax  äle  k'lex'södes.     Wä,  ä'mis§  he  ^e'näkülax  läbsndalae. 
Wä,  g'll'mese  ^äla  LläLlBXBnwa'yaxs  lae  g'a  gwäleg'a  (jfi^.)*   Wä,  50 
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61  finished,  it is  this  way :  it  t  t  .: — ^  Then he  |  puts  it  down.  Then 
he  takes  the  other  one  and  puts  it  down  by  the  side  of  the  one  that  | 
he  has  finished,  and  he  marks  it  according  to  the  first  one,  so 
that  the  hole  that  he  is  to  make  will  be  in  the  corresponding  place;  | 
and  after  he  has  marked  it,  he  cuts  the  holes  through  it;  and  when 
these  are  |  finished,  he  takes  a  Square  piece  of  the  size  of  oiu*  little 

55  finger  ||  and  two  spans  and  two  finger-widths  in  length,  |  which  is 
caUed  "crosspiece  for  tying  on."  He  measures  one  |  finger-width 
from  the  end  of  it.  Then  |  he  takes  his  straight  knife  and  cuts  a 
notch  around  it.     He  cuts  off  |  a  little  all  round,  so  that  it  fits  into 

60  the  hole  of  the  side-stick.  He  ||  pushes  it  through  the  hole  that  he  has 
cut;  and  when  he  has  cut  off  enough  |  so  that  it  fits  in  tight  for  the 
end  to  pass  through,  |  he  only  stops  pushing  it  in  when  |  it  fits  tightly 
against  the  Shoulder  of  the  notch,  |  hedoes  the  same  with  the  other  end 
of  the  I  crosspiece  as  he  did  to  the  former  end.    After  |  doing  so,  he 

65  continues  the  same  with  the  others;  and  ||  when  all  of  them  have  been 

finished,  i  t  is  in  this  way :   ___— ,  After  this  has  been  done,  | 

he  takes  cedar-bark  and  T  i  g  |  4  «  «  soaks  it  in  water.  After 
doing  so,  I  he  takes  the  thinpiecesof  cedar-wood 

half  as  I  thick  as  our  little  finger  and  one  finger-width  |  in  width.   These 

70  are  to  be  the  middle  sticks.  When  he  has  ||  put  them  aU  down  at  the 
place  where  he  Ls  sitting  making  the  drying-frame,  after  |  they  have 
all  been  brought  there,  he  takes  the  soaked  cedar-bark  and  puts  it 

51  lä  k'ätlalllaq  qa's  äx'edexa  ^uEmtsIaqe;  lä  kädEuodzElIlas  läxa 
la  ^äla.  Wä,  lä  xültledEq  qa  naq&liltsa  k*  !ök*  !ex*sBwakwe.  Wä, 
g-tl*mese  gwäl  xültaqexs  lae  k*  iBylmxsäla.  Wä,  g'tl^EmxaawisS 
^älExs  lae  äx'edxa  k*  lEWElx^ünexa  yö 'wäg'itEns   sBlt!ax'ts!äna- 

55  *yexxa  hämäldEn^&la  läxEns  q!wäq!wax-ts!äna*yex  äwäs^smas. 
Wä,  heEm  Le^adEs  k- lElx'dEma  gayege.  Wä,  lä  mEnsItsa  *nBm- 
dEne  läxEns  q!wäq!waxts!äna'yex  g'ägtLBla  läxa  öba^yasexs  lae 
äx'edxes  nExx'äla  k*  läwayowa  qa*s  k*  Kmtse'staleq.  Wä,  xäLlEx**id 
t  !ax"se*stäla  qa  helädzEqEhs  läxa  LiaLlEXEnxa'ye.     Wä,  läna^pw^g 

60  LiEnxstöts  laxes  k* !exsöda*ye.  Wä,  g*ll*mese  heläle  tEk*ala§na- 
«yases  lae  läx'säwe  öba'yas.  Wä,  äl^mese  gwäl  qlomtaqexs  laö  wäla 
läx  k'  !tmtse*stalaso*^"däs.  Wä,  läxae  heEm  gwex**idxa  äpsba'yasa 
k* lElx'dEma  gayega*ya,  ytxes  gwex**idaasaxa  äpsba'yas.  Wä,  g'll- 
*mese  gwäla  *nEmts!aqaxs  lae  hex'säBm  gweg'ilaxa  waökwe;  gil- 

65  *mese  *wi*la  gwälExs  lae  g*a  ^äleg'a  (ßg^)»  Wä,  gil'mese  ^älExs 
lae  äx'edxa  dEuase  qa's  lä  pex^stEnts  läxa  *wäpe.  Wä,  gtPmese 
^älExs  lae  äx^edxa  pepatslaakwe  pelspBle  kiweklwa^dzöwaxa 
k'IödEuas  w&gwase  läxEns  sElt!ax*ts!äna*yex.  Wä,  lä  'uEmdBug 
äwftdzE*wasas  läxEns  q!wäq!wax*ts!äna*ye,  ytxa  nExtslä.     Wä,  g'tl- 

70  *mese  g'äx  'wilg'alil  läx  klwaelasasexs  k*  tttk*  lEdeselae.  Wä,  g*tl*mes§ 
*wilgalilExs  lae  äx'edxa  pex"stalile  dEnasa  qa*s  g'äxe  g*eg'alllas6xs 
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down.  I  He  calls  his  wife  to  split  it  into  nairow  strips,  |  and  she  72 
immediately  comes  and  sits  down  and  |  splits  the  cedar-bark  into 
narrow  strips  for  him  to  tie  on  the  middle  sticks  of  the  ||  dryii^-frame.  75 
After  Splitting  off  one  strip,  she  gives  it  to  her  |  husband.     He  takes 
it,  and  also  one  of  the  split  sticks  from  |  the  middle  sticks  of  the 
drying-frame,  and  he  puts  it  on  at  (1)  and  close  [  to  (7)/  and  he  ties 
it  on  with  spUt  cedar-bark,  |  and  he  sees  to  it  that  there  is  no  tum  in 
the  cedar-bark.     After  tying  it  on,  he  takes  up  ||  another  one  of  gO 
the  split  sticks  and  places  it  alongside  of  the  first  one,   |   which 
he  put  on  also   at   (1).    Then  he  ties  it  also  to  the  crosspiece.  | 
He  continues  doing  this  at  (l);  and  as  soon  as  it  has  been  fiUed  up 
to  (8),^  I  the  side-stick,  then  he  ties  them  on  at  (2) ;  and  after  that 
has  been  fiUed,  |  he  ties  them  up  at  (3),  (4),  and  (5).     Now  the  drying- 
frame  l  has  been  finished;  and  when  all  the  sticks  85 
have  been  tied  on,  it  is  in  this  way:  |  |    |    |    |    |    |  |  After  |  the  dry- 
ing-frame has  been  finished,  he  gives  it  to  his  wife.  | 

Back  for  holding  Baskets. — ^His  wife,however,  takes  easily-  |  spUtting  1 
cedar-wood  and  spUts  it  so  that  (the  pieces  are)  one  finger  |  thick  one 
way,  and  half  |  a  Uttle  finger  thick  the  other  way.     She  measures 
them  H  by  the  inside  of  the  empty  oil-box.     Then  she  cuts  them  off;  5 
and  when  |  she  thinks  she  has  enough  of  these  sticks,  she  measures 


lae  Le^lälaxes  ^EUEme  qa  g'äxes  dzeldzEqtastogwila  dzEdzExsEndxa  72 
pegEkwe   dEnasa.     Wä,  lä  hex'*ida*mesö    lä   ^nEmas  k!wäg*alila 
qa^s  dzsdzExsEnde  dzeldzEqlastögwilaxa  yaeLElaLaxa  nExtsIäwasa 
k*  !ttk*  tedesLe.     Wä,  gil'mese  dzExödxa  *nEmxsäxs    lae  tsläs  laxes  75 
lä^wünEme.     Wä  däx**IdEq.     Wä,  he^misa  *nBmxsa  pätslaak"  gayöl 
läxa  UExtsIftLasa  k- Utk* tedesLe  qa*s  katlEndes  lax  (1)  lä  mäx*E- 
nex  (7) ;  wä,  lä  ytl*äLElödEq  ylsa  dzEXEkwe  dEnasa.     Wä,  la  k*  !es 
helqlälaq  k'ÄlpIeda.     Wä,  gtl^mesö  gwäl  ylLaqexs  lae  et!ed  äx^edxa 
'nEmxsa  pätslaakwa -qa^s  k'adBnödzEndös  laxes  gtlx'de  äx^äLElö- 80 
dayowa  läxaax  (1)  k'lElx'dEma  gayölBma.    Wä,  läxae  ytl*aLElödEq. 
Wä,  &^"sä*mese  h'6  gwegilax  (1).     Wä,  gtl'mese  lEnxEnd  lax  (8) 
LläLlEXEnxa'ya,  lae  et!ed  ylKEndälax  (2).     Wä,  g'tPmese  lEnxEndEq 
lae  et!ed  yll^Endälax  (3)  lö*  (4)  lö*  (5).     Wä,  laEm  ^äla  kttklE- 
desaxs  lae  ^wi^la  yELEkwe    (6).     Wä,   läga  ^äleg'a  (j^.).      Wä,  85 
gtl'mese  ^äla  k* Utk* lEdesaxs  lae  ts!äs  laxes  ^nEme. 

Back  for  holding   Baskets. — Wä,  läLa  ^UEmas  äx'edxa  egaqwa  1 
lax  xftsE*we  kIwaxLäwa,  qa's  xö:5:'wideq,  qa  *näHnEmdEndzftyaa- 
kwes   äwftdzEWase  läxEns   q!wäq!wax'ts!äna*yex.     Wä,   lä  k*!ödEn 
läxEns  sElt!axts!äna*yex,  ylx  wiw&gwasas.     Wä,  lä  heEm  mEns^itse 
g'oldöläs  ötsläwasa  dEngwatsIemotaxs  lae  k'ItmtslEndEq.    Wä,  gll-  5 
*mese  k'ötaq  laEm  helales  äxä*yaxs  lä  mEns^tsa  *nEmts!aqe  läx  tslE- 

1  (7)  and  (8)  are  the  two  long  side-sticks. 
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7  with  another  stick  the  |  width  of  the  empty  oil-box.  One  finger- 
width  I  on  each  side  is  the  size  of  these  square  pieces  of  cedar-wood.  | 
She  makes  four  pieces  of  the  same  size,  and  all  of  the  same  length.  | 

1 0  After  they  have  been  cut  off,  she  takes  cedar-bark  and  |  puts  it  into 
water  and  leaves  it  there  until  it  gets  soaked.  |  When  she  thinks  it  is 
soaked,  she  takes  it  out  and  splits  it  |  into  narrow  strips.  After 
doing  so,  she  takes  |  one  of  the  shorter  cedar-sticks,  one  of  the  pieces 

1 5  to  which  the  rack  on  which  ||  the  basket  rests  is  tied  when  crabapples 
are  being  boiled,  and  she  takes  \  one  of  the  flat  pieces  of  cedar  and 
places  it  lengthwise,  so  that  the  two  are  |  in  this  way.^  Then  she 
takes  spüt  cedar-bark  aud  ties  together  |  the  two  ends  of  the  rack 
that  she  is  making.    After  this  has  been  done,  |  she  takes  up  one  of 

20  the  long  cedar-sticks  ||  and  puts  it  down  flat  on  the  crosspieces,  and 
she  ties  these  together  with  cedar-bark.  |  She  continues  doing  this 
from  one  end  of  the  crosspieces  to  the  other.  |  When  she  reaches  the 
other  end,  she  takes  another  one  of  the  shorter  |  cedar-sticks  and 
ties'it  under  the  rack.  |  She  measures  so  that  equal  distances  are 

26  between  the  ||  four  cross-sticks.  She  ties  them  also  with  cedar-bark.  | 
She  does  this  with  all  four  sticks.  After  she  has  |  done  so,  it  is  in 
this  way.'  | 


g'öläsa  dEngwatsIömotß,  ytxa  *nEmdEne*staläs  *wäg*idase  läxEns 
qlwäq!wax'ts!äna*yex  laxes  k*  lEWülx*ünena*ya  kIwaxLäwe.  Wä, 
lä  mötsiaqa  hex'sä  äwägwite.     Wä,  läxae  hex'säEmxat!  äwftsgBme. 

10  Wä,  gtl'mese  gwäl  k'!tmk'!tmtts!alaqexs  lae  äx'edxa  dEnase  qa*s 
h&pstBndeq  läxa  *wäpe,  qa  yäwas^de  häpstälila,  qa  pex'wides.  Wä, 
g'll^mese  k'ötaq  lasm  pex'widEx  lae  &x*wüstEndEq  qa*s  dzEdzExs^- 
Endeq  qa  ts!elts!Eq!astowes.  Wä,  gtl*mese  gwälExs  lae  äx'edxa 
«UBmtsIaqe  läxa  tslEkwagawa'yasa  kIwaxLäwe,  ylx  k*  Itlx'dEmaLasa 

15  händzowasa  t  !ttk*  üdesElasa  qlöläxa  tsEl^we.  Wä,  läxae  däx'*idxa 
'nsmxsa  läxa  gfltagawa'ye  kIwaxLäwa  qa^s.  k'äk'Etödex  öba^yas 
g'a  gwäleg'a^  Wä,  lä  äx^edxa  dzEXEkwe  dsnasa  qa*s  lä  y.aLö- 
dayonox^s  läx  öba'yases  k" tttk* lEdesilasE'we.  Wä,  gÜ'mese  gwäl- 
*aLElaxs  lae  etled  äx'edxa  *nEmxsa  läxa  gtltagawa^ye  kIwaxLäwa, 

20  qa*s  läxa  päxEnts  läxa  k-!tlxdEma.  Wä,  läxae  yäLödEq  ylsa  dE- 
nase. Wä,  äx"sä*mese  he  gweg'ilaxs  läbEndälaaxa  kSlxdEma.  Wä, 
gil'mese  läbEndqexs  lae  et!ed  däx'^idxa  'uEmtslaqe  läxa  tslEkwa- 
gawa*ye  klwaxLäwa  qa^s  lä  k'ädaböts  läx  äwäbo'yasa  k'Iltk'lB- 
dese.    Wä,    laEm     äEm    mEnsi^läla,    qa   'nEmes    äwala^älaasLas^, 

25  mötsiaqe  k!ek!tlxdEma.  Wä,  laEmxae  ylLödälasa  dEnase  läq. 
Wä,  lä  'näywaEm  he  gweg'ilaq  läqexs  mötsiaqae.  Wä  g'il^mese 
^älaxs  lae  ga  gwälega.' 

» TIed  together  at  the  ends  at  right  angles. 

3  See  flgure  of  frame,  p.  171.    There  are  only  four  cross-sticks. 
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€k)at-Hnntmg. — When  the  mountain-goat  hunter  |  goes  up  the  moun-  1 
taiu  to  hunt  goats,  he  searches  for  thick,  long  |  cedar-withes.  Some- 
thnes  these  are  two  f athoms  long  |  and  of  the  thickness  of  the  fourth 
finger.  They  have  no  branches.  ||  He  twists  them  well,  going  towards  6 
ihe  thick  end.  |  He  steps  on  the  top  while  he  is  twisting  it;  and 
when  I  the  piece  that  he  has  twisted  is  long,  he  steps  neartheend 
of  the  I  twisted  piece  and  continues  twisting  it.  He  does  not  stop 
nntil  I  the  whole  length  has  been  ^^^^^^^^^^^^  twisted ;     and     he 

puts  a  knotted  loop  at  one  end.  ^^nf^^^^T^  Now  it   forms  a  || 

snare  for  catching  goats  where  C        j  they  have  a  single  10 

trail  on  a  monntain.  |  As  soon  ^  ■■  "^  as  he  finds  a  place 

on  the  trail  that  is  near  a  precipice  upward  and  downward,  |  and  also 
a  tree  standing  at  the  outer  side  of  the  trail,  then 

he  ties|  the  thick  end  of  the  snare  to  the  bottom  of 

the    tree.     He  opens  the  |  loop  and  puts  it  be- 

hind    the   tree,  •  in  the   middle  of  the  goat-trail, 

in  this  way:||  ]  Now  the  tree  is  (1);  the  precipice  |  15 

above  is    (2) ;  :  the  snare  is  (4);  |  the  trail  is  (4); 

the  precipice  below  the  trail  is  (3).  | 


Goat-Hnnting. — ^Wä,   h(^.*maaxslaeda    tBwe«nenoxwaxa  *mElxLowe  1 
^k'iesta  läxa  nsg'ä.     Wä,  la  alex'^dxa  helag'ite  gütla  sElbasedsm- 
sa  wilkwe    ylxs   *näl*nBmp  lEnae    malplunk'e    wäsgEmasas    laxEn 
bäLax.     Wä,  la  yöwag'itEns  sEltlax.     Wä,   la  k*!eas  LiEnk'edEms. 
Wä,  lä  aek'Iaxs   lae  g'äxtödExs  lae  sElpIedEq  gwäyötela  lax  öxLa-  5 
*yas  yixs  tlepalaax  öxtä^yasexs  lae  sElpaq.     Wä,  g'il*mesö  g'ägfl- 
täle  sElpa^yasexs  lae   wi*x"widEq  qa*s   tlepSdexa  makäla  laxa   lä 
sElbEkwa.     Wa,  lä*xae  et!ed  sElpIeda.     Wä,   al*mese   gwähexs  lae 
läbEndEx  «wäsgEmasas.  Wä,  läma:^"bEndEq  (^^.).  Wä,  laEm  xima- 
yölxa    'niElxLowe    läx    'nEmx'^daasas    tiEx'iläs  läxa  nEgä.     Wä,  10 
giPmese     q!äxa     mäg'ilx'iwa'ye    tiExila     laxa    eLlExsdalaa,    wä, 
he'mesa  Lasaxs  Lälae  läx  L!äsötstä*yasa  tiEX'ila;    wä,  lä  mö?:"p!e- 
gEnts  LE?:"ba*yasa  x'imayö  läx  öxLa^yasa  L&se.     Wä,  la  qBX'stötsa 
ximayowe  läx  äLa^yas  läx  nExstä'ya  tlExiläsa  *mElxLowe  g"a  ^ä- 
t^ga  0??.).     Wä,  h^Em  Läse    (1);    wä,  hß^mes  tsetäla   tlesBme  läx  16 
^klanekwasa  tiExila  (2);    wä   h(3*mes  x'imayowe  (4);  wä,  he'mes 
tEX'ile  (4);  wä,  hö^mes  CLlExsdälaa  (3). 
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As  soon  as  he  has  finished  this,  he  leaves;  and  after  four  |  days  he 

20  goes  to  look  at  his  snare;  and  if  a  goat  has  been  snared,  ||  he  can 
see  it  a  long  ways  off  hanging  down  at  (3) .  Now  the  |  snare  has  canght 
a  goat  which  has  died.  He  puUs  it  up,  |  takes  the  snare  off  the 
neck  of  the  goat,  |  and  sets  it  again.    Then  he  takes  the  goat  |  a  little 

25  ways  off  from  the  place  of  his  snare^  ||  Then  he  cuts  it  open  and  takes 
out  the  intestines,  but  he  keeps  |  the  tallow.  He  twists  cedar-withes 
and  I  ties  together  one  f ore-1^  and  one  hind-1^  |  with  the  cedar-withes, 
and  he  does  the  same  with  |  the  l^s  of  the  other  side.    Then  he  puts 

30  the  tallow  into  the  ||  belly .  He  cuts  holes  through  each  |  side  of  the  belly 
with  his  knife,  pushes  the  |  thick  end  of  the  cedar-withe  into  it,  and 
sews  it  up.  I  After  he  has  sewed  it  up,  he  puts  his  arms  through  |  the 
l^s  that  have  been  tied  together,  so  that  the  goat  lies  with  its  belly 

35  on  his  back,  ||  and  he  carries  it  down  the  mountain. 

1      Sealing. — And  they  do  the  same  way  when  hunting  |  seal  as  they 

do  when  hunting  porpoise;  and  |  the  hunting-canoe  for  seal-hunting 

is  the  same  as  the  hunting-canoe  for  porpoise-hunting.  | 

5      As  soon  as  it  gets  dark,  at  new  moon  the  himter  gets  ready,  ||  and 

carries  down  his  small  hunting-canoe,  |  which  he  laimches  on  the  sea. 


18  Wä,  g'ü'mese  gwälBxs  lae  bas.  Wä,  g'Il'mese  möp!En^wa*se 
*näläsexs    lae    döqwaxes    ximayowe.     Wä,     gil'mese    x'imtsläxa 

20  *mElxL4xs  lae  döqülaqexs  tekwüma*yae  lax  (3).  Wä,  la'mg  x*i- 
maxalaxa  x  imayowaxs  lae  te^la.  Wä,  lä  nexöstödEq  qa*8  x*i- 
mödexes  x'imayowe  lax  q!öq!onäsa  'mBlxLowe.  Wä,  lä  ?wglaxa- 
lödasm  x'imastötses  ximayowe  läq.  Wä,  g'äxesa  ^mElxLowe  läxa 
qwaqwesala  lax  x'imaasases  x'imayowe. 

25  Wä,  lä  qwax*idEq  qa*s  läwiyödex  yax*y^*ilas.  Wä,  lä  äxelax;' 
yt:?:"sBma*yas.  Wä,  lä  äx^edxa  dEwexe  qa's  sElpIedeq.  Wä,  lä 
q!äp!ex'*Idxa  g'alBmg'alg'iwa*ye  g'ögü'yös  LEVa  äpsöltsedza'ye 
älEmxLes  qa*s  yaLödesa  dEwexe  läq.  Wä,  laxae  höEm  ^ex'^dxa 
epsöltsedza^ye.     Wä,  lä  äx^edxa  yi?"sEma*yas  qa's   äxtslödes   läx 

30  tEkläs.  Wä,  lä  äx'edxes  k'lawayowe  qa^s  LtenqBmsäles  läx  wäx*- 
sane*x"stä*yas  qwaqa'yas  tEk'läsa  *mElxLOwe.  Wä,  lä  LiEnxsSlas 
LE^^ba^yasa  dswexe  läq.  Wä,  laEm  qlEnk'IaedzBndEx  tEk'Iäs. 
Wä,  g'IHmese  gwäl  qlBnaqexs  lae  plBmx'sases  e^eyasowe  läxa  la 
yaLBwak"   g'ögfgü'yösa  ^mBlxLowe.     Wä,  la^me  he  ^ek'slaqexs 

36  lae  banölBla  läxa  UBg'ä. 
1      Sealing  (Äle^Lwaxa  megwate). — Wä,  heEmxaa  gweg'ilaxs  äle:^a- 
axa  megwates  ^weg'ilasaxs  äle^waaxa  k*!öl5t!e.     Wä,  heBmxaäwis 
älewatsleses  älewatsläxa  k*!ölöt!exes  älewatsiäxa  megwate. 

Wä,gtPBm  p!EdBx**idxa  xäsawayaeda  *mBküläxs  lae  xwänaHde- 

5  da  älewinoxwe  qa's  lä  LBlLslbBndxes  älewatsle  ^cwä^wagüma  qa's 

lä  h&nstälisas  läxa  dBmsx'e  'wäpa.     Wä,  lä  läsdesa  qa^s   äx^edexes 
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Then  he  goes  up  the  beach  and  takes  his  |  canoe-box  in  which  he  7 
keeps  his  harpoon-points  and  his  harpoon-hne^  |  and  ako  the  blue 
hellebore-root  and  peucedamim-seedaf  and  also  sinew.  |  Then  the 
bunter  paddles  with  his  eteersman.  .  .  .  ||  All  these  are  taken  aboard  10 
the  small  canoe.    As  soon  as  they  go  aboard  |  the  little  hunting- 
canoe,  they  take  their  |  paddles  and  paddle;  and  when  they  nearly 
arrive  at  the  island,   |  the  hiinter  puts  his  paddle  down  on  the 
second   thwart  |  behind   him.    The   points   of   the   harpoon   tum 
towards  the  stem,  and  the  two  points  ||  are  pushed  against  the  stem-  15 
seat  on  the  left-hand  side  of  the  httle  canoe.  |  The  handle  of  the 
harpoon-shaft  lies  on  the  left-hand  side  of  the  bow,  |  where  the  har- 
pooneer  is  seated.  | 

Then  he  pulls  his  harpoon-shaft  out  of  the  stem-seat ;  and  he  pushes 
it,  handle  first,  forward  and  |  places  it  in  the  bow  of  the  Uttle  canoe.  H 
He  puts  it  down  on  his  right  side.    Then  he  opens  the  canoe-box,  |  20 
takes  out  the  harpoon-line  and  the  harpoon-points,  and  ties  the  end  of 
the  I  line  to  the  harpoon-line.  | 

After  this  has  been  done,  he  puts  the  points  on  the  prongs,  |  and  he 
ties  the  ends  of  the  guide-rope.    Then  he  tums  y  the  harpoon  the  other  25 
way,  and  ties  the  line  on,  where  he  holds  it  with  his  |  left  band,  as  he 
is  tiirowing  the  harpoon  at  what  he  is  going  to  spear.    As  soon  as  he 
has  finished,  |  then  he  puts  the  prongs  and  the  harpoon-points 


ödzaxs  gildasa,  ylx  g'tytmtsiBwasas  LeLEgtkwas  LE'wis  qlElkwe;    7 
wä,  hö'misLes  &xsole  LE^wa  qlExmene;    wä,  he^misa  atJEme;   wä, 
he'misS  alö?"sayuwe  sesEwayo  LE'wis  k!waxLa*ye.  .  .  .  Wä,  he^mis  lä 
'vrüxdzEms  laxes  älewasELEla  ^wäxwagüma.     Wä  g'll*mese  hö^üxs  10 
laxes  älewasELEla  xwäxwagümxs   lae  hex**ida*Bm  däx'*idxes  sesB- 
wayowe  qa*s  se^f:^ide.     Wä,  g'tl'mese  Eläq  läg'aa  läxa  mEk'iläxs 
laeda  älewinoxwe  kätases  äle^^sayowe  sewayä  laxes  gwaaplElExse 
LEX'Exsa    lax    gwäbalExtsIena^yas    dze^ümas    mastäs    qEXEnexa 
i^Jsx'ExstEwilExse   lax  ^Emxötä^a'yases  älewasELEla  ^wäxwagüma.  15 
Wä,    lä    ^exLale     xabatslsxsda'ya    lax  .  ^Emxötä^a'yas    laxes 
kiwäxdzase. 

Wä,  lä  tEgulExsaxes   mastowe   qa*s  wi*x"wideq  xweläla  qa  las 
k'ädeg'iwe   lax   ftgiwa'yases   älewasELEla   ywäxwagüma.     Wä,  lä 
läg'öts    laxes    helk*  lötägawa^yaxs    lae  x*ö?*widxes    ödzaxse    qa*s  20 
&x^¥Uts!ödexa    qlElkwe    LE'wa    LEg'tkwe.      Wä,     lä    mö?"bEntsa 
LeLEg'tkwe  läxa  maxba'yasa  qtelkwö. 

Wä,  gll'mese  gwälExs  lae  k!ox"bEntsa  LeLEglkwe  läxa  dzedze- 
^ttme.    Wä,  lä  ytredEx  öba'yasa  t  lamak*  lExawa^ye.    Wä,  lä  ?wel*Id- 
xa    mastowe    qa's     ma:^'waLElödeses    qlElkwe     läx     dätaasLases  25 
^mxöltsläna^yas     qö    sEx^idLö.      Wä,     g'll'mese    gwähasxs    lae 


Digitized  by 


Google 


176  ETHNOLOGY  OF  THE  KWAKIUTL  [BTH.ANN.t5 

28  into  the  sea-water,  |  so  that  the  prongs  swell  and  hold  the  harpoon- 
points  better.  | 
After  he  has  done  so,  he  puts  it  down  in  the  bow  of  the  little  | 

30  hunting-canoe.  He  coils  up  his  canoe-line  in  the  canoe-box.  |  When 
he  comes  to  the  middle,  he  takes  his  bladder  and  puts  it  into  |  tho- 
sea-water  and  pnshes  it  down  so  as  to  moisten  it.  He  |  takes  the 
middle  of  the  harpoon-line  and  ties  on  the  neck  of  the  |  bladder  with 

35  two  half-hitches.  Then  he  puUs  it  tight  and  puts  it  ||  into  the  bow  of 
the  little  hunting-canoe  just  above  the  |  cahoe-box.  He  coils  up  the 
other  half  |  of  the  other  end  of  the  spearing-line  undemeath  it.  | 

As  soon  as  this  has  been  done,  he  begins  to  paddle.    He  keeps 
close  I  to  the  shore  of  the  island  and  watches.    As  soon  as  he  sees  a 

40  seal  diving, —  ||  which  he  recognizes  by  the  phosphorescence, — ^he  puts 
his  paddle  (into  the  water).  Then  |  he  grasps  the  end  of  his  harpoon- 
shaft.  If  the  seal  should  be  frightened  away,  |  the  steersman  puts 
his  paddle  |  edgewise  into  the  water  and  moves  it  about  so  as  to  | 

45  produce  phosphorescence.  When  the  seal  sees  this,  it  comes  ||  back 
to  look  at  the  phosphorescence  around  the  paddle.  Then  |  the  har- 
pooneer  harpoons  it  as  it  comes  swimming  along  on  the  left-hand 
side  I  of  the  himting-canoe.  | 

As  soon  as  he  hits  it,  he  hauls  in  the  line,  so  |  that  the  seal  kicks 


27  LiEnstEntsa  dzedze^üme  LB^wa  LeLEgikwe  läxa  dEmsxe  *wäpa 
qa  pös'idesa  dzedze^üme  qa  Elba'ycsa  LeLEg'tkwe. 

Wä,  gil^mese  ^älExs  lae   k*adEg*työts   laxes  älewasELsla  xwä- 

30  ?wagüma.  Wä,  lä  qEssytndälases  qlElkwe  läxa  ödzaxse.  Wä, 
gummöse  nEgöyöxs  lae  äx^edxes  pö:5cünse.  Wä,  lä  mE*3:"stEnts 
läxa  dEmsxe  *wäpa  qa*s  Lä^ünses  qa  pe*x"sEmx*^des.  Wä,  lä 
äx^edEx  nE^öy&^yases  q  lElkwe  qa^s  q  lüdzEmk*  ünd&s  lax  öwaxsta'yasa 
pö^ünse.     Wä,  lä  nex^edEq   qa  tEk!üt!aLEles.     Wä,  lä  g*ets!41g't- 

35  yöts  lax  ög'iwa^yases  älewasELEla  ^wä:pv'agüma  lax  ek'IelExsasa 
ödzaxse.  Wä,  laxae  qESEytndälas  läxa  äpsEX'se.  Wä,,  laEm 
bEnaxse  äpsba^yasa  qlElkwe. 

Wä,  gil^mese  gwälalExsExs  lae  se^'wida.     Wä,  laEm  mäk'iLläla 
läxa  *mEk*41äxs  lae  hela^ya.     Wä,  g'll*mese  döx^waLElaxa  megwa- 

40  taxs  mäLlalae  bex'sEmalaxs  lae  k'ätases  sewayowe.  Wä,  lä 
xapstödEx  xäbatslExsda^yases  mästowe.  Wä,  g'Ü^mese  häwi- 
näl*ideda  megwataxs  lae  k!waxLa*yas  k*  lökwalamasxes  sewayowe 
qa's  LiEnxstEndes  läxa  dEmsxe  *wäpa  qa*s  yäwix'lleq  qa 
bEndzäles.      Wä,    g'tl^mese    döx^waLEleda    megwataqexs    g'äxae 

46  aedaaqa  qa*s  äwülp  laltEwex  bex'äsa  sewayowe.  Wä,  he'mis  lä 
sEX'^idaatsa  älewinoxwaqexs  g'äxae  ma^naküla  läx  ^EmxanöLE- 
ma'yas  älewatsläs  ^wä^wagüma. 

Wä,    g'tl^mese  qläpaqexs  lae  hex'^idaEm  nex'edxes   qlElkwe    qa 
kwatslEx^asx'ä    ylsex  k*!e^masa    älewatsle   ^wä:^agümaxs  lae 
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against  the  bow  of  the  hunting-canoe  as  it  B  is  diving  down.  When  60 
the  seal  is  going  to  a  patch  of  kelp  or  |  seaweed^  then  the  hunter  takes 
his  harpoon-shaft  and  pnshes  it  |  at  the  side  of  the  seal's  head  as  it  is 
diving  along  swimming  nnder  |  the  water.  Then  it  tums  and  leaves  | 
the  seaweed;  for  the  seal;  when  it  is  harpooned;  H  searches  first  for  55 
seaweed  or  a  kelp-patch,  and  wriggles  throngh  it.  |  Then  it  often  hap- 
pens  that  the  harpoon-line  breaks  or  that  the  seal  puUs  out  |  the 
harpoon-points.  Therefore  an  expert  hunter  |  hauls  in  his  harpoon- 
line  as  soon  as  he  hits  the  seal;  to  watch  that  it  |  does  not  go  to  a  kelp- 
patch.  II 

If  the  hunter  is  inexperienced  and  spears  a  seal,  he  lets  |  the  line  60 
run  out  when  the  seal  is  swimming;  and  when  |  the  line  has  run  out 
entirely,  then  (the  seal)  hauls  the  hunting-canoe,  and  |  the  hunter  is 
surprised  to  find  his  Une  twisted  in  the  kelp  as  the  seal  |  goes  to  and 
fro  in  it;  and  then  it  comes  off,  ||  and  the  himter  has  difficulty  in  65 
puUing  back  his  line  and  Clearing  it  |  from  the  kelp.  | 

An  expert  hunter  just  steers  the  seal  with  his  harpoon  |  to  make  it 
go  seaward.    When  |  it  comes  up,  as  its  breath  is  at  an  end,  he  takes 
the  harpoon,  ||  he  puts  the  prongs  dose  to  the  harpoon-line  and  the  |  70 
barbed  points,  and  pushes  it  down.    It  does  not  take  long  before  the 


mäx*'ida.  Wä,  g'tl'mese  lalaeda  megwate  läxa  wädolk'&la  LE'wa  50 
qlax'qlBlesaxs  lae  &x*ededa  ftlewinoxwaxes  mästowe  qa*s  LlBnx*- 
gidSs  lax  önöLEma'yasa  megwate  lax  tlEpsEmälaena^yasexa 
'wäpaxs  ma^nakülae.  Wä,  hex'*ida*m€se  mBlg*tLa*ya  qa*s  bEwesa 
wädolk&la  qaxs  he*mae  gtl  äläso'sa  megwataxs  gälae  sexI- 
tsB^wa  qläx-qlElise  LE^wa  wädolkila  qa*s  lä  x-flxtlklütlEqaq.  55 
Wä,  he^mis  qlünäla  äledaatsa  qlElkwe  löxs  ä'mae  k*  Isqowa  LeLE- 
gikwe  läxa  megwate.  HeEm  lägUasa  egilwate  älewinox"  hex*- 
idaEm  nex^edxes  qlElkwaxs  gälae  sEx'^ida  qaxs  q!äq!alalaaq  qa 
k'Ieses  lä  laxa  wadölk'äla. 

Wäxe  yägtlwata  älewinoxwaxs  sEX'^idaaxa  megwatS,  lä  fiEm  60 
tsiBngwegexes  qlElkwaxs  lae  max'^ida.  Wä,  g'll'mese  *wi*laste 
qlElkwasexs  lae  sEpIededa  älewatsles  xwä:5:wagüma.  Wä,  ä^mese 
qlayaxaxs  lae  ximsgEma'yes  qlElkwe  läxa  qlaxqlElise  qaxs 
hex**ida*mae  tslätstelxsalax'^deda  megwate  laqexs  lae  läwä. 
Wä,  la  layumalöda  älewinoxwaxs  lae  nexsawi^lälaxes  qlElkwe  es 
läxa  qlaxqlElise. 

Wäxeda  egilwate  älewinoxwa  ä'mese  nänaqasflases  mästowe 
läxa  megwatö  qa  las  mäxtlanö  läxa  Lläsakwe.  Wä,  gtl*mese 
qlö^nakülaxs  lae  läba'naküle  häsa^yasexs  lae  &x*edxes  mästowe 
qa's  qEXEndes  dzedze^mas  laxes  qlElkwe  läx  mag'aan&^ye  läxa  79 
LeLEgIkwaxs  lae  qlödEnsaq.  Wä,  klestla  ^älaxs  lae 'wIbalisEm§da 
75052—21—55  eth— pt  1 12 
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72  seaVs  breath  is  at  an  end.  |  As  soon  as  it  stops  moving,  the  hunter 
rises  in  the  canoe  |  and  Stands  in  the  middle  of  his  canoe^  a  little 
towards  the  stem.  |  He  holds  the  nose  in  the  right  hand,  and  with 

75  the  left  hand  H  he  takes  the  fore-flipper.  He  pnshes  the  seal  down, 
pulls  it  up  suddenlj;  |  and  hauls  it  aboard.  He  lays  it  crosswise  in 
the  stem  of  the  hiinting-|  canoe.  | 

Thenhetwistsouttheharpoon-headsandwashesthem;  andwhen  | 
the  blood  is  all  off,  he  puts  them  back  at  the  end  of  the  harpoon.  1 

80  When  this  is  done,  he  Starts  to  paddle.  | 

Late  at  night  he  knows  that  the  seals  |  finish  swimming  among  the 
islands,  for  they  all  are  then  on  the  sleeping-rock.  |  The  hunters  know 
all  the  sleeping-rocks  |  of  the  seals.    As  soon  as  he  comes  near  the  | 

85  sleeping-rock,  he  paddles  strongly  in  his  hunting-canoe;  and  when  he 
comes  in  sight  of  |  the  sleeping-place  and  the  seals  tumble  into  the 
water,  then  |  the  hunter  Stands  up  in  the  canoe,  grasps  the  end  of  his 
harpoon,  and  |  spears  the  seals  as  they  swim  under  water,  where  they 
are  seen  by  the  phosphorescence;  |  and  he  does  the  same  as  I  de- 

90  scribed  before.  ||  When  his  hunting-canoe  is  fuU  of  hair- seals  he  goes  | 
home.  I 
1      Catching  Floonders.^ — ^When  it  is  a  fine  day,  the  |  wife  of  the  man 
gets  ready  in  the  moming  to  go  and  get  clams  |  and  cockles  for  bait; 


72  megwate.  Wä,  gtl'mese  nEq!o^:^?ndExs  la6  La?ülBxsa  älewinoxwe 
qa'sgäxe  lax  gwak!ödoyä*yases  älewasELEla  :s:wä:s:wagüma.  Wä, 
lä   däle   hetk'!ötts!äna'yasex  x'tndzasaö.     Wä,  lä  dale  ^mxottslä- 

75  na*yasex  ^Blqla'yäs  lae  wigünsaq  qa's  ödax'ide  nexöstödsq  qa's 
nex'aluxseq.  Wä,  lä  ^Eyaxs  lax  gwak*  iödoyäwelExsasa  älewasE- 
LEla  :^wä^wagüma. 

Wä,  lä  sElpödxes  LeLEgtkwe  qa*s  ts!ö?*wideq.  Wä,  g-tl*mese 
•wi'läweda    Elkwäxs    lae    :^elaqa  äxbEnts  laxes   mästowe.     Wä, 

80  g'il'mese  ^wälExs  lae  se^'wida. 

Wä,  lasm  ^äia  ^änuLa.  Wä,  laEm  qlöLElaxa  megwataxs  iB^mae 
^äl  mäLläla  läxa  'maEmkäla  qaxs  lE^mae  ^wilgaala  laxes  kiwe- 
kiwäse.  Wä,  lä  ^näip^^a^m  qlöLEleda  esEl^winoxwax  klwek!wäsasa 
megwate.     Wä,  lä  gtl^mese  läg'aa  läxa  la  ^nExwäla  läxa  kiwäsaxs 

85  lae  älax'^id  se^'wida  qa  ylx'es  älewasELBlesexs  lae  tekülödxa 
kiwäse.  Wä,  gtl'mese  Liexsteda  megwataxs  lae  La:^ülExsgda  äle- 
winoxwe  xapstewex  xabatslExsda'yases  mästowe.  Wä,  he'mis  la 
sEx'^idaatsexa  megwataxs  lae  bexsEmäla  maxtläla  laxa  ba^ne. 
Wä,  laxae  heEm  gwegilaqes  ^egilasaxEn  gtlxde  gwä^wex-8*a- 

90  lasa.    Wä,  gtl^mese  qötia  älewasELEläsexa  mggwataxs  laenä^nak" 
laxes  gökwe. 
1      Catclüng    Flonnders.^ — Wä,  g'tl'mese    eka    ^näläxa   ^aäläxs  lae 
^nEmasa  bEgwänsme  xwänaHda  qa's  lä  tatelaxa  g'äweqlänBme 

1  Continued  from  p.  IfiQ,  line  49. 
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and  when  she  has  many  clams  and  |  cockleS;  she  goes  home  to  her 
house.    As  soon  as  she  arrives  on  the  ||  beach  of  her  house,  she  takes  5 
a  piece  of  broken  shell  of  a  horse-clam  |  and  cuts  open  the  small  clams 
and  cockles  to  take  oflE  |  the  shells.    She  throws  these  into  the  water, 
and  puts  the  edible  insides  |  into  a  basket.     When  she  has  done  so, 
the  woman  goes  ashore.  |  Her  hnsband  takes  the  flounder-fishing  line 
and  the  ||  cross-bones  with  the  hair,  and  he  carries  them  down  to  the  10 
beach  where  the  |  fishing-canoe  is.    He  lays  out  the  fishing-line  on  the 
beach  |  near  the  canoe;  and  when  |  it  is  stretched  out  straight,  he 
takes  one  of  the  |  cross-bones  with  the  hair-line,  measures  oflf  two 
fathoms,  ||  and  ties  the  end  of  the  hair-line  of  the  cross-bone  to  the  15 
fishing-|  line.    When  this  is  done,  he  takes  another  |  one  of  the  cross- 
bones  with  the  hair-line,  measures  half  a  f  athom,  |  and  ties  the  end  of 
the  hair-line  of  the  cross-bone  to  the  |  fishing-line.    The  fif  ty  are  all 
the  same  distance  apart;  ||  namely,  half  a  f athom.    When  they  are  |  20 
all  on,  he  takes      i    '    i        f        i     the  cleaned  clams  and  cockles  for 
bait,   and  he  |  puts  on  the  bait.    The   cross- 

bone  is  pushed   ^^  j^^  through  the  |  clams  and  cockles 

in  this  manner  f  j/j  f  n  fy\   fhi  when  they  are  baited.  |  As  soon 
asallarebaited,  \iy  \i/    v/y    v//    the  fisherman  ||  coils  up  the  fish-  26 


LE*wa  dzäle.  Wä,  g'fl^mesS  qlsyöLxa  g"äweq!änEme  LE'wa 
dzftläxs  lae  nä'nakwa  laxes  g'ökwe.  Wä,  g'tl'mese  läg'alis  lax 
LiEma'isases  g'ökwaxs  lae  hex'ida^Em  äx'edxa  tEpIiyasöx  mBtIä-  5 
na^yex  qa^s  Elx'^idexa  g*äweq!änEme  LE^wa  dz&le  qa  lawäyes 
xöxülk*  Itmötas.  Wä,  la  tslExstälaq.  Wä,  läLa  äxtsl&las  h&mtslä- 
was  läxa  lExa*ye.  Wä,  g'iPmese  'wFla  gwälExs  lae  l&häweda 
tslEdäqe.  Wä,  lä  lä^wünEmas  äx^edxa  L!ägets!aanft*ye  LB^wa 
^alödaan&^ye  sesE'y ak' lEna  qa^s  lä  dsntsIesElaq  lax  h&nedzasasa  10 
Llä^edzatsle  xwä^wagüma.  Wä,  lä  Llax^älisaxa  Llä^edaanä'ye 
dEUEma  läx  äLaxsdza^yasa  Llägedzatsle  :§:wä^wagüma.  Wä,  g'tl- 
^mese  la  uEqEle  Llä^etslena^yasexs  lae  äx^edxa  ^UEmtsIaqe  ^alö- 
daan&we  sE^yak'lEna.  Wä,  la  bäHdxa  malplEnke  läxEns  bäLaxs 
lae  ytl*äLElöts  öba'yasa  gälödaanftwe  sE^yaklEn  läxa  Llä^edza-  15 
anäfye  dEUEma.  Wä,  gll^mese  gwätexs  lae  etied  fix^edxa  *nEm- 
tslaqe  ^alodaan&we  sE'yak*  !Ena.  Wä,  lä  bäHdxa  nEqlsböde  läxEns 
bäLäxs  lae  yihäLElöts  öba'yasa  ^alödaanäwe  sE^yakMsn  läxa 
Llä^edzaan&'ye  dEUEma.  Wä,  lä  he'staEm  äw&la^äleda  sEkMas- 
^Emg*ost&  neuEqlEbödes  äwäla^älaase.  Wä,  g'tl^mese  'wiIg'aaLB-  20 
laxs  lae  äx'edxa  Elgtkwe  telälas  g'äweqläuEma  LB^wa  dzäle  qa^s 
lä  teHts  läq.  Wä,  laBm  LiELlEnqlEqasa  ^alodayowe  xäq  läxa 
g*äw6qIänEme  LE^wa  dz&le.  Wä,  la  ga  gwäleg'axs  (fig,) lae  telkwa. 
Wä,  gll^mese  *wFla  telküxs  laeda  Lla^etslenoxwe  bEgwäuEm 
qBs'edxa  Llä^edzayowe   qa's   lä   qBs'älBxsaq   laxes  Llä^dzatsIeLe  26 
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26  iiig-line  in  his  fishing- 1  canoe  in  front  of  the  stem-thwart.  When  he 
has  done  so,  |  he  looks  for  two  medinm-sized  elongated  stones  for 
anchors  at  each  end  of  the  |  fishing- bne,  When  he  has  fonnd 
them,  he  puts  them   into  his  |  fishing-canoe.     Then  he  goes  up 

30  the  heach  and  ||  takes  his  fishing-paddle  from  his  house.  He  goes 
down,  carrying  it,  |  to  the  beach,  and  goes  into  the  stem  of  his 
fishing- 1  canoe.  Then  he  paddles  and  goes  to  the  fishing-place  where 
the  water  is  not  |  very  deep.    It  is  sufficiently  deep  if  the  fishing-hne 

35  lies  three  |  fathoms  deep.  As  soon  as  he  reaches  it,  ||  he  takes  up  one 
of  the  elongated  j^='^^^   stones  |  and  the  end  of  the  fiabing- 

Hne,and  ties  the jT^  end  of  it  to  the  middle  of  the  | 

elongated  stone.  \  \  )   When  this   is  done,  he    puts  it 

overboard;  and  |      ^^' when  the  anchor  reaches  the  bot- 

tom,  be  tiJces  his  paddle  and  paddles.  |  When  the  small  canoe  begins 

40  to  go  ahead,  the  line  runs  out  into  the  water.  ||  When  it  is  all  in  the 
water,  he  takes  the  |  other  elongated  stone  and  ties  it  on,four  fath- 
oms I  from  the  end  of  the  fishing-line.  Then  he  takes  his  paddle  |  and 
paddles  again,  so  as  to  Stretch  the  fishing-line,  and  he  puts  overboard 
the  I  stone  anchor.       ^        ^^— „>^rn  When  it  touches  the 

bottom,    he    takes  /^^^  f         x^^^    *  roimd  cedar-wood  H 

46  float  of  this  shape  f  jT     jD/  f  \  and  ties  it  to  the  end 

of  the  fishmg-line.  ^^^J  \  J  \  Then  he  throws  it 

into  the  water.  x,...^..^    Then  he  goes  home 

26  ^wäxwagüma  lax  östBwilBxsas.  Wä,  g'tl^mese  ^älExs  lae 
alex'^idEx  maltsBma  hä^yäl'a  sssEx^sBm  tIesEma  qa  qlElqlElsbesa 
Llä^edzaan&'ye.  Wä,  g'tl'mese  qläqexs  lae  tläx^älExsaq  laxes 
Llä^edzatsleLe   ^wä^wagüma.     Wä,  lä  läsdes  läxa  LiEma^ise  qa's 

30  lä  äx^edxesL  lägetsa'yasesewayowa  laxes  g'ökwe  qa*s  läxatldEntsIe- 
sElaq  läxa  LiEma'ise.  Wä,  lä  läxsa  läx  öxLa^yases  Llä^edzatsIeLe 
^wäi^Kwagüma.  Wä,  lä  sex^wida  qa^s  lä  läxa  Llä^edzasexa  k*lese 
wunqElas  *wäpe,  ylxs  he*mae  helaesa  yüdu:?:"p!Engese  läxEns 
bäLax  ylx  ^walaedzasasa  Llä^edzase.     Wä,  gll*mese   läg*aa  laqexs 

35  lae  hex'^idaEm  äx'edxa  'nEms^me  läxa  sEx^Eme  tfösEma  (ji9^ 
Lo*  öba*yasa  Llägedzayowe  qa's  ylLöyödes  öba'yas  läx  iiE^oy&^yasa 
sEX^sEme  tIesEma.  Wä,  g'tl^mese  ^älBxs  lae  qlslstEnts.  Wä  g'll- 
•mese  läg'alisa  qlEltsEmaxs  lae  däx'^Idxes  sewayowe  qa's  se^*wide. 
Wä,  g'tPmese  sEpIededa  xwäxwagümaxs  lae  q!ülex"s*Bm  la  tslBn^"- 

40  staleda  Liagedzayowe.  Wä,  gll'mese  *wi*la*staxs lae  äx^edxa  'nsrns- 
^me  sEx^sEme  tIesBma  qa's  ylLöyödesa  möp!Bnk*e  g'äg'tLBla 
läx  äpsba^yasa  Llä^edzayowe  läqexs  lae  etied  däx'^dxes  sewayowe 
qa's  sex'wide  qa  iBklütlalisesa  Llä^edzayowaxs  lae  qlBlstBntsa 
tIesBme.    Wä,  g'tl'mese  läg'alisExs  lae  äx'edxa  löxsBmg  kIwäxsBme 

45  pBwäxbe  g*a  gwäteg'a  (j^gr.)  qa*s  yti'aLElödes  öba^yasa  Llä^gdza- 
anä'ye  laqexs  lae  tslExstEnts.    Wä,  lä  nä'nakwa  laxes  gökwaxslae 
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to  his  house  |  after  having  finished  on  the  water.    In  the  evening  47 
he  goes  into  his  fishmg-  |  canoe  and  paddles  to  the  place  where 
he  left  his  fishing-hne;   and   |  when  he  reaches  the  round  cedar-  ^ 
wood  float  at  the  end;  he  takes  it  ||  and  puts  it  into  his  small  canoe,  50 
and  he  hauls  in  his  |  fishing-line.     Then  he  takes  off  the  flounders, 
and  hlack-edged(?)flounders  |  which  hang  on  the  hooks;  and  as  soon 
as  he  has  them  all  off ,  he  takes  |  clean  clams  and  baits  his  fishing- 
line;  and  |  after  he  has  baited  it,  he  takes  his  paddle  and  paddles;  || 
and  when  his  small  canoe  starts,  then  the  line  runs  out  into  thö  55 
water.  |  When  it  is  all  in,  he  puts  the  |  stone  anchor  into  the  water; 
and  when  it  touches  the  bottom,  he  takes  the  round  cedar-  |  float  at 
the  end  and  throws  it  into  the  water.    Then  he  goes  home.     He  picks 
up  some  I  dry  driftwood.    When  he  thinks  he  has  enough  to  steam  || 
the  flounder  standing  on  edge,  he  goes  home  |  to  his  house.    When  it  is  60 
high  water  he  throws  out  the  |  driftwood  on  the  beach  of  his  house. 

Fishing  Kelp-Fish. — ^The  woman  takes  the  harpoon  f or  getting  large  i 
sea-eggs  |  and  a  flat-pointed  prying-stick  of  yew-wood  used  f or  prying 
off  mussels,  |  and  she  puts  them  aboard  her  small  canoe  in  which 
the  fish-trap  is  kept,  |  and  she  also  puts  aboard  her  new  fish-trap. 
Then  she  takes  the  harpoon,  ||  which  is  made  of  a  thin  rod  of  red  pine. 
Sometimes  it  is  three  fathoms  long.  |  Two  points  of  tough  wood  are  5 


gwäl*aLa*ya.    Wä,  hetia  la  dzäqwaxs  lae  läxs  laxes  Llägedzatsle  47 
^wä^wagüma  qa*s  lä   sexütia  lax  äx&lasases  Lla^edzayowe.     Wä, 
g'iPmese  läg'aa  läx  löxsEme  klwaxssm  pEwäxbexs   lae    däx*^dEq. 
qa's  ^mE:^"«wälExses  laxes   xwä?wagümaxs    lae  dEnx^idxes  Lla^e-  50 
dzaan&^ye.     Wä,    la'mese    klüdzElsnexa    paese    LE'wa    k'iäda    la 
tete*?"beq.     Wä,   gll^mese    'wi'lämasa    lae    :^welaqaEm     äx^edxa 
Elgikwe    g'äweqlänEma   qa*s   tel^ides    laxes    Lla^edzayowe.    Wä, 
g'll^mese  ^wFla  la   telküxs   lae  äx^edxes  sewayowe   qa's   se^c'wide. 
Wä,  g'll^mesö  sEbELaya  :^wä?wagümaxs  lae   q!ülex*s*Em  tsten:^"- 55 
stale  Lla^edzayäs.     Wä,  g'll^mese  ^wi'lastaxs   lae  qtelstEntsa   t!g- 
sEme.     Wä,   g'tl^mese    läg'alisexs  lae  äx'edxa  löxsEme  kIwäxsEme 
pBwäxbe  qa*s  tsiBxstEndes.     Wä,  lä  nä*nakwa.     Wa,  lä  änexbälaxa 
lEnqcwa  qiexala.     Wä,  gtPmese  kötaq  laEm  heia  läx  tleqwapdE- 
maxa    k*  !öt  laakweLe    tIeqwabEk"    paesa,    wä,    lawisLö    nä'nakwa  60 
laxes  gökwe.     Wä,  gtl^mese  ytxülaxs  lae  hex^idaEm  sEp'ültödxa 
qlexale  läx  Llsma^isases  g'ökwe. 

Fishing  Kelp-Fish. — Wä,  le'da  tslEdä'qö  äx'e'dxes  ma'maseqlwa-  1 
yople'qe  sa'EutsIö  LE^wa   pBxbaa'kwe  LiE'mqla   xö'layfixa   xö'le 
qa^s  le    LEx^walExsElas    lä'xes    LEgatsIe'Le    xwä':pragüma.    Wä, 
hß'^misLes  ä'ltsBme  LE^^ma.    Wä,  laE^m  wi'lxsa  sa'Entslö,  ylxa 
'wi'te  wü'n^'üna.     Wä,  la  ^nähnB'mptena  yü'dux"p!Enk'ö  ^wä'sgE-  5 
masas  lä'xBns  bä'i-ax.    Wä,   la  t  ülxbä'laxa  ma'ltsiaqe  e^e'x'ba 
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7  tied  to  its  end,  |  in  this  manner:  ^^^         The  tying 

is   made     of    aplit   |  spnice-root.   ■■■^■■^■'^^*^  The  im- 

plement  for  prying  off  mussels  is  made  of  a  broken  |  paddle  in 

10  this  way:  ^^^^^^^  It  is  four  spans  long,  ||  and  the  flat  end 

is    four  _f  fingers  wide.  |  The  handle  is  round.  | 

That    is  all  about  it.  | 

The  woman  carries  her  paddle  as  she  goes  aboard  her  small  fishing-  | 

16  canoe,  and  she  first  goes  to  search  for  sea-eggs,  for  ||  these  are  the  bait 
for  the  fish-trap.  As  soon  as  she  finds  the  sea-eggs,  she  spears  them  | 
with  the  harpoon;  and  when  she  has  enough  for  baiting  the  fiah- 
trap,  I  she  breaka  the  sea-eggs  and  puts  them  into  the  fish-trap;  and  | 
when  there  are  no  sea-eggs,  she  pries  off  mussels  with  the  prying- 

20  stick;  |  and  when  she  has  enough  bait  for  the  fish-trap,  ||  she  breaks 
them  to  pieces  and  puts  them  into  the  trap.  Then  she  looks  |  for  a 
place  where  eel-grass  is  growing  under  water.  She  selects  a  place 
about  two  I  fathoms  deep.  Then  she  |  takes  her  fish-trap  and  puts 
it  overboard,  so  that  it  is  placed  on  the  bottom  among  the  eel-grass^  | 

25  so  that  the  kelp-fish  do  not  see  distinctiy  that  it  is  a  fish-trap.  \  Evi- 
dendy  the  kelp-fish  smell  the  bait  inside  and  go  in.  |  After  the  fish- 
trap  has  been  under  water  for  some  time,  she  hauls  |  it  up  and  takes 
the  fish  out.    There  may  be  six  |  or  eight  fish  in  it.     When  she  has 


7  tsIä'x'Bnsa ga ^älega  (/j'.).  Wä, la yELEmnö'x^sa dzEdEkwe' l!ö'- 
plBk'sa  äle'wase.  Wä  lä'Leda  xö'layäxa  xö'le  kö'qlEwesöx 
tje'wayäx  ga  gwäleg'a  (j^ö^.) .   Wä,  la  möp  lEnk-e  'wä'sgBmasas  lä'xEns 

10  q!wä'q!wax'tsläna*yex.  Wä,  lä  mö'dEn  lä'xEns  q!wä'q!wax*ts!ä- 
na*yex  yix  'wa'dzobaasas  tse'gwayoba^yas.  Wä,  lä'Le  le'x'^Ben 
ö'xLa'yas.     Wä,  laE'm  ^ä'lek*. 

Wä,  le'da  tslEdä^qe  dälaxes  seVayäxs  la'e  läxs  laxes  LE^ats!eL3 
xwä':^agüma,  le   he  g*ll    la  alä'sE'we   mEse'qwa,   qaxs    he'^mae 

15  tShsläsa  LEgB'me.  Wä,  g'M'mese  qlä'xa  mEse'qwaxs  la'e  sEX'*i'tsa 
sa'EntsIö  läq.  Wä,  g'il'mgse  hß'lala  läx  te'ltsläwasa  LEgE'maxs  la'e 
foö'tsox'sEndxa  mEse'qwö  qa^s  mö'tslödes  läxa  LEgE'me.  Wä,  g'f'l- 
«mese  k'Ieä's  mBsö'qwa  la'e  he  tse'x^widaasa  xö'le  yise's  xö'la- 
yowe-    Wä,  g't'l^Emxaa'wise  he'lala  läx  teltslä'wasa  LEgE'maxs  la'e 

20  tEtEpsB'ndBq  qa's  lä  mö'tsIödBs  lä'xa  LEgB'me.     Wä,  le  ä'lex'ldBX 

ts!ä'tslBk!wäxa  ts!ä'ts!ayime.     Wä,  he'*mis  qa   malplE'nk'es  lä'- 

xBns  bä'Läqe  ^walEnsElasa'sa  *wä'pö.    Wä,  hö'x'^ida'mösa  tsiBdä'qe 

:  dä'x*idxes  LB^'me  qa^s  ts!Bnx"stB'ndös  qa  h&nä'qesexa  tslätsla- 

yl'me  qa  kle'ses  q!ülp!altä'leda  pEx'itaqSxs  LB^Ema'e.  Wä,  lä'- 

25  xEuteda  pEx i't§  me'sBlax  teltslä'was,  lä'gila  latslä'laq.  Wä,  gi'l- 
«mese  gagä'la  g'Eyi'nsBleda  LE^'me  lä'xa  ^wä'paxs  lä'g  dE'nx*^- 
tsB*wa  qa*s  klülsItsB^waeda  pBX'i'te.  Wä,  laE'm  q!e'ts!axs  qlELla'e 
Löxs  malgünala'e.    Wä,  gi'l'mese  la  hel^ö'Leda  LEqa'sa  LEgB'maxs 
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caught  enough  fish  in  the  trap,  |  she  goes  home.  She  goes  right  up 
from  the  H  beach  into  her  house.  She  takes  up  her  small  basket  |  30 
and  carries  it  down  to  the  beach.  She  carries  it  in  her  band  |  and 
puts  it  into  her  small  canoe,  and  she  |  puts  the  fish  into  the  litüe 
basket.  As  soon  as  the  small  basket  is  f uU  of  kelp-fish;  |  she  carries 
it  up  in  her  band  from  the  fishing-canoe.  She  |  carries  it  in  one  band 
up  the  beach  and  into  the  ||  house.  Then  she  puts  it  down  in  the  35 
rear  of  the  house.  | 

Fishing^  Perch  (Takingperchoutof  thefish-trap).  |  — ^Thetimewhen  1 
the  perch  go  uito  the  trap  iJs  at  |  high  tide,  when  the  trap  is  under 
water.    As  |  soon  as  the  ebb-tide  goes  way  down,  the  trap  is  dry  on 
the  beach.  ||  The  owner  just  watches  for  the  splashing  of  tiie  perch  |  5 
that  are  caught  and  are  splashing  in  it.    As  soon  as  they  are  quiet,  | 
the  perch  fisherman  takes  a  medium-sized  basket  and  carries  it  down 
to  the  beach  |  to  where  bis  trap  is;  and  he  takes  off  the  four  |  balla^t 
stones  and  puts  them  down,  and  he  takes  off  the  hemlock-branches  || 
and  puts  them  down  on  the  beach,  and  he  takes  off  the  roof  and  he  |  10 
lays  it  down  on  the  beach,  and  finally  he  takes  out  the  fish  from  the  j 
trap  and  puts  them  into  the  basket.    When  |  he  has  taken  them  all 
out,  he  takes  out  the  broken  Shells  of  the  clams  that  served  for  bait;  | 
and  when  they  are  all  out,  he  carries  up  bis  ||  fish-basket  and  takes  it  15 


la'e  nä"nakwa  la'xes  gö'kwe.  Wä,  hö^x'^ida^mese  lä  la'sdes  la'xa 
LiEma'ise  qa*8  lä  lae'L  lä'xes  gö'kwe,  wä,  lä,  k- lö'qülilaxa  lälaxame  30 
qa^s  lä  k!ö'qünts!e'sBlaq  läxa  LiEma'isö.  Wä,  lä  klö'x^walExsa 
la'xes  LE^a'tsle  xwä':^agüma.  Wä,  lä  dä'x**idxa  pEx'i'te  qa*s 
küxtslö'des  lä'xa  lä'laxame.  Wä,  gl'l'mesS  qö'tiaaxa  pExi'teda 
lä'laxamäxs  la'e  k' lö'gulExsaq  lä'xa  LE^a'tsIe  ^wä'^wagüma  qa^s 
lä  k*  lö'x'wüsdBSElaq  lä'xa  L!Ema*ise  qa's  le  k*  lö'gweLElaq  la'xes  35 
g'ö'kwe.     Wä,  lä  k*  !ö'x*walTlaq  lax  one'gwUases  g'ö'kwe.  ^ 

FisUng  Percli. — Klülsäxa     Lämaw§  läxa    LäLEmwayowe    Läwä-  1 
yowa.     Wä,  hesm  la  latslälatsa  Lämawe    läxa  i^way^s   lad  wä- 
WElgBma'yaaxs  lae  giyinsEla     läxa     dEmsxe   *wäpa.      Wä,   gtl- 
•mese  kiwäyaxaxs   lae  x*ats!e*staxs   laeda  Läwayowe  Ismxwalese. 
Wä,  a*mesa  äxnögwadäs  x  itslaxflaqexs  lae   küsxEs^mlisExs  la6  5 
delakileda   mätsläwas  Lämawa.     Wä,   gil^mese    sEltledExs  laeda 
LäLEmwaenoxwe    äx'edxa    hel*a    lExa^ya    qa*s   lä    k*!öqünts!esE- 
]aq    läx    äx'edzasases     Läwayowe.      Wä,   lä  tläqsmaxödxa    mö^ 
^mg  Elg'äs  tIesEma    qa^s  tlax^äliseq.     Wä,  lä  XEsäxödxa  q!wäxg 
qa^s  XEsälises  läxa  LiEma'ise.     Wä,  lä  paqödEx  säläs    qa^s  pax^a-  10 
Ilses  läxa  LiEma'ise.     Wä,    läwisLe  klüls^dxa  mätsläwasa  Läwa- 
yowö   qa*s   k'lExtsIäles   läxa    k!ülyats!e    lExa'ya.      Wä,   g'tl'mesö 
'wilöltsläxs  lae  äx*wülts!ödxa  tapesawa*ye  xöxtUk*  Kmötasa  tele  g'ä- 
w5q!änEma.     Wä,  gil*mese  *wi«lölts!äxs  lae  k* löx'üsdesaxes  LEm- 
watsle  lExa*ya  qa*s  le  klö^eLElas  laxes  gökwö.     Wä,  lä  äx*ed  15 
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16  into  bis  house.  Then  he  takes  |  the  clams  and  carries  them  down  to 
the  beach  |  and  breaks  tbem  and  puts  them  mto  bis  trap;  and  after 
be  bas  done  so,  |  be  puts  tbe  roof  on  agam.  He  puts  tbe  bemlock- 
brancbes  over  it  |  and  puts  on  four  medium-sized  stones  over  tbe] 

20  bemlock-branches.  Tben  it  is  ready  again  wben  tbe  tide  comes  in.  | 
Tben  be  goes  up.  | 
1  Gathering  Herring-Spawn. — Wben  tbe  berring  is  about  to  spawn,  | 
tbe  man  wbogoes  after  berring-spawn  looks  for  fine  |  bemlock-brancbes 
witb  smootb  leaves.  Wben  be  finds  tbem,  |  be  goes  bome.  Tben  be 
5  watcbes  for  tbe  berring  to  spawn.  ||  As  soon  as  tbe  sea  begins  to  look 
milky,  tbe  man  goes  |  for  tbe  bemlock,  and  breaks  oflE  long  brancbes 
of  tbe  I  bemlock;  and  after  be  bas  broken  off  many,  |  be  carries  Üiem 
to  tbe  spawning-place.    Tben  be  takes  long  |  cedar-poles  and  takes 

10  tbem  to  tbe  spawning-place;  and  be  abo  ||  takes  stout  rope  and  long 
stones,  and  be  ties  tbe  end  |  to  tbe  long  stones.  Tben  be  takes  a  tbin, 
long  I  rope  and  takes  a  long  pole  and  puts  it  |  into  tbe  sea.  Tben  be 
takes  tbe  bemlock-brancbes  and  ties  them  to  tbe  |  pole  witb  tbe  long, 

15  tbin  rope;  and  be  only  stops  wben  ||  tbe  bemlock  reacbes  the  end  of 
tbe  long  pole.  Tben  be  puts  it  into  tbe  water  at  tbe  |  spawning-place 
of  tbe  berrings,  and  he  takes  tbe  big  rope  and  |  ties  its  end  to  tbe  pole, 
and  be  puts  tbe  stone  into  tbe  water.  |  Tben  it  is  an  ancbor  wben  it  is 
in  tbe  water.  | 

16  läxa  g'äweqlänEme  qa^s  lä  dälaqexs  lae  IsntsIesEla  läxa  LiEma'ise 
qa's  lä  tEptslälas  laxes  Läwayowe.  Wä,  gil^mese  ^älBxs  lae 
:s:welaqa  päqimts  sälas.  Wä,  läxae  et  led  xESEytntsa  q  Iwaxe  laq.  Wä 
]axae  etied  tläqÄylntsa  mösgBme  b&'yäl^a  tIesEma  lax  ökü^ya^yasa 

20  qlwäxe.  Wä,  lasmxae  ^äles  qö  yixwaLo.  Wä,  laEm  lasdesa. 
1  Oathering  Herring-Spawn. — Wä,  be'^maaxs  la'e  plExüle'da  wä'- 
•na'ye;  wä,  le'da  wa'tsIenoxwebEgwä'nEm,  be'x**idaEm  la  ä'läx  e'k'a 
qlwä'xa,  yl'xä  *nBma'xLäs  klä'momo.  Wä,  gi'Pmese  qlä'qexs 
la'e  nä'^nakwa.  Wä,  la  qlä^qlalälaxa  wä'^na^ye  qa  wä's*ides.  Wä, 
5  gt'Pmese  dzEmö'^na'küleda  dE'msx'äxs  lae'da  bEgwä'nEme  qä's*Id 
qa^s  le  lä'xa  qlwä'xe  qa^s  LlEx^widexa  gt'lsgtltla  läx  wiltslänäsa 
qlwä'xase.  Wä,  g't'l^mese  la  qle'nEme  LiEgwä'nEmasexs  la'e 
^B'mxElaq  qa^s  les  lä'xa  wä'yade.  Wä,  la  e'tied  &x*e'dxa  g'tltla 
dzEXEqwa'    qa^s  lexat!    äx'ä'lisaq    lä'xa    wä'yade.     Wä,   lä'^xaa 

10  &x*e'dxa  LB'kwe  dEUE'ma  LE'wa  g'tltsEme  tIe'sEma.  Wä,  la  mö'?"- 
bsnts  lä'xa  glltsEme  tIe'sEma.  Wä,  la  äx^e'dxa  wi'ltöwe  gt'ltia 
dEUE'ma.  Wä,  la  äx^e'dxa  gt'ltia  dzBSEqwa'  qa*s  katstB'ndes 
lä'xa  dß'msx-e.  Wä,  la  äx'e'dxa  qlwä'xe  qa^s  le  yÖEndä'las  lä'xa 
dzESBqwe'  yt'sa  g'tltla  wi'ltö  dEUE'ma.    Wä,  ä'l*mese  ^ä'hsxs  la'e 

15  lä'bBndeda  qlwä'xaxa  gi'ltia  dzEsEqwa'.  Wä,  la  LiEstE'nts  läx 
wä'yasLasa  wä'^na^ye.  Wä,  la  &x*e'dxa  LB'kwe  dBnß'ma  qa^s 
mö':3:"bBndes  lä'xa  dzBSBqwe'.  Wä,  la  äx^stß'ntsa  tIe'sBme.  Wä, 
laE'm  qlE'ltsEma  ytxs  la'e  äxä'la. 
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For  four  days  it  is  lef t  in  the  water.  ||  After  it  has  been  in  the  water  20 
for  fonr  days,  the  heitings  have  finished  spawning.  |  Then  the  man 
takes  his  canoe  and  washes  it  out.  |  When  it  is  clean,  he  goes  out  to 
where  the  hemlock  is  in  the  water.  |  He  unties  the  rope,  and  puts  the 
hemlock  with  the  spawn  on  it  |  into  the  canoe.  |j 

Gatcliiiig  Devil-Fish. — ^There  is  no  hook  at  the  end  of  the  long  pole  |  1 
for  fishing  devil-fish,  for  the  only  end  with  which  they  spear  the  devil- 
fish  is  the  thin  end.^  |  When  the  man  who  fishes  for  devil-fish  in  deep 
water  |  feels  for  it  in  its-hole,  for  ||  that  is  the  name  of  the  stone  house  5 
of  the  devil-fish,  he  feels  for  its  |  body  and  he  strikes  for  the  hard 
part.  I  He  makes  a  thrust  at  it  twice.    Then  he  pulls  out  the  pole 
and  I  puts  it  into  his  small  fishing-canoe.  |  Then  it  does  not  take  long 
before  the  devil-fish  comes  out  of  its  hole;  and  he  takes  ||  his  long  10 
spear  and  spears  it,  lifts  it  up,  |  and  puts  it  into  the  small  canoe. 
Immediately  |  he  takes  out  the  intestines.     He  never  strikes  it  on 
the  rock  to  kill  it,  |  for  he  wishes  (it  to  be  hard). '   .   .   . 

Oathering  Seaweed. — When  a  woman  goes  to  gather  ||  seaweed  at  a  15 
place  where  there  are  nice  smooth  stones,  she  plucks  it  oflf  |  when  the 
rock  on  which  it  is  is  wet.    When  the  sun  shines,  she  just  |  peels  it  oflE 
from  the  rock  when  it  is  dry  all  over.    Then  she  puts  it  into  her  | 

Wä,  la  mö'p!Bn?wa*se  *nä'läs  he  gwe'wäla  lä'xa  dB'msx'e.  Wä 
g'i'l*m§se  mö'xse  ^nä'läs  tiewälaxs  la'e  ^äl  wä'seda  wä'*na*ye.  20 
Wä,  le'da  bEgwänEme  ftx^e'dxes  xwä'klüna  qa*s  tslö'xüg'lndeq. 
Wä,  g't'l^mese  e'g'ig'axs  la'e  Llä'sta  lax  äxä'lasases  tie'yö.  Wä,  la 
qwe'hidxa  dBnE'me  qa*s  äx^ä'lExsElexa  qlwä'xe  la  än^&'ndEXL&la 
lä'xes  ?wä'k!üna. 

Catching Devil-Fish. — ^Wä,  laEm  k* !eäs  ^albala ylxeda gllta^awa'ye  1 
nedzayäxa  tEqlwa'  qaxs  lex'amae  se'qElaxa  tEqlwe'da  wl'lba^yasa 
gi'ltagawa'ye.    Wä,  he'^maaxs  la'e  p!e'?waLEleda  nanesämEnsäxa 
tEqlwä'xs  kiwae'lae  la'xes  g'o'kwe  tIe'sEma  laxes  tEgwa'tsIe  qaxs 
he'*mae  Le'g:Emsa  gö'kwasa  tBqlwa'  tIe'sEma.    Wä,  lä  p!e'?*widxa  6 
ba'k'awa^yasa    tEqlwa'.     Wä,    hex'lda'mese    LiEnx'edxa    ple'sa. 
Wä,  malplBna^mese  LiEnx'edqexs  la'e  le'x^widxßs  nanesamEndza- 
yowe  qa*s  k*at!ä'lExses  lä'xes  nanesamEndza'tsIe  xwä'^wagüma, 
Wä,  k*!est!a  gä'laxs  gä'xae  mö'ltsl&weda  tEqlwa',  wä,  lä  dä'x*id- 
xa    g't'ltia    nane'samEndzayo    qa*s  sEX'*i'deq.     Wä,  le   k!we't!a-  10 
lExsaq  lä'xes    nanesamEndza'tsIe    ?wä'?wagüma.     Wä,  he'x"*ida- 
*mese  lä'wiödEx  be'xbekläs.     Wä,  la^me  hewäxaBm  k-Ie'lax^dBq 
qaxs  ^ne'k'ae  (qa  ple'ses). 

Gathering  Seaweed. — Wä,    he'^maaxs    la'eda    tslEdä'qe    lEqa'xa 
lEqlBstE'ne  lä'xa  e'k'e  'nEma'a  tIe'sEma.     Wä,  la  klü'lg'llalaq  yixs  15 
klü'nqlae  äxa'sas.     Wä,  g'i'l'mese  Lie'sasösa  Lle'sBläxs  la'e  4'Em 
qüsElälaq  lä'xa  tIe'sEmaxs  la'e  lEmlE'mxüya  qa^s  äxtslä'les  lä'xes 
'wä'lase  lExa'ya.     Wä, gt'l*mese qö't !eda lExa'yaxs  la'e  güx'alExsas 

1  See  flgure  oq  p.  152.  *  The  end  of  this  descriptlon  is  missing. 
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large  basket.    When  the  basket  is  füll,  she  poiirs  it  |  into  her  canoe, 

20  and  she  spreads  a  mat  over  the  ||  short  boards  in  the  canoe.  As  soon 
as  the  canoe  is  fuU  of  seaweed,  |  she  goes  home.  | 
1  Digging  Glover. — Now  she  is  ready  when  the  |  season  for  digging 
clover  arrives;  that  is,  when  the  leaves  of  the  clover  |  are  killed  by 
the  frost,  and  winter  is  Coming.  | 
6  As  soon  as  there  is  frost  at  night,  the  woman  ||  gets  ready  in  the 
moming.  She  takes  her  clover  digging-stick  |  and  her  flat-bottomed 
basket,  her  back>protector,  |  and  her  cedar-bark  belt,  and  she  walks 
down  to  the  |  clover-garden.  liiere  she  puts  down  her  tools  in  the 
direction  towards  |  sunrise,  so  that  the  sun  is  at  her  back  when  it 

10  rises,  and  ||  it  does  not  shine  into  her  eyes,  so  that  she  can  see  dis- 
tinctly  the  .|  clover  which  she  is  digging,  for  generally  the  womeh 
pick  up  I  otjier  kinds  of  roots  when  they  are  digging  clover.  When 
she  I  has  put  down  her  tools,  she  takes  her  mat  and  spreads  it  over 

15  her  j  back  so  that  the  lower  end  is  a  little  above  the  ||  heels.  Then 
she  takes  the  cedar-bark  belt  |  and  puts  it  around  her  waist,  and  she 
puts  the  cedar-bark  |  rope  over  it;  that  is  to  say,  the  end  of  the  belt. 
She  ties  on  |  the  end.  Then  she  takes  her  flat-bottomed  basket  and 
puts  it  down  |  in  front  in  the  direction  where  she  is  going  to  dig. 

20  Finally  she  takes  ||  her  digging-stick  and   sits  down  on  the  back- 


la'xes  ya'yatsläxs  la'e  LEbB'xsa   le^wa^ye    lax  ö'küya^yasa  pa'xse 

20  ts!ä'ts!ax"sEma.     Wä,  g'i'l^mese  qö'tleda  yä'yatsläsexa  lEqlEstfi'- 
naxs  la'e  nä^'nakwa. 
1      Digging   Clover. — Wä,   la'me   gwälala   qö   läg'aal   läxa   tsIötslB- 
yinxaxa  LExsEme    ytxs  lae   ]K:äl3^de   mämämasa   LEx'sEmaxs   lae 
g1wes*etsö*sa  g'lwesäxa  la  ts!äwenes*ida. 

Wä,  glPmese  g'twesaxa  gänoLaxs  lae  hex'*ida*meda  tslEdäqe 
5  xwänaHdxa  ^aäla.  Wä,  laEm  äx*edxes  tsIöyayoLaxa  LExsEme 
LB^wis  LEqlExsde  lExa*ya  LE*wis  LEbeg'a^ye  le^wa^ya.  Wä, 
he'mises  dEnedzowe  wüseg'anft.  Wä,  lä  qäs^id  qa*s  lä  laxes 
LEg'Edzowe.  Wä,  het!a  äx'älisases  eaxElayoLa  güytnxeUse  läx 
nelasasa    LiesEla    qa's  öxLalalisexa    LiesEläxs  g'äxae   nel^eda  qa's 

10  k'Iese  LläLletsIelexstftlä  läqexs  gäxae  nel'eda  qa*s  q!ülp!altälexa 
LEX'SEmaxs  lae  tslösaq  qaxs  qiünälae  dädak'ineda  tsledäqaxa 
ögüqlemase  Llöptek'Exs  tslösaaxa  LEX'sEme.  Wä,  g'll*mese  &x*ä- 
Hsaxes  eaxElayoLaxs  lae  äx^edxes  le'wa'ye  qa's  LEbeg'tndes  laxes 
äwig'a'ye.      Wä,     4'mise    gwänala     aek*  lalagawa'yes    bEnba'yasa 

15  le'wa'yases  öxLax'sedza*yaxs  lae  äx'edxa  dEnedzowe  wüseg'ano 
qa*s  qBk'tylndes  läq  laxes  qEnase.  Wä,  lä  qEkiytntsa  wöe  mElk" 
dEnsEn  dEUEm  öbesa  wüseg'anowe  läq  qa*s  mö?:^waLElödes 
öba^yas.  Wä,  lä  &x*edxes  LEqlExsde  lExe  qa*s  hangaUses  laxes 
nEqEmälise  laxes  güyölElasLe  qö  tsIös^IdLo.     Wä,  lawesLe  &x*ed- 

20  xes  tslöyayowe    qa's    kIwadzöUsexes    LEbega*ye    le*wa*ya.     Wä, 
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protecting  mat.  |  Nowsbeworkswhilesheissitting.    Shepokesdowu  21 
her  digging-stick  so  that  |  the  point  is  one  span  deep  in  the  ground.  | 
Then  she  pries  up  the  clover  |-  easily,  tuming  down  the  stick,  f or  she 
does  not  wish  to  break  the  |  clover-roots,  and  she  pokes  it  again  into  25 
the  ground  so  that  it  Stands  up,  |  and  she  picks  out  the  clover-roots 
and  throws  them  into  her  flat-bottomed  basket.    When  [  she  has 
picked  all  the  clover-roots  out  of  the  soil,  she  |  pries  up  some  more 
clover  with  her  digging-stick,  and  she  again  |  puts  the  digging-stick 
Standing  where  she  is  going  to  pry  up  ||  the  roots  next  time,  after  she  30 
has  fimshed  picking  out  what  she  has  just  pried  up;  |  and  she  con- 
tinues  to  do.so.  |  She  does  this  every  day,  for  sometimes  |  it  takes  the 
woman  five  days  to  work  over  her  |  clover-garden  when  it  is  large. 
In  the  evening  ||  she  takes  the  mats  and  pours  the  clover  on  several  |  36 
mats,  and  covers  it  with  others  where  she  has  dug  it  up;  |  and  in  the 
moming  she  takes  the  mat-covering  off  and  |  spreads  it  out,  and 
scatters  the  dover-roots  on  them  so  as  to  get  dry,  if  |  it  should  be  a 
fine  day  in  the  moming;  but  if  it  should  be  a  bad  day  in  the  H  mom-  40 
ing,  then  she  does  not  take  off  the  mat-covering  until  |  the  sky  clears 
up,  for  it  is  Said  that  it  is  not  good  for  the  clover  |  to  be  dried  in  the 
house.    They  say  that  if  it  is  dried  in  the  hoiise,  |  it  shrinks  up;  but 


la'me    klwaklwasd^naqExs    la6    tslE^^bstalisax^s   tslöyayowe    qa  21 
*nBmp!Bnkes  läxEns  q!wäq!wax*ts!äna*yex  ytx  ^wälabEtalidzasasa 
öba'yas  tslöyayäsexs  lae   klwetlsqälisaxa  LEX'SEme  laxes  k'ietsle- 
na'ye    eäh^axs    lae     k!wet!edEq     qaxs    gwaqlslaaq    EEltsialeda 
](«£x*sEm@.     Wä,  lä  et!ed  ts!E:^"bEtalisaxes  tslöyayowe  qa  i^aesesexs  25 
lae  mEnx'^dxa  Lsx'ssme  qa's  tslExtsIäles  laxes  lExaya.     Wä,  g*tl- 
'mese    'wilg'flk'amEnaxa     LEx*sBm@     läxa     dzEqwaxs    lae    et!ed 
k!w3t!Eqälisaxa    LExsEme    ytsa    tslöyayowe.       Wä,   laxae   etied 
ts!Ex"b£talisaxes  tslöyayowe   qa   Laeses  lax   etledLe  klwetlEqäle- 
dzEniLEs   qö   läl    ^älL    mEnmaqalxes    la    äl   kIwetlEqäledzEma.  30 
Wä,    lasmxae    &Em    näqEmg'tltEwexes    g'tlx'de    ^eg'ilasa.     Wä, 
äx'sä'mese   la  he  ^eg'ilaxs  lae   tslösaxa  'ne'näla  ylxs  *näl*nEm- 
plEnae    s£k*!äxs5    ^näläsa    tsEdäqe  sEnyEnbEndxa  'näla  tslösaxes 
LEg'Edzöwaxs   lexEdz&e.     Wä,  g'tlna^wa^mese   dzäqwaxs  lae  äsm 
äx^edxa    leElwa^ye    qa's    lä    gü^Edzötsa    LBxsEme    läxa   waökwe  35 
leElwa'ya    qa's    na^^üylndesa  waökwe    läq    laxes  tslöyasaq.     Wä, 
g'tlna^wa'mese  läxa  ^aäläxs  la$  äx^edxa  nä:?füya*ye  leElwa'ya  qa's 
LEpIälis^q.     Wä,    lä    lEndzötsa   LExsBme    läq    qa's    xtl'äliseqexs 
eg'tdz&laeda  *näläxa  gaäla.     Wä,    gll'mese  yaxdElxEleda  ^näläxa 
^aäläxs    lae    hewäxa    äxödsx    näxüya*yas    leElwa^ya,    lälaa    läx  40 
egldö^'widBxdEmLasa    'näla,     qaxs    klesaaBl     eka    LExsEmaxs 
x'tlalelBmae  läxa   g'ökwe.     G*ll*Em*lae   xtlalelEm   läxa  gökwaxs 
lae   hex'idaBm  :5cüls*ida.     Wä,  lä^lae   k!es   xüle^nakülaxs  x't^ale- 
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it  does  not  shrink  when  it  is  dried  |  at  the  place  where  it  is  dug.    The 

45  soll  II  is  not  washed  oflf .  If  the  sky  has  been  clear  for  two  days,  j  the 
roots  are  dry  all  over.  Then  the  dirt  drops  oflf.  j  Then  the  woman 
takes  her  basket,  goes  to  the  |  pile  of  clover,  and  puts  (the  roots)  into 

50  the  clover-basket,  j  When  all  the  baskets  are  fuU,  ||  the  woman  takes 
dry  grass  and  places  it  on  top  of  the  |  clover-baskets.  After  she  has 
done  so,  she  takes  a  |  thin  cedar-bark  rope  and  ties  up  the  top  of  the 
baskets.  |  llien  she  puts  them  into  the  canoe  and  goes  home  to  the 

55  winter  house,  j  for  they  dig  clover  at  another  place,  for  ||  the  best 
clover  grows  at  Knight  Inlet  and  at  Gwa'ye.  Now  she  arrives  at  her  j 
winter  house.  She  does  not  put  down  the  clover- 1  basket  near  the  fire 
of  the  house,  but  she  |  puts  it  in  a  cool  comer  of  the  house.  Now 
she  waits  for  |  the  winter  before  cooking  the  dover-roots.    As  soon 

60  as  the  people  begin  the  winter  ceremonial,  then  ||  the  people  are  in- 
vited  to  eat  the  clover.  | 
1  Digging  Ginquefoil-Roots. — ^The  same  digging-stick  |  is  used  for 
digging  cinquefoil-roots  which  is  used  for  clover.  Sometimes  |  the 
man  who  makes  the  digging-stick  makes  a  smaller  digging-stick  j  for 
5  the  cinquefoil-roots,  for  it  is  thinner  and  it  is  one  span  ||  shorter  than 
the  clover  digging-stick;  j  and  the  basket  for  cinquefoil-roots  has  |  no 


dzEmae  läxa  tslöyasaq.     Wä,  läxae   k!es    tslö^wälasE^wa    dzEx- 

45  ^üna^yas.  Wä,  g'tPmese  malp!En^wa*s  eg'ldzftleda  'näläxs  lae 
lEmlEmx*ünx'*ida.  Wä,  he'mis  la  qlüpälats  dzedzEx'üna^yas. 
Wä,  he^mis  la  äx'edaatsa  tslEdäqaxes  LläLlEbate  qa^s  las  läx 
mödzasasa  LEX'ssme  qa^s  lä  lExtslälas  läxa  LEg'atsIe  LläLlEbata. 
Wä,  g'tl^mese  'wi^la  la   qöqütleda   LCLEg'atsIö  LläLlEbatExs  laeda 

50  tslsdäqe  äx'edxa  lelElxLowe  k'IetlEma  qa's  tsläk'tytndales  läxa 
LCLEg'atsle  LläLlEbata.  Wä,  gll'mese  gwälExs  lae  äx'edxa 
'wÜEne  mElk"  dEnsEn  dsuEma  qa's  t  lEmäk'tytndales  läq.  Wä, 
laEm  möxsas  laxes  yä^yatsle  qa^s  lä  nä^nakwa  laxes  tslEwsnxE- 
läse  g'ökwa   qaxs   ögü'la^mae   äwinagwise   äxäsaxa  LEx'sEme  ylxs 

55  häe  Dzäwade  lö*  Gwa*ye  et  qlwäxats.  Wä,  laEm  lägaa  laxes 
tslEWBuxElase  g'ökwa.  Wä,  k'lestia  he  mögwalilases  LeLEg*ats!e 
LläLlEbata  läxa  ^nExwäla  läxa  lE^wilases  g'ökwe,  ylxs  häe 
mögwalilaqe  wüdane^wilases  g'ökwe.  Wä,  laEm  lälaal  läxa  ts!ä- 
wünx^idLa    qö      hamex'sUax'^dLEq.     Wä,    g'U'mese    ts!ets!ex'ede 

60  g'ökulötasexs  lae  Le^lälases  LEX'sEme  läq. 
1  Digging  cinquefoil-roots  (Tslösaxa  t!Ex"sose). — HeEmxat!  tsIösE- 
laxa  tlEx^söse  tslöyayäxa  LEX'sEme.  Wä,  läLa  ^nal'nEmp  Isneda 
tslöyayogwilaenoxwe  tslöyayogwilaxa  hek!ümgilö*Em  qa  tslöya- 
yöxa  t!Ex"söse,  ytxs  'wäwilalae.  Wä,  läxae  'nEmptenk'  läxsns 
5  q!wäq!wax*ts!äna^yexyix  tslEkwagawayanEmasa tslöyayäxa  t!Ex"sö- 
sasa  tslöyayäxa  LEX'sEme.     Wä,    he'misa    tslöyatsle  iBxa'ya  yixs 
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flat  bottom,  as  the  one  that  is  used  for  digging  clover,  for  the  same  |  7 
basket  that  is  used  for  clams  is  used  for  cinquefoil-roots;  |  and  the 
other  cinquefoil-basket  is  smaller.    It  is  for  the  lower  roots,  ||  for  10 
these  are  very  long,  and  they  grow  imder  the  curly  |  cinquefoil-roots. 
As  soon  as  the  season  for  digging  cinquefoil-roots  in  the  autumn 
arrives,  then  |  the  woman  who  owns  a  cinquefoil-garden  takes  her 
cedar-bark  belt  and  |  mat,  two  cinquefoil  digging-baskets,  and  her  | 
digging-stick,  and  goes  to  the  cinquefoil-garden.  ||  When  she  arrives  15 
there,  she  puts  down  her  baskets  |  and  her  digging-stick,  and  she 
spreads  the  mat  on  her  back.  |  She  takes  her  woven  cedar-bark  belt 
and  puts  |  it  around  her  body  over  the  mat.    After  |  she  has  done 
so,  she  sits  down  on  the  lower  end  of  the  back-protector  mat.  ||  Then  20 
she  takes  her  digging-stick  and  pokes  the  end  into  the  groimd  in  one 
corner  of  her  J  cinquefoil-garden.    The  point  of  the  digging-stick  does 
not  go  in  deep.  |  Then  she  pries  it  up.    Then  the  cinquefoil-roots 
show  themselves,   and  |  the  woman  picks  out  the  short,  curly  | 
cinquefoil-roots  and  puts  them  into  the  larger  ||  basket  which  Stands  25 
at  her  right  side.    She  puts  down  |  the  smaller  basket  on  the  lef  t-hand 
side.    After  |  she  has  picked  out  the  cinquefoil-roots,  she  takes  her 
digging-stick  again  and  pushes  |  the  end  into  the  ground  at  the  place 
where  she  dug  first,  for  the  small  cinquefoil-roots  are  only  f our  fingers 

k*!esae  LEqlExsda  he  ^wexse  tslöyatsläxa  LEx'sBme,  ytxs   yüqlä-  7 
la'maöxda  dzeg'atsläxa  g'äweqläuEme  tslöyatsläxa  tlEx^söse.    Wä, 
lä  a^ma'yäleda  ^uEms^me  ts!öyats!es  qa's  äxtsifiläsxa  Laxabälise 
ytxa  g'tlsg'ilstowe  tlEx^sösa.     Wä,  qlwäxa  lax  ewaabfilisasa  t  lEmkwa  10 
t!Ex"söse.     Wä,  g*ü*mese  tsIötslEylnxxa  Laytnxaxs  laeda  tlEk'iIa- 
gwade  tslEdäq  äx'edxes  dsnedzowe  klEdsk"  wüsSg'anowa  LE^wale- 
•wa*ye.     Wä,  hö*meses  maltsBmg    ts!ets!oyats!e    läElxa^ya    LEwis 
tslöyayowaxs  lae    qäs^d  qä's    lä    laxes    tlsk'Ilakwe    tlE^dzöwa. 
Wä,  g'il^mesg  läg'aa  laq^xs  lae  äxEmg'aiisaxes  ts!ets!oyats!6Le  laEl-  15 
xa*ya  LB'wis  tslöyayowe.     Wä,  lä  LEbeg'fntses  LEbeg'a'ye  le*wa*ya. 
Wä,  lä  äx*edxes  dBndzsdzowe   k-ltdEk"   wüseg'anowa  qa*s  qEk'I- 
ythdes  läxa  LBbega*yas  le'wa'yaxs  lae  wüsex^its.     Wä,   g-n*mese 
^älExs  lae  kIwadzödEx  bEnba'yases    LEbeg'a'ye   le'wa^yaxs  lae 
dax'ldxes  tslöyayowe  qa*s   ts!B?"bEtalisex   äwünxelisases  tlEk'Ua- 20 
kw§    tlB^dzowa.    Wä,    lä    kies   wüngBgile    öba'yasa  tslöyayo- 
waxs lae  kIwetledEq.     Wä,   he^mis  la  nel'edaatsa  tlBx^söse.     Wä, 
he'mis  la  mEnx'^idaatsa  tslöyenoxwg  tslEdäqxa  tiEmtlEmgüxLowg 
tslEltslE^^stowe  tlEx^sösa  qa's  lExtsIäles  läxa 'wälasa^awa'ye  ts!ö- 
yatsle  lExäxs   hanesae   läx  helk' löta^awalisas.    Wä,  not  !a  hanesa  25 
ämayagawä*yö    iBxa'ye  gEmxagawalisas.     Wä,    g*tl*mese    *wilg*Bl- 
qaxa  tlEx^sösaxs  lae  etied  äx'edxes  tslöyayowe  qa^s  tslE^^bEtalisas 
öba'yas  laxes  g'tlx'de  'läpa^ya  qaxs  ä'mae  mäldEne  ^wälabBtalasasa 
tlEx^söse    läxBns  qlwäq!wax'ts!äna*yex.     Wä,  läLa  mödsne  *wäla- 
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30  deep;  |  but  the  long  lower  roots  are  four  fingers  ||  deeper;  if  the  sand  | 
is  good  and  does  not  contain  pebbles.  The  reason  why  there  are  no 
long  cinquefoil-roots  |  at  Nimkish  River  is  that  there  are  many  small 
pebbles.  Gwa'ye  |  in  Knight  Inlet  is  the  only  place  where  the  long 
cinquefoil-roots  grow,  |  for  the  soil  in  the  cinquefoil-gardens  is  half 

35  sand  and  half  light  ||  day,  and  therefore  the  cinquefoil-roots  and 
the  I  long  roots  grow  well.  As  I  said  before,  the  short  cinque- 
foil-roots are  on  top,  |  of  the  long  roots  below.  Therefore  the 
woman  who  is  digging  cinquefoil-roots  |  pushes  down  her  digging- 
stick  again  after  she  has  picked  up  all  the  short  roots;  for  the  |  short 
roots  and  the  long  roots  do  not  keep  together,  although  they  belong 

40  to  one  ||  stem.  Now  I  will  stop  talking  about  this,  and  I  |  will  talk 
again  about  the  woman  who  is  digging.  She  |  does  not  pry  up  the 
sand  quickly,  but  she  digs  up  the  sand  and  day  slowly,  |  so  that  the 
long  cinquefoil-roots  do  not  break  and  that  they  *  come  up  in 
long  strings  |  when  she  is  picking  them  out  of  the  sand;  and  she  puts 

45  them  into  the  ||  basket  for  the  long  cinquefoil-roots.  She  keeps  on 
doing  so  over  the  whole  garden-  |  bed,  and  she  only  stops  digging 
after  she  has  worked  over  the  whole  ground.  |  In  the  evening,  when 
it  gets  dark,  the  woman  who  is  digging  cinquefoil-roots  |  takes  her 
short  roots  and  puts  them  on  a  pile,  and  covers  them  over  with  |  mats; 

50  and  she  does  the  same  with  the  long  roots,  for  ||  sometimes  it  takes 

30  bstalasasa  LäxabäUse  läxEns  q!wäq!wax*ts!äna'yex  läqexs  ek'aeda 
egise  ytxs  kleasae  tlätledzBma.  Hesm  läg'ilas  kleas  LäxabäüsS 
Gwänaxs  qleuEmaes  tlätledzEme.  Wa,  lexa'mesä  Gwa*ye,  ylx 
wäsa  Dzäwadsenoxwe  ex*  q!wäxatsa  Läxabälise  LB'wa  tlEx^söse 
qaxs    näxsaaplaes   tlfik'flakwe  tlE^dzö  lö'    eg*is6    LE'wa    klüse 

35  L!eq!a.  Wa,  he'mis  läg'ilas  eke  qlwaxena^yas  ttex^sösas  LE'wis 
LaxabäUse.  LaxEn  laEmx'de  wäldsmaxs  ek'Iayaeda  tlEx^sösasa 
Laxabälise.  Wa,  he'mis  läg'ilasa  tslöyenoxwe  tslsdäq  etied  ts!o:^°- 
bEtalisases  tsloyayowaxs  lae  'wi'lötxa  tlEx^söse  qaxs  k'lesae  Lawa- 
giUeda  t!Ex"söse  LE^wa  Läxab^isaxs  wäx'^mae  ^nEmes  yisx'snexa 

40  tlEgwanowe.  Wä,  la'mBn  gwal  ^ä^exs'äla  läxeq.  Wä,  la- 
^mesEn  etledsl  ^ä^wex's^äla  läxa  tslöyenoxwö  tslEdäqExs  laS 
k'Ies  ealtsilaxs  lae  k!wet!qälisaxa  egise  LB'wa  klüse  Lieqla  qa 
k'leses  &Etts!eda  Läxabälise  qaxs  säyEnaaq  qa  g'ilsg'tlstowesexs 
lae  sexalaq  läxa  eg ise  qa^s  lä  LEx^tslälas  laxes  senatsläxa  Läxa- 

45  bäUse  lExa'ya.  Wä,  hex'säEm  ^eg'ilax  wädzB^asases  tlEk'i^lakwe 
tiEgüdzöwa.  Wä,  al'mese  ^äl  tslösaqexs  lae  *wilg*fldzowa.  Wä, 
g'tlna^waEm  k*  Itlto^nakülaxa  dzäqwäxs  laeda  tslöyenoxwe  ts.*Bdäq 
äx'edxes  tlEx^söse  qa*s  q!ap!es^Emg*aliseq.  Wä,  lä  nö^^'sEmtsa 
leElwa'ye  läq.    Wä,  lä  höEmxat!  gwexidxa  LäxabäUse  qaxs  *nal- 

50  'nEmplsna^e  möplsn^wa^  ^näläsa  tslöyenoxwe  tslsdäq  tslösaxes 
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the  woman  four  days  to  dig  over  her  |  cinquefoil-garden.    In  the  51 
moming,  when  day  comes,  the  |  owner  of  the  cinquefoil-garden  goes 
to  the  pile  of  short  roots  |  and  of  long  roots  and  takes  off  the  mat 
covering  of  the  piles  |  of  short  and  long  roots,  and  spreads  the  roots 
out  so  that  they  are  close  together.  ||  After  she  has  done  so,  she  65 
takes  the  roots  and  scatters   them,  |  and  she  does  the  same  with 
the  long  roots.    After  she  has  done  so,  |  she  leaves  and  goes  home  to 
her  dnquefoil-digging  house.    Now  |  she  dries  the  short  roots  so  that 
the  sand  on  them  gets  dry.    When  |  she  arrives  at  her  house,  she 
takes  her  cinquefoil-baskets  and  looks  them  over,  ||  and  she  takes  60 
them  to  the  place  where  she  left  her  |  short  roots  and  long  roots  dry- 
ing.    As  soon  as  she  arrives  there,  she  |  takes  up  the  short  roots  and 
puts  them  into  the  baskets;  |  and  when  they  are  all  in,  she  takes  dry 
grass  and  |  puts  it  on  top  as  a  cover;  and  after  it  has  been  put  on,  || 
she  takes  cedar-bark  split  for  this  purpose  one  finger  |  wide  and  ties  65 
up  I  the  cinquefoil-baskets.    After  she  has  done  so,  she  gathers  | 
them  together  and  Covers  them  with  mats.    Then  |  she  takes  cedar- 
bark  and  splits  it  into  narrow  strips.  H  She  lays  down  one  of  the  pieces  70 
of  split  cedar-bark,  |  takes  the  long  cinquef  oÜ-roots  and  puts  the  ends 
together,  laying  them  down  |  on  the  strip  of  cedar-bark.     When  she 

tlsk'Hakwe  tls^dzowa.    Wa,  g-fl*mese   *nax*1dxa  ^aäläxs  laeda  51 
tlE^adäsa  tlEx^söse  qäs'id  qa's  iä   lax  msx'mEwedzases  t!£x"sös@ 
LE*wa  LäxabfiUse  qa*s  äx'edexa  n@na:^"sEma'yd  lefil'wdsa  msx'mE- 
wise  tlEx^sösa  LE'wa  Läxab&Use  qa's  mEmk'filSxs  lae  LspIallsElaq. 
Wä,  g*tl'm5se  ^älExs  Ia§  äx^edxa  t!Ex"sös5   qa's  lendzodales  läq.  55 
Wa,  laxae  heBmxat!  ^öxldxa  LaxabäUse.     Wä,  g*fl*mese  gwätexs 
lad  bäs  qa's  lä  nä'nak^  laxes   tslEwedzatsIe    gökwa.      Wä,  lasm 
x-Sskaxa   t!Ex"söse   qa    lEm:?:'widSs   egisEna'yas.    Wä,   g*il*mesö 
läg'aa  läx3s  gökwaxs  lae  h^x'^idasm  k' iEUEmg'alilaxes  tletlE^a- 
tsIeLd  LläLlEbata  qa's  lä  dälaqdxs    lae    aedaaqa  lax  x'fledzasases  60 
tlBx^söse  LB*wa  Läxabfilise.    Wä,  g'tl'mese   läg'aa    läqdxs  lae  he 
g'tl    qlaplexItsE^wdda  t!Ex*^öse   qa's  fasxtsläles   läxa  LläLlabate. 
Wä,    gll'mese  'wiltslaxs   lae   &x*ed  läxa    lEm^iwa   k*!et!Ema   qa*s 
tsläk'iytndälds    läq.     Wä,    g'tl'mese    ^äl    ts!äk*iyindälaqexs    lae 
äx'edxa  hek  lümg'tlila'ye   dzExEk"   dsnasaxa    'näl'nEmdEnas  äwä-  65 
dzB^was   läxEns   q!wäq!wax*ts!äna'yex.      Wä,  lä   tiEmäk'iyindälas 
läxa  tlE^atsIe  LläLlabata.     Wä,  g*tl^mese  ^älexs  lae  q!apleg*a- 
lisaq  qa's  na:^*^Emdesa  leElwa^ye   läq.     Wä,  g'il'mese   ^afasxs  lae 
äx'edxa   dEnase   qa's    helox"sEnde   dzEdzExsEndEq  qa   'wis'wüla- 
dzowe.      Wä,  lä  katlälisaxa   'uEmtsiaqe   dzEXEk"  dEnasa,  wä,  lä  70 
äx'edxa  Läxabfilise  qa's  'nemabEndäleq  qa's  lä   k*at!ets  läxa    ds- 
nas3.      Wä,     g*tl*mese     heltsIe«staa?"sEns     qlwäq!wax-tslana*yex 
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73  can  put  her  fingers  |  around  them,  she  squeezes  them  together 
and  ties   them  firmly  in  the   middle.  |  They  are  ihis  way  when 

75  they  have  been  tied:  j    When  ||  this  has  been  done^  she 

does  the  same  with  ^^^^^.  the^others,  and  she  only  stops  | 
when  they  are  all  ^-J,-^^  tied  in  biindles  in  the  middle. 
Sometimes  |  she  has  ^  ^^  more  than  a  hundred  bundles  of 
long  cinquefoil-roots  belonging  to  one  woman  who  has  a  good  | 
cinquefoil-garden.  After  this  has  been  done^  she  puts  the  |  long 
cinquefoil-roots  into  the  basket;    and   when  they  are  all  in,  she 

80  takes  ||  grass  and  puts  it  on  top,  and  she  ties  it  down  with 
cedar-bark.  |  Then  in  the  evening  she  gathers  up  |  the  baskets 
for  long  cinquefoil-roots,  and  she  spreads  mats  over  them.  | 
After  she  has  done  so,  she  goes  home  to  her  digging-house.  |  In  the 
moming,  when  dayUght  comes,  the  woman  and  her  husband  get 

85  ready.  ||  They  launch  their  canoe  into  the  sea,  |  push  down  the  roof- 
boards  of  the  digging-hoüse  |  and  place  them  in  the  bottom  of  the 
canoe.  When  |  the  bottom  of  the  canoe  is  all  covered,  the  baskets 
with  Short  roots  |  are  placed  on  the  boards  in  the  canoe;  and  when 

90  they  are  all  in,  ||  they  take  the  baskets  with  long  roots  and  put  them  | 
on  top  of  the  baskets  with  short  roots;  and  when  they  are  all  in,  j 
they  put  the  bedding  and  provisions  on  top.  When  everything  is  in,  j 
they  take  the  mats  and  spread  them  over  the  load.  |  When  everything 


73  lax  qlwedzoyod&q  lae  qBnö^yodBq  qas  isklütlede  jrll'edBq. 
Wä,    laBm     ga    gwalegaxs   lae    ylLoyäla    (^flr.).     W&,    g-fPmese 

75  gwäla  lae  hanal  he  ^eg'ilaxa  waökwe.  Wä,  äl^mese  ^älExs 
lae  'wi'la  la  qeqEno*yäleda  Läxabälise  yixs  ^näi^uEmp  Isnae  g*ex*- 
sögüg'Byöx''sayökwa  Läxabälisasa  'uEmökwe  tslEdäqaxa  ek'as 
ttek'rtakwe.  Wä,  giPmese  gwätexs  lae  LExHslälas  läxa  Läxa- 
batsle  LläLlEbata.     Wä,  g'il'mese  'wiltsläxs   laaxat!   äx'edxa  k'!e- 

gO  tlsme  qa's  tsläk  iyindes  läq.  Wä,  laxad  tlEmaktytntsa  dsnase  läq. 
Wä,  gfl^mese  *wrta  la  ^älExs  läaxat!  q!ap!egalesaqexa  dzä- 
qwaxa  LeLaxabatsle  LläLifibata  qa^s  LEpsEmdälesa  iesHwa^ye  läq. 
Wä,  g'il'mese  ^älExs  lae  nä^nak"  laxes  tslEwedzatsle  g'ökwa. 
Wä,  g'iPmese  'näx'^Idxa  ^aäläxs  lae  xwänäHda  tslEwesde  tslEdäqa 

85  LE^wis  lä^wünEme  qa*s  wi*x"stEndexes  ywäklüna  läxa  dEmsx'e 
*wäpa.  Wä,  lä  weqwaxElax  sälases  tslEwedzatsfex'de  g'ökwa 
qa's  lä  päxsfila  laxes  ^wäklüna.  Wä,  g'tl'mese  hamElxalExs  läx 
öxsasa  :;^wäk!ünäxs  lae  he  g'il  möxdzsma  tlE^atsle  LläLlsbata  qa 
mäg'idza^yes  läxa  paxsaxs  lae  mEXEdzEweq.     Wä,    g'fPmese  *wil- 

90  xsa  lae  möxsElaxa  Läxabatsle  LläLlsbata.  Wä,  laEm  mBxs- 
yindälas  läxa  tlE^atsIe  LläLlsbäta.  Wä,  gil*mese  'wllxsasSxs 
lae  möküyindälases  msmwäla  läq.  Wä,  g'il'mese  'wilxsasexs  lae 
äx'edxa  leEl*wa*ye  qa*s  LEpEyindäles  läx  öküya'yases  ma'ye.  Wä, 
g'il'mese  ^älsxs  lae  hö^üxs  laxes  yä'yatsle  ^wäklüna.     Wä,  läda 
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is  aboard  the  canoe,  the  ||  man  Stands  in  the  stern  of  the  canoe,  95 
which  he  steers.  |  He  looks  at  his  clover-digging  house  and  prays  to 

it.« ...  I 

As  soon  as  he  arrives  at  the  beach  of  his  winter  house,  |  he  puts  the 
stern  of  his  traveling-canoe  landward  and  backs  in. .[  The  man  gets 
out  of  the  traveUng-canoe,  and  ||  unloads  the  cargo  when  the  tide  is  100 
high.  If  it  is  low  tide,  he  |  ties  a  long  cedar-bark  rope  to  the  stern 
seat  of  his  |  traveling-canoe  and  carries  up  the  end  of  the  rope  to 
high-water  mark,  |  where  he  ties  it  to  a  stone  which  serves  as  an 
anchor.  After  he  has  done  so,  |  the  (couple)  are  invited  by  their 
relatives  to  eat,  if  it  is  ||  low  tide  when  they  arrive.  If  it  is  high  tide,  5 
they  are  only  |  invited  when  the  cargo  has  been  carried  up  the  beach. 
They  |  put  the  baskets  with  the  long  roots  and  those  with  the  short 
roots  in  two  diflferent  places.  |  The  baskets  with  the  long  roots  are  put 
on  the  right-hand  side  of  the  |  house,  and  the  baskets  with  the  short 
roots  are  placed  on  the  left-hand  ||  side  of  the  house,  for  these  corners  10 
are  cool.  As  soon  as  |  all  have  been  carried  up,  they  go  to  the  one 
who  invited  them.  ...  As  soon  as  this  has  been  done,  |  (the  man)  takes 
the  baskets  with  long  cinquefoil-roots  and  puts  them  across  |  the 
two  beams.'  If  there  are  many  baskets  with  long  roots,  there  may 
be  four  layers,  one  on  top  of  the  other,  |  from  one  end  of  the  Staging 

bEgwänEme    LaxLexa    xwäklüna    qaxs    he^mae    LEnxLa*ya.     Wä,  95 
döqwalaxes    tslEwedzatslexe    g'Ökwa  qa^s  tstelwaqeq. *  .  .  . 

Wä.  giPmese  lägaa  lax  L!Ema*isases  tsIäwünxElase  g'ökwa  lae 
äLaxLa*nakülaxes  yä^yatsle  xwäklüna  qa*s  k*  !Ex**älisexs  lae  lal- 
täweda  bEgwänEme  laxes  yä^yatsle  xwäklüna.  Wä,  hex^ida^mese 
möltödxes  mäyaxs  ytxülälisae.  Wä,  g'iHmese  x*ats!aesExs  lae  loo 
ÄEm  mögwanötsa  giltla  dEUEm  läxa  LEXEq!EXLaya*yases  yä^ya- 
ts!e  xwäklüna  qa*s  lä^s  öba*yas  läxa  ya*x"motasa  yixwa  qa^s 
möx*bEndesa  tIesEme  läq  qa  qlElsbes.  Wä,  gil*mese  ^äl  he 
gwex**idqexs  lae  Lälelalasöses  LeLELala  qa  las  LiExwa  läq,  yixs 
x'atslaesae  läg'alitslEnxas.  Wä  g'il^mese  yixülälisExs  lae  äl^Em  5 
Lälelalasöxs  lae  *wi«lösdese  mEmwäläs.  Wä,  laEm  ähswllä 
mögwalilElasasa  Läxabatsle  LläLlEbäta  LE*wa  tlE^atsIe,  yixs 
«nal*nEmp!Enae  he  mögwälilEma  Läxabatsleda  helk*  lötewalilasa 
gökwe.  Wä,  lä  he  mögwalilEma  tiEgwatsIe  LiäLlEbata  gEmxö- 
tewalilasa  g'ökwe,  ytxs  wüdanegwilae.  Wä,  g'iPmese  *wi«lösde-  10 
sExs  lae  Läx*wid  läxa  Lalelaläq.*  .  .  .  Wä,  gfl*mese  gwälExs 
lae  äx*edxa  Läxabatsle  LiäLlEbata  qa*s  mEXEndales  läq,  yixs 
giPmae  qlenBma  Läxabatsläxs  lae  mö?*wedgustäla  maxo*naküla 
hayimbEndEx  äwäsgEmasasa   kMägile.     Wä,    gil'mese    *wilg-aaLE- 

>  See  page  618. 

s  Tben  foUows  tbe  descrfption  of  the  makiag  of  a  raised  platform  for  keeping  provislons  (p.  166). 
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16  to  the  other.  When  they  are  all  on,  ||  he  takes  mats  and  spreads 
them  over  them,  so  that  the  |  frost  can  not  get  at  them,  for  he  do^  not 
wish  them  to  freeze.  Now  |  it  is  called  "  Staging  for  long  cinquefoil- 
roots/'  and  it  is  also  called  j  "Staging  on  which  long  cinquefoü-roots 
are  thrown."     After  this  has  been  done,  |  he  does  the  same,  putting 

20  on  the  stage.the  ||  baskets  with  short  roots;  and  after  this  has  been 
done,  he  spreads  |  mats  over  them.  Generally  he  does  not  put  up 
one  I  basket  of  long  cinquefoil-roots  when  the  baskets  are  piled  up;  | 
and  when  there  are  many  people  in  his  tribe,  he  keeps  out  four  | 
baskets  with  short  cinquefoil  roots  to  cook  them  for  the  people;  but  || 

25  more  than  one  basket  of  long  clnquefoil-roots  is  never  kept  out,  for 
only  the  chiefs  |  eat  the  long  cinquefoil-roots.  The  common  people  | 
eat  the  short  roots.  | 
1  Digging  Sea-Milkwort.' — When  the  |  plants  first  begin  to  grow  and 
the  tops  begin  to  sprout,  |  the  woman  takes  her  digging-stick  which 
she  uses  for  clams,  |  and  her  smaU  basket,  and  goes  to  a  place  where 
5  she  has  seen  ||  mUkwort  growing.  In  the  foUowing  year  there  is 
nothing  to  be  seen  in  the  springtime,  |  and  she  justdigs  for  it.  She 
sits  down  and  pushes  |  the  point  of  her  digging-stick  into  the  sand, 
and  she  pries  up  the  sand.  |  Then  she  picks  out  the  milkwort-roots 


15  laxs  lae   &x*edxa    leEHwa^ye     qa*s    LEpEyindäles     läq    qa    k!eses 

'    lax'saweda   gEwesmise  läq,  qaxs  gwaqlElaaq  wüdäla.     Wä,    laEm 

LegadEs  LäxapdEmil  k'Iägil    läxeq.      Wä,    lä,    LeqEleda    waökwas 

k' läxdEmilasasa  Läxabatsle   LläLlEbata  läq.      Wä,   gil'mese   gwä- 

20  Iexs  lae  aEm  nEqEmgÜEweqexs  lae  äx^älilasa  t lExdEmilasasa  t!e- 
tlEgwatsIe  LläLlEbata.  Wä,  gil'mese  ^wälExs  laaxat!  LEpEyintsa 
leEl^wa*ye  läq.  Wä,  lä  q!ünälaqas  k!es  läsa  ^nEmsgEme  Läxaba- 
tsle Lläbat  laxes  la  mälaLEla  läxa  LäxapdEmile  kläglla.  Wä, 
gll*mese  qlenEme  g-ökulötasexs  lae  äxelaxa  mös^Eme  t!et!E- 
gwatsle    L!äL!Ebala  qa*s   t lEqülasE^wa.     Wä,  läLe    k!es    häyäqax 

25  ^uEmsgEma  Läxabatsle  Lläbata  qaxs  lexa^maeda  glgEgäma^ye 
LELäxapg'Exa  Läxabälise.  Wä,  läLeda  bebEgwänEmq  !ala*mc 
t!Ex"t!aq"xa  t!Ex"söse. 
1  Digging  Sea-Milkwort* (Tsiösaxa  höqlwale). — Wä, hß^maaxslae  gll 
qlwäxEnxa  lae  Eläq  tEmx'alise  oxtä^yasa  q!wäq!wüxEma  lae 
äx^ededa  tslEdäqaxes  külakwexa  dzegayäxa  g'äweqlänEme 
LE*wes  lälaxamaxs  lae  qäs^id  qa^s  lä  laxes  qlaetsE^we  q!wäxatsa 
5  höqlwaläxa  äpsEytnxde  qaxs  kleäsae  dögül  qlwäxaxa  qlwäxEnxe 
qaxs  ä*mae  tsIösElaq.  Wä,  lä  kiwäg'alis  qa^s  ts!EX"bEtalisex 
öba*yases  tsIösElaxa  külakwe.  Wä,  lä  k!wet!Eqälisaxa  eg'ise. 
Wä,  he^mis  lä    mEnx'^idaatsexa  höqlwale  qa*s  lä  tslExtslälas  läxa 

1  Qlaux  marUima,  v.  Femald. 
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and  throws  them  into  |  the  small  basketwhich  Stands  ontheground 
in  front  of  her.    She  continues  doing  so  ||  while  she  is  digging.     When  10 
her  basket  is  füll,  she  goee  |  home,  carrying  the  basket  in  her  hands.  | 

Bigging  Bracken^ -Boot. — ^The  woman  |  takes  her  back-protecting 
mat  and  her  cedar-bark  belt,  |  and  her  digging-stick  which  she  uses  f  or 
digging  dams.  Then  |!  she  goes  to  a  place  where  she  knows  fem  is  15 
growing  and  where  |  the  soil  is  soft.  As  soon  as  she  arrives,  she 
spreads  the  mat  over  her  back  |  and  she  puts  on  the  woven  cedar- 
bark  belt.  After  |  she  has  done  so,  she  sits  down  on  one  end  of  the 
mat,  holding  the  |  digging-stick,  and  she  pushes  the  point  of  the 
stick  into  the  ground.  ||  Then  she  digs  up  the  ground;  and  when  she  20 
reaches  the  f em-root,  |  she  f oUows  the  whole  length  of  the  root,  f or  it 
is  very  |  long;  and  when  she  reaches  the  soft  end,  she  |  breaks  it  oflf ; 
and  if  it  is  very  long,  she  coils  it  up.  She  continues  |  doing  so  as  she 
is  digging.  When  she  has  enough,  she  takes  a  ||  spruce-root  and  ties  25 
it  around  the  middle,  and  she  folds  the  roots  up  in  a  bündle,  |  which 
she  carries  on  her  back  to  her  house,  using  her  digging-stick  as  a 
walking-stick,  for  the  load  of  f em-roots  is  really  heavy  when  the  old 
woman  finds  many.  | 

Digging  Fem '-Boot. — ^The  woman  takes  her  |  yew-wood  digging-  1 
stick  and  a  large  basket,  |  which  she  carries  on  her  back.     She  uses 
her  digging-stick  as  a  cane.     Then  she  walks,  |  looking  for  fem-root. 

lälaxamaxs  han^saS  läx  nEqsmälisas.     Wä,  ftx'sä^mese  he  gweg'i- 
laxs  tslösae.     Wä,  g'tl^mese   qöt!e    lEXEläsexs  lae   nä'nakwa  läx§s  10 
g'ökwe  k'öxk' lötElaxes  höq!waleats!e  lälaxama. 

Bigging  Bracken-Boot  (Sakwäxa  sägüme). — HeEm  äx'etsö'sa  tslE- 
däqes  LBbeg'a'ye  lö'wa^ya  LE'wes  dEnedzowe  wüsög'anowa.  Wä, 
he^mesLaLes  k*!tlakw6xds  dzeg'ayowaxa  g'äweqläuEme.  Wä,  lä 
qäs*id  qa's  lä  läxSs  q!ätsEw6  qlwaxatsa  sagüme,  ytxa  äBm  15 
t£lq!üts  tiEk'a.  Wä,  g'tPmSse  läg'aa  läqexs  lae  Lsbeg'tntses 
le*wa'ye  qa*s  qEkiylndeses  dEnedzowe  wüseg'anö  läq.  Wä,  gll'mese 
^äla  lae  kIwadzödEx  äpsba'yases  LEbeg*a*ye  le*wa*ya  dälaxSs 
küläkwS.  Wä,  lä  qlümtbEtElsax  öba'yases  küläkwe  qa's  *läp!e- 
d§xa  dzEkwa.  Wä,  g'tl'mese  läk'lEndxa  sägümaxs  la§  äEm  hegü-  20 
lEne  läbElEnex  'wäs^Emasasa  L!öp!Ek*asa  sägüme  qaxs  älaklalae 
gilsg'lltle  LlöplEk-as.  Wä,  gil^mese  lägaa  läxa  q!wayöts!axs  lae 
ältslEndEq  qa*s  qlEl^^widgqexs  Lömae  g*!lt!a.  Wä,  lä  hex'säEm 
gweg'ilaxs  säkwae.  Wa,  g'tl'mese  helöLEqexs  lae  &x*ed  läxa 
L!öp!Ek*asa  älewas§  qa's  qEnoyodes  läqexs  lae  gwänaqi'lälakwa.  25 
Wä,  lä  öxLalaqexs  lae  nä'nak"  laxes  g'ökwe  sek*  laqElaxes  k*  ttlakwe 
qaxs  älak' !alad  ^ntleda  sägümaxs  öxLaakwaaxs  qlsyöLänBmaasa 
laElk!wana*ye. 

Bigging    Fem -Boot    (Nesaxa    tsak'ös).  —  Wä,  heEm    äx'etsö'sa  i 
tstedäqes   LlEnqlsk'Itne   k*!tlakwa   le*w§s   ^wälasö    iBxa'ya.     Wä, 
la  öxLala.     Wä,  LäLa  sek*  laqslaxes  k*  ttläkwe.     Wä,  lä  qäs^id  qa's 

^  Ptertäium  aquüinum.  *  Dryopterit  tpinvlota  diUUata, 
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5  As  soon  as  she  finds  large  ones;  she  puts  her  ||  basket  down  on  the 
ground  and  pokes  with  her  digging-stick  under  the  root  of  the  fern.  | 
She  holds  with  her  lef  t  hand  the  top  of  the  digging-stick,  and  she  holds 
with  her  |  right  hand  theleaves  of  the  fem,  and  she  puUs  at  it,  and  | 
she  pries  it  up  with  her  digging-stick.  As  soon  as  she  gets  it  out,  she 
plucks  oflf  the  |  leaves,  and  she  throws  the  root  into  the  basket.    She 

10  continues  ||  doing  so,  puUing  it  out,  and  she  only  stops  when  her 
basket  is  fuU.  |  Then  she  breaks  off  some  slim  hendock-branohes  and 
puts  them  on  top  |  of  the  fern-root.  After  she  has  done  so,  she 
carries  her  |  fern-root  basket  on  her  back  and  goes  home.  | 

15  Oathering  Fem-roots.^ — Generally  the  tribes  go  ||  to  get  fern-roots 
when  they  are  hungry  and  |  they  can  not  go  to  get  other  kinds  of  f  ood ; 
and  those  who  have  to  camp  f  or  a  long  time  in  bad  weather.  |  Then  they 
go  to  gather  fern-roots.  The  |  man  makes  a  stick  f or  peeling  bark  like 
the  stick  for  peeUng  hemlock-bark.  |  It  is  the  same,  length.     It  is 

20  bent  and  has  a  flat  point.  ||  Generally  it  is  four  spans  long.  |  The 
woman  carries  it  with  her  basket  and  goes  to  |  look  for  loose  moss  in 
which  the  fern  grows.  When  she  finds  |  many  plants  of  the  fern- 
root  growing  among  the  loose  moss  on  rocks,  |  she  sits  down  and 

25  plucks  off  the  moss;  ||  and  when  she  comes  to  the  rock,  she  takes  her 
peeling-stick  and  |  pushes  it  along  the  rock  imder  the  moss,  and  she 

lä  äläxa  tsäkose.  Wä,  gtl*mese  q!äxa  äwäwe  lae  öxLEgaElsaxes 
5  lExä'ye.  Wä,  la  LlEngabötses  küläkwe  lax  LlöplEkasa  tsäk'ose. 
Wä,  la  däle  gEmxöltsIänäsex  öxt&^yasa  küläkwe.  Wä,  la  nesale 
helk!ötts!änäsexs  ylsxtnasa  tsäk'ösaxs  lae  nex^edEq.  Wä,  la 
klwetaxsllases  kltläkwe  läq.  Wä,  gtl'mese  läLEq  lae  kiülödEx 
ytsxinas.     Wä,  la  lEx*ts!ötsa  tsäkuse  laxes  lExa*ye.     Wä,  hex'sä- 

10  ^mese  gweg'ilaxs  nesae.     Wä,  äl*mese  ^wälExs   lae  q!öt!e  lEXEläs. 

Wä,   la   LiEx'wId   läxa  wiswülEt&yasa   qlwaxe    qa*s    tsläk'lylndes 

läxa     öküya*yasa    tsäk'use.     Wä,    lä    gwälExs    lae    öxLEX'idxes 

tsägats!e  lExa*ya  qa*s  lä  nä'nakwa. 

Oathering  Fern-roots  (LEkwäxa  hask  Iwa'ye) . — HeEm  q  !ünäla  Ifikwax- 

15  dEmxa  teklwa'yaxs  pälaeda  gayöle  läxa  lelqwälaLa'ye  ytxa 
wäyapölElä  läLElaxa  he^maömase  LE'wa  ytyäg'ldzäuEmasa  ^näläxs 
g'ayagtlisElae.  Wä,  he^mislä  lEkwaxa  lEk!wa*ye;  wä,  he*mis  &x*e- 
tsösa  bEgwäuEma  Llöklwayowe  he  gwexse  Llöklway&xaläqe.  Wä, 
lä  heEmxat!  *wäsgEme  laxes  hänqwalaena^ye  päxbaakwa.     Wä,  lä 

20  qlünäla  möplEnk'e  *wäsgEmasas  läxEns"  q!wäq!wax*ts!ana*yex. 
Wä,  he^mis  daa:^"sa  tslEdäqe  LE'wis  lExa^yaxs  lae  qäs^d  qa*s  lä 
äläx  häsdE^wa  plElEms  qUväxatsa  lEk!wa*ye.  Wä,  g'tl^mese  qläxa 
qleuEme  ytsx'Ensa  teklwa^ye  q!wäq!üxEgexa  hasdexwa  plElEmsaxs 
lae    hex^idaEm    klwägElödEq    qa's    mäpElalexa    plElBmse.      Wä, 

25  g'tl^mese  lag.'ila  läxa  tIesEmaxs  lae  äx^edxes  Llöklwayowe  q^*s 
LiEnqEläles  läx   äwäbä'yasa   plElEmese   qa*s  Llöklügtlödeq.     Wä, 

» Polypodium  glycorrhUa  D.  C.  Eaton. 
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pries  it  off  the  rock.  |  As  soon  as  it  turns  over,  she  pulls  the  moss  apart  27 
and  pulls  out  the  |  fern-roots,  which   she  throws  into  her  basket. 
She  continues  |  doing  so;  and  when  her  basket  is  füll,  ||  she  carries  it 
home,  I  Then  she  puts  it  down  by  the  side  of  the  fire.  |  30 

Digging  Erythroninm. — ^Now    I    will    speak    again    |    about    the  1 
erythronium,  how  it  is  dug;  for  the  |  woman  takes  the  same  digging- 
stick  that  is  used  for  short  cinquefoil-roots,  and  the  back-protecting 
mat,  and  her  |  cedar-bark  belt,  and  she  takes  a  small-meshed  flat- 
bottomed  1|  basket;  and  she  goes  to  the  bank  of  the  river,  for  that  is  5 
the  only  pl^ce  i  where  the  erythronium-plant  grows.     As  soon  as  she 
arrives  where  it  grows,  |  when  the  leaves  first  come  out  of  the  ground, 
she  carries  a  large  |  horse-clam  shell.     Then  she  takes  her  back- 
protecting  mat  and  |  spreads  it  over  her  back,  and  she  takes  her 
cedar-bark  belt  and  ||  puts  it  on  over  the  mat,  putting  it  around  her  10 
waist.     Then  |  she  takes  a  large  horse-clam  shell  and  her  digging- 
stick,  and  she  |  takes  her  small-meshed  flat-bottomed  basket  and  puts 
it  down  on  her  |  left-hand  side.     Then  she  sits  on  the  end  of  the  | 
mat  and  pushes  the  end  of  the  digging-stick  into  the  ground  and  pries 
up  the  soil.  II  Then  she  scrapes  the  soil  with  her  clam-shell  |  and  picks  15 
out  the  erythronium  plants  from  the  soil  and  throws  them  |  into  her 

gil^mese  nELElaxs  lae  beHdxa  plElsmse.     Wä,  &^mese  la  lEk'&laxa  27 
t£k!wa'ye    qa^s    le    LEx"ts!älas   laxes    lEXEla.     Wä,   lä    hex'säEm 
gweg'ilaxa   waökwe.     Wä,  g'll'mese   qöt!e   lEgwatsIes   lExa'ya  lae 
k'Ioqwalaxes  lEgwatsIe   lExa^ya   qa*s   lä   nä^nakwa   laxes  g'ökwe.  30 
Wä,  lä   k*  lögünölisases  lEgwatsIe  lExa^ya   lax  lEgwilases  g'ökwö. 

Digging    Erythroninm.  —  Wä,     la*mesEn     edzaqwal     ^ägwex's-  1 
*alal  läxa  x'aasx'Entlaxs  lae    ts!ösasE*wa  ylxs    hS^mae   &x*etsö*sa 
tslEdäqes  tslöyay&xa   t!Ex"söse  LB^wis  LEbeg'a'ye   le'wa'ya  LE'wis 
dsnedzowe    wüseg'anowa.     Wä,    he'misa  t  löh  lEx^sEme  LEqlBxsd 
lExa*ya.     Wä,  lä   qäs*ida   lax   ogwäg'ilisasa   wTwa   qaxs  lex'a'maS  5 
qiwäxatsa  x*aäsx*Ent!e.     Wä,  giPmese  lägaa  läx  qläyasaxs  g'atae 
q!wäq!üxEtöx'wide    ylsx'tnas,    wä,    lä    dälaxa    'wälase    xäla§ts5x 
mEt!äna*yex.     Wä,  he^mis  gtl  &x*etsö*ses  LEbeg'a^ye  le^wa'ya  qa*8 
LEbeg'tndes.     Wä,  lä  äx*edxes  dsnedzowe  wüseg'anowa  qa's  qEn5- 
g'tndes  laxes   LEbeg'a^ye   le^wa^ya.     Wä,  lä    wüseg'oyots.     Wä,  lä  10 
äx^edxa  ^wälase  xälaetsöx    mEtläna'yex    LE^wis  tslöyayowe,  laxae 
äx*edxes   t !ölt !E:^"sEme    LEqlExsd   iBxa^ya  qa^s    hängalisös   laxes 
gEmxötEmälisg.     Wä,   läwisLe    klwadzödEx    öba'yases    LBbeg'a'ye 
ie'wa^ya,  wä,  lä  LiEnxbBtälisas  öba*yases  tslöyayowe  qa's  klwetle- 
deq.     Wä,  hö'mis  la  xElpElg'ayaatsesa  *wälase  xalaes  läxa  tiEk'a.  15 
Wä,  la   mEnmaqaxa   xaasxBntle  läxa   tlßka  qa's  lä  tslBxtsIälas 
laxes   lEXEla.     Wä,  gil^mese   wäkwa  xaasxBntläxs  lae  *nBmäl*I- 
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18  basket.  If  there  are  many  plants,  it  is  only  a  short  time  ]  before  tbe 
basket  is  fidl;  and  when  |  the  small-meshed  flat-bottomed  basket  is 

20  fidl,  she  carries  it  home  in  her  band.  ||  After  entering  the  house,  she  | 
puts  down  the  basket  inside  of  the  door  of  the  house  to  keep  it  cool 
and  so  that  the  roots  |  do  not  get  dry,  for  they  are  dirty.  | 
1  Digging  Lupine-Boots. — In  spring,  whon  I  the  sahnon-berries  begin 
to  have  buds  and  the  olachen  first  arrives  in  |  Knight  Inlet,  the  season 
arrives  when  the  tribes  are  hungry  |  when  they  first  arrive  ajt  Knight 
5  Inlet.  Then  the  woman  first  takes  her  digging-stick  ||  for  clover 
and  her  basket  and  her  |  woven  cedar-bark  belt,  and  goes  to  the  I 
flats  back  of  the  houses  of  the  olachen  fishermen.  When  she  finds 
the  I  tops  of  shoots  of  lupine  as  they  come  out  of  the  ground,  she  puts. 
down  her  |  lupine-basket  and  her  digging-stick.     She  takes  her  J| 

10  narrow  back-protector  and  spreads  it  on  her  back,  and  she  sees  to  it 
that  I  it  reaches  down  to  her  heels.  Then  she  puts  a  belt  I  over  it 
and  ties  it  around  her  waist.  When  she  has  finished,  |  she  takes  her 
digging-stick  and  her  lupine-basket  and  sits  down  close  to  the  |  shoots 

15  on  the  end  of  her  back-protecting  mat.  ||  She  pushes  the  point  of  the 
digging-stick  into  the  ground  close  to  the  |  lupine-shoot,  and  she 
pries  it  up.  As  soon  as  the  roots  come  out,  |  she  picks  them  out  of 
the  clay  and  throws  them  into  her  |  basket ;  and  when  she  has  picked 

18  dExs  lae  qötles  lExsla.  Wä,  gll^mese  qötte  x-aasxEnt!aats!äs 
t!öit!E^"sEm    LEqlExsd    lExa'ya    lae    k'löqülaqexs    la6    nä^nakwa 

20  laxes  gökwe.  Wä,  g'Ü^mese  laeL  laxes  g'ökwaxs  lae  hex'ldaEm 
hänstöUjas  lax  äweLEläs  tiEx'iläses  g'ökwe  qa  wüdasE'wes  qa  k'leses 
lEmlEm^^sEmx'^ida  qaes  dzedzoxsEma'yas. 
1  Digging  Lnpine-Eoots  (Qlünsäxa  q!wä*ne). — Wä,  he*maaxs  lae  gH 
bole^*wideda  qlwäbntsaxa  la  qlwäxEnxe  ytxs  lae  gtl  nelElesa 
dzä:?^ü*ne  läx  Dzäwade,  ytxs  hö*mae  pfilaBnxsa  lelqwälaxa'yaxs 
g'älae  la'meLes  läx  Dzäwade;  w&,  he'mis  g!l  äx*etsösa  ts!edäq!a- 
5  yases  tslöyayäxa  LExsEme,  LE'wis  lExa^ye,  ^.B'wts  dEnedzowe 
k*  !tdBdzB*wak**  wüseg'anowaxs  lae  qäs'id  qa^s  lä  ladzöUsaxa  äwä- 
dzfilise  läx  äLan&^yasa  gigökwasa  dzäwadäla.  Wä,  gll^mese  q!äxa 
öxtä^yasa  qlündzanäxs  g'älag  q!wäq!üxEtö?[^wida  lae  glg*alisaxes 
q!ünyats!eye  iBxa^ya   LE^wa   tslöyayowe.     Wä,  lä    äx^edxes   wila- 

10  dzowe  LEbeg'e  le*wa*ya  qa*s  LBbeg'tndes.  Wä,  lä  döqwala  qa 
sEk* lExLax'sidza'yesex  öxLaxsidza*yasexs  lae  qBX'Eylntsa  wüseg'a- 
nowe  läqexs  lae  wüsek*  lExsdälaq.  »  Wä,  g'il^mese  ^älBxs  lae 
äx'edxes  tslöyayowe  LB*wis  q!ünyats!eye  lExa'ya  qa*s  klünxEllsexa 
q  lündzanowaxs    lae    kIwädzEwex    öba'yases    LEbeg'a'ye    le^wa'ya. 

15  Wä,  lä  ts!E?:"bEtalisas  öba^yases  tslöyayowe  läx  äwEnxElisasa 
qlündzanowe  qa's  k!wet!qäliseq.  Wä,  g'tPmese  gäx  LEx^walisa 
q!wä*näxs  lae  mEnmaqaq  läxa  L!eq!a  qa*s  lä  LEx"ts!alas  laxes 
q!ün*yats!e  lExa*ya.     Wä,  gtl^mese  *wilgtlqeda  Leqläxa  q!wa*näxs 
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all  the  roots  out  of  the  clay,  |  she  takes  her  digging-stick   again, 
pushtö  it  into  the  ground  as  she  ||  did  before,  and  she  picks  out  the  20 
lupme-roots  and  |  puts  them  into  her  basket.    She  contmues  domg 
this;  I  and  when  her  basket  is  fuU,  she  carries  it  in  her  one  band.  | 
She  takes  the  digging-stick  in  the  other  band  and  goes  home.  |  Then 
she  puts  down  the  basket  at  her  place,  and  H  she  places  the  digging-  25 
stick  upright  at  one  side  of  the  door.  |  Then  she  takes  a  small  dish 
and  pours  some  fresh  water  into  it.  I  When  it  is  half  füll,  she  puts  it 
down  by  the  side  of  her  place.     She  takes  her  |  basket  and  places  it 
by  the  side  of  the  small  dish  I  which  contains  water.     Then  she  takes 
some  of  the  lupine-roots  and  puts  them  into  the  ||  water  in  the  small  30 
dish,  and  she  washes  them  all  over,  so  that  the  clay  |  comes  off.    As 
soon  as  all  the  clay  is  off,  she  |  begins  to  eat  the  roots.  with  her  hus- 
band  and  her  children;  |  and  they  only  stop  when  they  have  enough. 
After  eating  lupine-root  |  f or  some  time,  they  become  dizzy,  as  though 
they  were  drunk  ||  af ter  having  drunk  whisky.     After  eating  lupine-  35 
root,  I  they  put  away  what  is  left  over.     When  |  the  woman  and  her 
husband  eat  too  much  of  the  lupine-roots,  they  become  really  drunk.  | 
Their  eyes  are  heavy,  and  they  can  not  keep  them  open,  and  |  their 
bodies  are  like  dead,  and  they  are  really  ||  sleepy.     Then  thoy  go  and  40 
lie  down  in  their  rooms  and  I  sleep;  and  when  they  wake  up,  they 


lae  etied  äx'edxes  tslöyayowe  qa's  ts!£:sL"bEtalises  öba^yas  laxes 
güx'de  ^ex**idaasa.  Wä,  läxae  msnmaqaxa  q!wa*nS  qa*s  lä  20 
L£x"ts!alas  laxes  q!ünyats!e  iBxa^ya.  Wä,  äxs&'mese  he  gweg'ilaqe. 
Wa,  g'tl^mese  qötle  qlünyatsläs  lExa'ya  lae  k'Iöqwalaxes  qlünyatsle 
lExa*ya.  Wä,  lä  däk*  lötElaxes  tslöyayowaxs  g'äxae  nä^nakwa. 
Wä,  lä  k* löx'walüaxßs  qlünyatsle  lExa*ya  laxes  kiwaelase.  Wä, 
läLa  he  Lag'alilases  tslöyayowa  äpsötstälilas  tiEx'tläses  g'ökwe.  25 
Wä,  lä  äx'edxa  lälogüme  qa*s  güxtslödösa  *wE*wäp!Eme  läq  qa 
uEgöyoxsdalisexs  lae  hängalilas  läxös  kiwaelase.  Wä,  lä  äx^edxes 
qlihiyatsie  lExa'yS  qa's  häng'alä^s  läx  mäk'ä^lilasa  lalö^me 
wäbEtsI£la.  Wä,  lä  äx*ed  läxa  qlwa^ne  qa*s  LEx"stEndes  läx 
'wäbEtsläwasa  lälogüme.  Wä,  lä  ts!öts!o^*ünaq  qa  läwä'yes  L!e-  30 
L  lEq  !äk'  lEua'yas.  Wä,  gil'möse  'wi'l&wa  l  !eL  !Eq  !ak*  lEna'yasexs  lae 
q!ünsq!was*idxa  qlwa'ne  LE*wis  lä^wünsme  Lö^raös  säsEme.  Wä, 
äl^mese  ^älExs  lae  pöWda.  Wä,  g*ll*mese  gagäla  ^äl  qlüns- 
qlwasaxa  qlwa^näxs  lae  klEdElx^Ida  he  ^ex'sa  wünälaxs  lae 
gwäl  näqaxa  uBnqlema.  Wä,  g'll'mese  gwäl  q  lünsq  Iwasaxa  q!wa-  35 
'näxs  lae  g'exaxes  änexsä^ye.  Wä,  g'tl'mese  Lömax'^id  qlek'lEseda 
tslEdäqe  Lö'mes  la'wünEmaxa  q!wa*näxs  laß  filax'^id  la  wü'näla 
la  günsgüntles  gegEyagEse  la  k!eäs  gwex'^idaas  dEx'äla.  Wä, 
läxae  lElEmgit Üde  ökiwina'yas.  Wä,  läxae  älakläla  la  bEqlü- 
hila.     Wä,  he^mis    la  ÄEm  la  külEmg'alilats  laxes   geg'aelase  qa*s  40 
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41  feel  well  again,  because  I  they  are  no  longer  drunk.  That  is  all 
about  this.  | 
1  Digging  Carrots.* — The  woman  takes  this  (cedar-bark  basket),  |  the 
yew-wood  diggmg-stick,  her  back-protecting  |  mat  and  her  eedar- 
bark  belt.  She  goes  to  the  |  rocks,  for  carrots  generally  grow  on 
5  rocks  where  there  is  grass  ||  on  the  points  of  land.  When  she  reaches 
the  point  where  many  carrots  |  were  growing  the  past  season  (for  the 
woman  only  goes  there  if  she  knows  |  that  there  were  many  of  them, 
for  they  have  not  come  out  yet),  she  takes  her  |  back-protecting  mat 
and  puts  it  on  her  back,  and  she  takes  her  |  belt  and  puts  it  over  it 

10  around  her  waist,  then  |]  she  ües  the  mat  on  her  back.  She  takes  her 
digging-stick  |  and  sits  down  on  the  rock.  Then  she  puts  her  basket 
down  in  |  front  of  her,  and  she  peels  off  the  grass  and  the  roots  from 
the  rocks  with  her  yew-wood  )  digging-stick,  so  that  it  tums  over 
and  the  roots  show.     Then  I  she  picks  out  the  carrots  and  throws 

15  them  into  her  basket.  ||  After  she  has  selected  them  from  among  the 
roots  of  (other)  plants,  |  she  takes  her  digging  stick  again  (some  women 
call  it  the  |  peeUng-stick  for  carrots)  and  she  does  |  as  she  did  before 
when  she  peeled  it  off  from  the  rock.  After  filUng  her  carrot-basket,  | 
she  puts  it  on  her  back.     Generally  she  uses  the  peeUng-stick  for 

20  carrots  as  a  walking-stick.  ||  She  goes  home  to  her  house;  and  when  she 


41  mex'ede.  Wä,  g'iUmese  tslEx'IdExs  laees*Ek*la  bebsgwanEma  lae 
gwäl  wünäla.  Wä,  laBm  gwäl  läxeq. 
1  Digging  Carrots  (Tslösäxa  xEtEm^).— Wä,  hö'mis  äx^etsösa  tslE- 
däqe  LB'wis  LiEmqlBk'lBne  tslöyayowa.  Wä,  he^mises  Lebega*ye 
le*wa*ya  LE^wis  dBnedzowe  wüseganowa.  Wä,  lä  qäsecla  läxa 
ä\^nnak!wa  qaxs  he^mae  qlünäla  qlwäxatsa  xEtxEtleda  k'!edEk!wa 
5  läxa  ewaelba^ye.  Wä,  g'll^mese  läg'aa  läx  qläyasasa  xEtxEtIa 
qlwäxa  äpsEylnx'de  qaxs  ä^maeda  tslEdäqe  hesm  lägilExs  q!aLE- 
laaqexs  qleuEmae  läq  qaxs  k'les^mae  qlwäx^ida.  Wä,  lä  äx*edxes 
LEbeg'a*ye  le*wa^ya  qa^s  LEbegindes.  Wä,  lä  äx^edxes  dBnedzowe 
wüseganowa  qa*s  qEnggindes  läqexs  lae  wüseg'oyödBs.    Wä,  la*me 

10  qäqak'Bnax  LEbeg'a^yas  le^wa'ya.  Wä,  lä  äx'edxes  tslöyayowe 
qa*s  k!wag*aale.  Wä,  laEm  hä^ne  xEtxEt  !aats  !äs  Lläbat  läx  nEqB- 
malaäs.  Wä,  lä  L!ök!üg*tlödxa  k'IetlEme  ytses  L!Emq!Ek*!lne 
tslöyayö  qa  ueleIcs  qa  ^näxwes  nel^ededa  LlöplEk'e.  Wä,  lä 
mEnmaqaxa    xEtxBtla     qa*s     tslExtsIäles     läxa     Lläbate.       Wä, 

15  gtl'mese  ^wilgtlqeda  ögüqlemase  LlöplEksa  q!wasq!üxEläxs  lae 
et!ed  däx'^idxes  tslöyayowe  ytxs  LeqElaeda  waökwe  tsledaqas 
LlöklügBlayoxa  xEtxEtIa  läq.  Wä,  laxae  ÄEm  nEg'BltBwexes 
gilxde  ^ex'^idaasa.  Wä,  gll'mese  qöt!e  xEtlasäs  Lläbataxs  lae 
öxLEx*idEq.     Wä,  la  qlünäla  sEkläoElaxes  Llöklwayäxa  xEtxEtla. 

1  Continued  from  p.  139,  line  22. 
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enters,  |  she  puts  down  her  load  and  puts  it  on  the  floor  by  tho  side  21 
of  the  fixe.  | 

Bigging  Lily-Bulbs.* — ^As  soon  as  (the  digging-stick)  is  finished.  (the  1 
man)  gives  it  to  his  wife.  |  In  the  morning,  when  day  comes,  the 
woman  arises  and  |  eats  before  she  goes  out.     After  she  has  finished 
eating,  I  she  takes  her  back-protector  and  her  cedar-bark  belt  ||  and  5 
her  new  basket  for  Uly-bulbs  and  also  the  |  digging-stick  for  Uly- 
bulbs.     She  goes  to  the  flat  on  the  beach,  for  |  there  the  hly  grows  and 
there  is  soft  sand.     When  |  she  reaches  the  place  where  there  are 
many  lUy-blossoms,  she  |  puts  down  her  new  basket  for  Uly-bulbs  and 
her  digging-stick  for  ||  Uly-bulbs,  and  she  puts  the  mat  on  her  back.  10 
She  puts  on  the  |  cedar-bark  belt,  which  she  ties  around  her  waist. 
After  doing  so,  I  she  sits  down  on  the  lower  end  of  the  back-protector, 
for  I  the  end  of  it  reaches  as  f ar  as  her  heels.     She  puts  down  her  | 
new  basket  for  Uly-bulbs  in  front  of  her.     She  takes  her  D  fiat-edged  15 
digging-stick  and  pushes  the  point  into  the  sand  on  one  side  |  of  the 
lily-plant;  and  when  the  point  is  half  way  in,  she  |  pulls  out  her 
digging-stick  and  pushes  it  into  tho  sand  again  on  one  side  of  tho 
plant,  I  in  thisway:  j         |    and  she  pulls  it  out  and  pushes  it  again 
into  the   sand   |   at  I    *    I    the  upper  side,  in  this  way.'    She  pulls 


Wä,  lä  nä^nakwa  laxes  g'ökwe.     Wä,  g*tl*mese  laeL  lax5s  g'ökwaxs  20 
lae  öxLEg'alrlaq  läxa  magtnwallsasa  lE^Ilases  g'ökwe. 

Digging  Lily-Bidbs.* — Wä,  g*ll*mese  gwälExs  lae  ts  !fis  laxes  ^uEme.  1 
Wä,   g*tl*mese    *näx**idxa   gaäläxs   lae    Lax^wideda    tslEdäqd    qa*s 
h§yäsElexs  k*!es*mae  la  qäs'ida.     Wä,  gll^mese  gwäl   höyäsElaxs 
lae  äx'edxes  LEbeg'a*ye   le^wa'ya   LB*wis   dsnedzowe  wüseg'anowa 
LB^wes  altsEme  x'ögwatsle  dEntsEm  Lläbata;    wä,  he^misLes  ts!ö-  5 
yayäxa   xöküme.      Wä,  lä   qäs*id    qa^s  lä  läxa   äwadzälise    qaxs 
he^mae    öx*  qlwaxatsa    x'öküme   löxs   tElgwesae.     Wä,   gll^mese 
läg'aa   läxa    qleuEme    ^ö^hstE^wesa    x'ökümaxs   lae    hex'^idaEm 
g'ig*alisax§s      altsEme    x'ögwatslö     Lläbata     LE*wis      tslöyayäxa 
x'öküme.     Wä,  lä   LEbeg'lntses  le*wa*ye  qa's  qEk'tytndeses  dsne-  10 
dzowe  wüseg'anowe  läq  qa*s  wüsegoyödes.     Wä,  g*ll*mese  gwätexs 
lae  kIwadzödEx  bEnba*yases  LEbeg*a*ye  le*wa*ya  qaxs  sEk' lEXLax*- 
sidze^maax    öxLax'sidza^yaa    g'ög'Egüyfis.      Wä,    lä    h&ng'alisaxes 
ähsEme  x'ögwatsle   Lläbat   laxes   uEqEmäUse.     Wä,  lä  däx'^idxes 
pExba  ts  löyayowa.     Wä,  l  lEnxbEtEnts  pExba^yas  läx  äpsänoL  lEXLa-  15 
•yasa  x'ögwanowe    qa    uEgo^yowes   tsegwayoba'yas.     Wä,  lä  k*!E- 
qülisaxes  tslöyayowe  qa*s   etlede   LiEnxbEtalisas  läx   äpsänöLlEx- 
La'yas  g*a  gwäleg'a  {fig,).    Wä,  läxae  k'lEqülisaq  qa*s  etlede  LiEnx- 
bEtalisas läxa   äpsänoL!EXLa*yas  g*a  gwäleg'a.'    Wä,  lä  k*  lEqölisaq 

I  Contlnued  (rom  p.  146,  line 33.  «See flgure to  lelt. 
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20  it  out  II  and  pushes  it  into  the  sand  again  so  that  the  cuts  (in  the  sand) 
meet.     Then  she  |  pries  out  the  lily  plant  and  bulb  in  this  way:  | 

□  The  lily-plant  is  the  black  spot  in  the  middle  of  the  square. 
Then  |  she  breaks  the  soil  and  picks  out  the  b\üb.  and  she 
breaks  off  the  I  stem  of  the  lily-bulb  and  throws  it  away. 

25  Then  she  throws  the  |1  bulb  into  her  bulb-basket.  She  continues 
doing  this  |  as  long  as  she  is  digging  Uly-bulbs.  She  digs  them  up 
very  quickly  when  she  is  digging,  for  j  three  finger-widths  is  the  width 
of  the  I  digging-stick  for  lily-bulbs.     As  soon  as  the  basket  is  füll,  I 

30  and  when  it  is  a  fine  day,  she  goes  to  get  a  mat  from  her  house,  ||  and 
she  spreads  it  out  where  she  is  digging.  She  takes  hold  of  her  j  basket 
on  each  side  and  pours  the  bulbs  on  the  mat  which  has  been  spread  out, 
and  I  she  goes  on  digging  as  she  did  before.  Now.  the  bulbs  that 
have  been  poured  on  the  mat  are  getting  dry;  |  and  when  the  basket 
has  been  fiUed  again,  |  she  pours  it  out  again  on  the  mat.     When 

35  evening  comes  ||  and  it  is  fine  weather,  she  gets  another  |  mat  from 
her  house  and  spreads  it  over  the  |  bulbs  that  she  has  dug  so  that  they 
may  not  get  wet  from  the  night  dew.  |  When  day  comes,  the  woman 
goes  back  to  where  she  is  digging  the  j  bulbs,  and  she  takes  along 

40  another  mat,  which  she  spreads  out.  ||  She  takes  the  one  that  was 


spread  over  the 
one  on  which  she 
spread  in  this  way :  | 


bulbs  and  spreads  it  out  close  to  |  the 
n  poured  the  bulbs.     The  three  mats^are 
She  scatters  over  them  the  bulbs  which 


20  qa^s  etlede  LlEUxbEtalisas  laxa  la  lElgEwats  l  lEnqa^yasexs  lae  k!we- 
tlEqälisaxa  xögwano  LE^wa  x'öküme  läxa ga  gwälag'a  {fig.)^  HeEm 
xögwanoweda  uExtsIowe  tsIöltsEm  töpäla.  Wä,  fi'mise  hex*idaEm 
waxsEndxa  dzEqwa  qa's  däqödexa  x'öküme  qa*s  klülpödexa  x'ö- 
küme  läxa   xögwanowe    qa^s   tslEx^edeq.     Wä,    läLa   tslExtsIötsa 

25  xöküme  laxes  xögwatsle  Lläbata.  Wä,  fixsä^mese  he  ^egilaxs 
tslosaaxa  xöküme.  Wä,  läLa  ha^nakwelaxs  lae  tslösa  qaxs 
yüdux*dEnae  läxEns  q!wäq!waxts!äna'yex  ytx  'wädzobaasas  tsS- 
gwayoba^yasa  tslöyayäxa  xöküme.  Wä,  gtl^mese  qötle  xogwa- 
ts!äs  Lläbata  lae  ä7c*edxa  le*wa*ye  laxes  gökwe,  ytxs  egidzfilaeda 

30  *näla  qa*s  lä  LEpIälisas  laxes  tslöyase.  Wä,  lä  tetEgEnödxes 
xegwatsle  Lläbata  qa*s  lä  gü^Edzöts  läxa  LEbese  le'wa^ya.  Wä, 
xwelaqa*mese  la  tslös^ida.  qaxs  lE^maaLal  xEleses  la  gügEdzöyoxa 
LEbese  le^wa'ya.  Wä,  g'tl'Emxaäwise  qöt!e  x'ögwatsläs  Lläbataxs 
lae  et!ed  gügEdzöts  läxa   LEbese  le^wa^ya.     Wä,  gtl^mese  la  dzä- 

35  qwaxs  ytxs  eg'tdzälaeda  dzäqwa,  wä  S'mese  la  äx'edxa  ögü'la'maxat ! 
le'wa^ya  laxes  gökwe  qa^s  lä  LEpsEmlisas  laxes  xögwänEme 
xöküma  qa  k*  leses  xwelaqa  klünx'id  läxa  gösaxElaxa  ganuLe.  Wä, 
glPraese  ^näx^idxa  gaäläxs  lae  ötlededa  tslEdäqe  laxes  xögwasaxa 
xöküme  qa*s  dälexa  ögü*la*maxat !  le*wa*ya  qa*s  LEpIäliseq.     Wä, 

40  laxae  äx^ed  LEpEyähsaxa  xögwänEmas  xöküma  qa*s  LEpEnxEllses 
läx  modzoyaasasa  xöküme  ga  gwäleda  yüdu:^we  leElwa^ya.  {fig.). 
Wä,  lä  gweldzötses  xögwänEme  xöküm  läq  qa  ha^nakweles  lEmö- 
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sho  has  dug^,  so  that  they  may  dry  quickly.   |   After  doingr  so,  she  43 
j^oes  again  and  digs  lily-bulbs;  and  |  when  she  has  fiUed  her  basket/ 
she  goes  and  pours  them  on  the  ||  mat.     When  it  gets  dark,  she  goes  45 
and  gets  more  mats  |  from  her  honse,  and  spreads  them  over  the 
bulbs  that  she  has  dug.  I  When  she  has  many,  she  stops.     When  it  ip 
bad  weather,  in  the  |  evening  she  takes  short  boards  and  makes  « 
roof  over  them.  |  There  are  four  posts  for  it.  and  she  puts  two  small  ]) 
beams  over  them ;  and  she  lays  on  the  short  split  cedar  boards,  |  that  60 
it  may  be  tight  if  it  should  rain.     If  it  is  a  fine  day  in  the  |  moming, 
she  takes  off  the  boards  of  short  split  cedar-wood  and  scatters  ]  the 
bulbs  over  the  mats.     If  the  weather  is  fine,  it  takes  more  than  I  six 
days  to  dry  the  bulbs  thoroughly  in  the  sun.     Now  I  will  ||  stop  for  a  56 
short  time  talking  about  the  woman.^  •  •  •  I 

After  ^  the  woman  has  put  the  rope  aroimd  the  box  for  lily-bulbs,  | 
she  carries  it  on  her  back  to  where  she  has  dried  the  |  bulbs,  and  she 
puts  the  bulbs  into  the  box.  When  |  it  is  fuD,  she  takes  some  lily- 
leaves  ||  (some  Indians  call  it  lily-plant)  and  she  puts  them  on  top.  |  60 
Some  Indians  call  this  the  soft  cover  for  the  lily-bulbs.  After  doing 
this,  I  she  puts  the  cover  on.  Some  Indians  call  this  ^'putting  the  | 
flat  cover  on  the  box  for  lily-bidbs.'*     When  it  is  a  fine  moming,  j 

«naküla.    Wä,  giPmese  gwälExs  lae  et  !ed  x*ö?:*widxa  x'öküme.    Wä,  43 
gtlnaxwa*möse  qötleda  x'ögwatsläs    LläbatExs  lae  gügBdzöts  läxa 
le'wa'ye.     Wä,   g'tlnaxwa*mßse   dzäqwaxs   lae   &x*edxa   leEPwa^ye  46 
laxes  g*ökw§  qa^s   lä  LEpEytnts  laxes  xögwänsme  x'öküma.     Wä, 
gil*mese  qlEyöLExs   lae  gwäla.     Wä,  giPmese  yak*  lElxElaxa  dzä- 
qwaxs lae  äx^edxa  ts!ät8!a*x"sE*me  qa*s   lä  sesgEmlisas  läq.     Wä, 
laEm  mötsiaqe   LeLämas.     Wä,  lä  k'äk'EdEtotsa  mahslaqe  wiswül 
k'ek'atewe   läq.     Wä,   fi*mesö   la   päqEmk*  lEna^ya    ts!äts!a*x"sEme  50 
läq  qa  ämxes  qö  yogüx**idLö.     Wä,  g*tl*mese    egidzoleda    *näläxa 
gaäläxs    laö    sewayödEx    säläs    ts!äts!a'x"sEma    qa*8    gweldzödesa 
x'öküme  läxa   leElwa^ye.     Wä,  g'tl^Em    aeg'tsa  *näla   lae  häyäqax 
qlBLiExse    *näläsa    xÜäxa    xöküme    läxa    LiesEla.      Wä,    la'mEn 
yäwasld  gwäl  gwägwex*s*äla  laxa  tslEdäqaxs  häe.*     ...  55 

Wä,' g'll^mese  ^äleda  tslEdäqe  wElxsEmdxesxögwatsIe  xEtsEma 
lae  h§x**idaBm  la  öxLälaxa  xEtsEme  qa's  lä  läx  x'ildzasases 
x'öküme.  Wä,  lä  k*!äts!ötses  x'öküme  läxa  xEtsEmö.  Wä,  g'll- 
'mesöqötlaxs  lae  äx*ed  läx  ylsxEnasa  x'öküme.  Wä,  la  ^nekeda 
waökwe  bäklüm  xögwanö,  qa*s  ts!äk*iylndes.  Wä,  läxae  *nek'eda  60 
waökwS  bäklüm  tläk'Eylndes  läxa  xöküm.  Wä,  gil*mese  gwälExs 
lae  päqEmts.  Wä,  läxae  ^nek'eda  waökwe  bäklüm  ylküylndesa 
yiküya'ye  läxa  x*ögwats!e  xEtsEma.  Wä,  giPmese  ek'a  gaäläxs 
laö  hex**idaEm  la  möxsases   x*ixogwats!e   xexEtsEm   laxes  x'ogü- 

>  Continued  on  p.  60.  >  Continued  from  p.  81,  Ifne  72. 
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65  she  puts  all  the  boxes  with  lily-biübs  aboard  the  ||  canoe;  and  when 

they  are  all  aboard,  they  start  for  home,  |  going  to  the  winter  viUage.  | 

When  they  arrive  at  their  house,  they  unload  the  canoe,  |  if  it  is 

high  water  at  the  time  of  their  arrival.     Then  they  put  down  the 

boxes  I  in  a  cool  comer  of  the  höuse,  for  the  lily-bulbs  easily  dry  up  || 

70  when  the  boxes  are  put  down  where  it  is  warm;  therefore  they  are  | 
put  into  a  cool  comer  of  the  house.  There  the  owner  of  the  roots  will 
keep  them  until  the  |  winter  comes  and  the  tribe  have  a  winter 
ceremonial.  | 
1  Pickiag  Elderberries. — You  know  |  the  way  of  making  various  kinds 
of  baskets.  The  basket  |  of  those  who  pick  elderberries  is  a  small- 
meshed  basket.*  .  .  .  |  In^  the  morning,  when  it  is  fine  weather,  the 
5  woman  takes  her  ||  hook,  her  cedar-bark  belt,  and  her  small-meshed  | 
large  basket,  which  she  carries  on  her  back,  and  she  goes  to  the  place 
where  elderberries  are  growing,  |  for  elderberries  growonly  on  thebanks 
of  rivers.  There  the  |  woman  goes  who  picks  elderberries.  As  soon  as 
she  reaches  the  elderberry-bushes,  |  she  puts  there  her  baskets  on  the 

10  ground,  for  generally  she  has  two  ||  or  even  three  baskets  for  carrying 
elderberries.  She  takes  her  belt  |  and  puts  it  round  her  waist;  and 
after  doing  so,  she  takes  her  |  smallest  basket  for  elderberries  and 
hangs  it  in  front  of  her  body.  |  First  she  picks  off  the  berries  growing 


65  LE^latsle  xwäklüna.  Wä,  g'll^mese  ^wilxsaxs  lae  äle^'ülesa.  Wä, 
la*me  nä^nakwa  qa*s  lä  laxes  tsläwünxElase  g'ö?"dEmsa, 

Wä,  gU^mese  läg'aa  laxes  g'ökwaxs  lae  hex'^idaEm  möltödExs 
ylxülalisaaxs  lae  läg'alisa.  Wä,  lä  he  mögwalilElasa  xexEtsEma 
wüdane^ilases  g'ökwe  qaxs  :K*Elyak*aeda  x'ökümaxs  tsIatslElqwä- 

70  laes  mExelasa  x  ix'ögwatsle  xexEtsEma.  Wä,  he*mis  läg'ilas  he 
mögwalelEma  wüdänegwilasa  g'ökwe.  Wä,  laEm  lälaal  läxa 
ts!&wünxe  qö  ts!ets!ex*idLö  gokulötasa  x'ögwadäsa  x'öküme. 
1  Picking  Elderberries  (Tslex'äxa  tslexina). — Wä,  laEmLas  q!äLE- 
lax  gweg'ilasasa  lExeläxa  ögüqäla  laElxa^ya.  Wä,  he*mis  Iexe- 
läsa    tslex'äxa  tslex'ineda   t!ölt!oxsEme    lExa*ya.*  .      .     Wä,' 

g'fl^mese  egtdzälaxa  ^aäläxs  lae  hex**ida*ma  tslEdäq  äx'edxes ' 
5  gaLayowe  LE*wes  dEndzEdzöwe  wüseg'anowa  LE^wes  t!öit!oxsEmd 
^wälas  lExa*ya.  Wä,  lä  öxLälaqexs  lae  läxa  tslenadäxa  ts!ex*ina, 
yixs  lexa'mae  tslenadeda  ögwäga*yasa  wiwa.  Wä,  he'mis  lälaasa 
ts!e*nenoxwe  tslEdäqa.  Wä,  gil^mese  lägaa  läxa  tsIex'mEdzEXE- 
kwaläxs  lae   häuEmgaElsElaxes   laElxEla   qaxs  qlünälae  maltsEma 

10  ^öxs  yüdux"sEmae  ts!enats!e  laElxa*ya.  Wä,  lä  äx'edxes  wüseg'a- 
nowe  qa*s  wüsegöyodes.  Wä,  g'iPmese  gwätexs  lae  äx^edxes 
&mayaga*yases  ts!e*nats!e  lExa*ya  qa*s  nänaya^Emes.  Wä,  het!a 
gil  tslex'^itsö'seda   banaabä*yas.     Wä,  glPmese    qöt!e   nänayagE- 

i  CoQtinued  on  p.l66,  line  1.  ^  Continued  from  p.  155,  Une  18. 
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below;  andwhenthe  |  basket  hanging  on  the  front  of  her  body  is  fuU, 
she  pours  the  berries  into  the  large  basket;  ||  and  after  she  has  picked  15 
off  from  the  bushes,  aJl  the  elderberries  growing  below  |  she  takes  the 
hook  and  puUs  down  the  elderberries  growing  on  the  upper  part  of 
the  I  bushes,  and  she  picks  them  off;  and  when  the  basket  hanging 
in  front  of  her  body  is  fnll,  |  she  pours  the  berries  which  she  has 
picked  into  the  large  |  basket  for  carrying  elderberries.  She  con- 
tinues  doing  so  with  her  hook,  puUing  down  ||  the  berries  on  the  upper  20 
part  of  the  bushes.  After  all  the  |  baskets  have  been  ßUed  with 
elderberries,  she  ties  down  the  top,  for  they  are  |  all  heaping  fuU. 
After  doing  so,  she  carries  one  at  a  time  |  on  her  back,  and  she  goes 
to  and  fro,  carrying  them  down  the  river.  | 

Picking  Salal-Berries. — You  know  the  |  ways  how  baskets  are  made.     1 
They  use  a  large  small-meshed  |  basket  for  picking  salal-berries.     One 
basket  is  large,  |  and  the  next  one  is  medium-sized,  and  the  smallest 
kind  of  basket  is  carried  in  front  of  the  body.  ||  The  name  of  the  large    5 
basket  of  the  woman  is  ^'swallowing-basket,''  |  and  the  next  basket 
is  called  "middle-one;"  |  and  ''front-baskef  is  the  name  of  the  | 
smallest  one.     In  the  moming,  when  it  is  clear,.  the  woman  puts  |  her 
salal-berry  picking  baskets  one  into  the  other.     She  takes  her  belt  | 
and  puts  it  into  the  baskets,  and  she  takes  ||  goat-tallow  and  chews  it.  10 
As  soon  as  she  has  chewed  it,  she  puts  it  |  into  the  palm  of  her  right 

masexa  tsIex'Tnaxs  lae  güq&sases  tsIenäuEme  läxa  ^wälase  lExa'ya. 
Wä,  g'll^mese  *wTlg*ElEXLöwa  banaab&'yasa  ts!ex*mEsaxa  ts!ex*inäs,  15 
lae  äx*edxes  gäLayowe  qa*s  ^äLaxEles  läxa  ek'Iäla  tsIenxLawesa 
tsIex'mEse.  Wä,  he'mis  la  tslenatsex.  Wä,  gtPEmxaäwise  qöt!e 
nänayagEmasgxs  lae  güq&sases  tsIenäuEme  läxa  *wälase  ts!enpts!es 
lExa^ya.  Wä,  äx"sä*mese  he  ^eg'ilases  g'äLayowe  la  ^aLäxElas 
läxa  Sk'Iäla  tsIenxLawesa  tsIex'mEse.  Wä,  g*il*mese  *näxwa  la  20 
qöqütle  ts!ets!enats!äs  laElxa*ya,  lae  tlEmäk'Eylndälaq  qaxs  'nä- 
xwa'mae  LleLläk'Emäla.  Wä,  g'll'mese  gwäla  lae  *näl^nEmsg*E- 
mEmqaxs  lae  öxLäIaqexs  lae  öxLätösElaq  läxa  wä. 

Picking  Salal-Berries  (NEkwäxa  uEklüle). — Wä,  laEmLas  *näxwa    1 
q!&LElax  gweg'ilasasa  lExeläxa  lExa'ye.     Wä,  la  wilxsd  t!ölt!öxsEmß 
lEXEläsa  nEkwäxa  UEklüle.     Wä,  he^misexs  'wälasaeda  ^nEmsgEmß; 
wä,  lä  höleda  ^uEms^Eme;  wä,  he^misa  nänaa^Emxa  ämäya^a'yas 
lEXEläs.     Wä  heEm  Le^Emsa  *wälega^yasa  lEXEläsa  tstedäqe  näg*e.    5 
Wä,    lä    helömagEmxLeda    mäk'lläq.      Wä,    la    nänaagEmxxeda 
ämäyaga*yas.     Wä,    g'll'mese  egldzälaxa   gaäläxs   lae   k!wäk!üsö- 
daleda  tslEdäqaxes  uEgwatsIeLe  laElxa'ye.     Wä  äx^edxes  wüseg'a- 
nowe,  qa*s  gitslödes  laxes  laElxa^ye.     Wä,  lä  äx'edxa  yäsEkwasöx 
'mElxLöx  qa^s  malex*wideq.    Wä,  g'il'mese  ^wi*wElx*sExs  lae  äxdzöx"-  1 0 
ts!änd£s   laxes   helk'!öts!äna^ye.     Wä,   dzäk'öts  laxes   gEmxöltsä- 
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13  hand  and  rubs  it  with  the  left  |  hand.  When  it  is  all  over  her  hands, 
she  I  rubs  it  on  her  face,  so  that  a  thick  layer  of  tallow  is  on  her  | 

15  face,  and  so  that  the  mosquitoes  cannot  bite  through  it.  ||  This  is 
caJled  "tallow  sitting  on  the  face."  | 

After  she  has  done  so,  she  takes  her  salal-picking  cedar-bark  hat  | 
and  puts  it  on.  On  her  back  she  carries  thfe  baskets,  and  |  she  also 
takes  her  paddle  and  goes  down  to  the  beach  where  her  |  salal- 

20  berrying  canoe  is.  She  launches  it  and  goes  aboard.  ||  She  sits  in  the 
Stern,  and  puts  the  baskets  into  the  canoe.  Then  |  she  paddles, 
going  to  an  island  where  salal-berrios  grow,  for  these  are  the  only  | 
places  where  salal-berries  grow  well.  When  she  arrives  there,  she 
ties  a  stone  to  her  |  small  canoe,  carries  the  baskets  on  her  back,  and 
goes  into  the  woods  |  to  pick  salal-berries.    When  she  reaches  the  edge 

25  of  the  salal-berry  patch,  ||  she  puts  down  her  baskets,  takes  her  belt  | 
and  puts  it  round  her  waist.  After  that  she  takes  her  |  front-basket, 
the  smallest  one  of  her  baskets,  and  hangs  it  in  front  of  her  ehest. 
She  puts  her  |  two  baskets  upright  on  the  ground,  |  and  she  picks  oflf 

30  the  salal-berries  and  puts  them  into  the  front-basket.  ||  When  it  is 
fuU,  she  pours  them  into  the  swallowing-basket,  the  largest  one  |  of  the 
salal-berry  baskets.  She  continues  picking  them  into  her  front-bas- 
ket. When  I  it  is  heapingfuU,  she  pours  them  into  the  medium-sized 
basket;  and  j  as  soon  as  it  is  füll,  she  pours  them  into  the  swallowing- 

12  na*ye.  Wä,  gÜ^mese  la  hamElgEdzE^we  lax  e^eyasäsexs  lae  dzE- 
dzEk'Emts  laxes  gögüma^ye.  Wä,  laEm  wäkweda  yäsEkwe  läx 
göffüma^yas,   qa    k'Ieses   läx'säwe    qlEk'Eläsa    LesLEna    läq.     Wä, 

15  heEm  LegadEs  klwäkltL^iümakwasa  yäsEkwe. 

Wä,  g'fl'mese  gwälExs  lae  äx^edxes  uEkümle  dEntsEm  LEtEmla 
qa*s  LEtEmdes.  Wä,  lä  öxLäg'tntses  nenEgwatsIe  laElxa'ya.  Wä, 
lä  dägilxLälaxes  se*wayowe  qa^s  lä  lEntsIes  läx  hanedzasases 
uEgwatsIeLe   xwä^wagüma.     Wä,  lä  wi*x"stEndEq  qa*s  lä  laxsEq. 

20  Wä,  laEm  kIwaxLaqexs  lae  hängaalExsaxes  laElxa*ye.  Wä,  lä 
sex^wid  qa*s  lä  läxa  nEgwäde  läxa  «makäla  qaxs  lex'amae'  ex* 
qlwäxatsa  lEnEmxde.  Wä,  gll^mese  läg'aaxs  lae  mögwanödxes 
xwäxwagüme.  Wä,  lä  öxLäg'intses  laElxa^yaxs  lae  äLe^sta  laxes 
uEgwasLaxa     uEklüle.     Wä,    gil^mese;    lEnxEndxa    q!eq!axJL&läxa 

25  uEklüiaxs  lae  öxLEga^saxes  laElxa*ye.  Wä,  lä  äx*edxes  wüseg'a- 
nowe  qa^s  wüsex'^ides.  Wä,  gil'mese  gwälExs  lae  äx^edxes  näna- 
agEmexa  ämäyaga'yas  lEXEläs  qa^s  teklüpEleq.  Wä,  lä  heli^lälax 
hanx'hats!ena*yasa  maltsEme  laElxa'ya  qa  älak'Iales  t!et!axEsa. 
Wä,  lä   klülpüdxa  nEk!äte  qa*s   lä   k!ülpts!älas  laxes  nänaagEme. 

30  Wä,  gll*mese  qötlaxs  lae  güqäsas  laxes  näg'^^xa  'wäleg'a'yas 
nEgwatsIäs  lExa^ya.  Wä,  lä  hanäl  k!ülpts!&laxes  nänaagEme.  Wä, 
gilnaxwa'mese  qötlaxs  lae  güqEyints  laxes  näga'ye.  Wä,  gil- 
*mese  la  Lläk'Emälaxs  lae  et!ed  güxtslälaxes    helomä^me.     Wä, 
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basket;  and  |  when  that  is  also  füll  and  the  berries  are  heaped  high, 
she  II  picks  them  into  her  front-basket;  and  when  this  is  also  heaping  35 
fuU,  I  she  puts  it  on  the  ground.     Then  she  breaks  off  good  hemlock- 
branches  and  |  puts  them  on  the  opening  of  the  salal-baskets  all 
around;  and  when  |  she  has  put  them  in  standing  all  around  the 
salal-berry  baskets,  she  j  bends  down  the  ends  and  ties  the  hemlock- 
branches  down  in  this  way.*  ||  After  tying  them  down  with  cedar-bark  40 
rope,  which  is  on  the  basket,  she  |  puts  the  swallowing-basket  down  | 
into  her  small  canoe,  and  she  goes  back  and  |  carries  the  medium- 
sized  basket,  and  she  hangs  the  j  front-basket  over  her  ehest,  and  she 
carries  one  on  each  side  as  she  ||  comes  out  of  the  woods,  and  puts  45 
them  in  the  bow  of  the  travelling-canoe.     As  soon  as  |  she  has  done 
this,  she  goes  aboard  her  travelhng-canoe  and  paddles  |  home  to  her 
house.     As  soon  as  she  arrives  on  the  1  beach  of  her  house,  she  carries 
the  largest  j  basket  on  her  back  and  takes  it  up  into  her  ||  house.  50 
She  puts  it  down  at  a  place  not  too  near  the  fire.  |  She  goes  down 
again  to  the  other  two  berry-baskets,  and  she  carries  |  one  on  each  side 
as  she  walks  up,  in  the  same  way  as  she  had  done  when  she  came  out 
of  the  woods  j  when  she  picked  the  berries  on  the  island,  and  she 
puts  them  down.  | 

g'il^Emxaäwise   qöt!axs  laxes   laena^yaxat!  Lläk'Emäla,   wä,   läxas 
k  !ülpts  lödxes    nänaa^Eme.     Wä,  g'il^Emxaäwise  Lläk'Emälaxs  lae  35 
häng'aElsaqöxs    lae    LiEx'wIdxa    eke   qlwaxe   qleuEma.      Wä,   lä 
qlaxstEnts  lax  äwe^stäs  äwäxsta^yases  nenEgwatsIe.     Wä,  g'll^mese 
*wllala    qlwäxtaakwa     yQdux"sEme     nenEx"ts!äla     laElxa^ya    lae 
gwägünaxbax**idxa    öba*yasa    t!äk'Ema*ye  qlwäxa,  ylxs   lae   gwäl 
t lEmäk'Eylntsa  nälame  dEnsEn  dEUEma  läq.     Wä,  gil^mese  ^wFla  40 
la  tiEmak'Byaaküxs  lae  öxLäg'Entsa  uEgwatsIe  näg'e  qa^s  lä  öxle- 
g'aalExsas  laxes  yä'yatsle  xwäxwagüma.     Wä,  lä  xwelaxsag'a  qa*s 
lä    öxLäg'Entsa    helomagEme     uEgwatsIä.      Wä,    lä    tEklüpElaxes 
nanaa^Eme  nEgwats!äxs  g'äxae  tetskwasElaxa  maltsEmaxs  gäxae 
lältläla  qa*s  hänäg'Eyödes    läx   äg-iwa^yases   yä*yats!e.     Wä,  gil-  45 
*mese    ^älExs    lae   läxs   laxes  yä'yatsle.     Wä,  lä  g  äxe  sex'wida 
qa^s   g'äxe   n&'nakwa   läxös   g'ökwe.     Wä,    g'll^mese    läg'alis    läx 
Llema^isases  g'ökwaxs   lae  hex'^idaEm   öxLBgÖExsaxa    *wäle^yas 
lEXEläsxa  näg'a^ye  qa^s  lä  öxLosdesElaq  qa*s  lä  öxLaeLElaq  laxes 
g'ökwe.     Wä,    lä    öxLEg'alilas    läxa   k'Iese  nExwäla  läx  lEgwIlas.  50 
Wä,  lä  etEntsIes  läxa  maltsEme  uEgwatsle   laElxa'ya,  läxae  tetE- 
kwasElaqexs  g'äxae  läsdesEla  laxes  ^älaasaqexs    g'äxae  lättlalas 
iäxes  nEgwasde  läxa  mEk'äla.     Wä,  läxae  hänEmg'alilas. 

>  That  is,  the  branches  are  put  in  between  the  berries  and  the  basket,  tips  up,  and  are  then  bent  over 
from  all  sides  toward  the  middle  and  tied  together  so  that  they  eover  the  berries. 
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1  Picking  Currants  ^  (qlesena). — The  same  baskets  |  are  used  by  the 
women  to  pick  currants  as  are  used  when  picking  salal-berries,  |  and 
there  are  three  of  them.  When  the  woman  sees  that  the  weather 
is  fine  in  the  mornmg,  she  |  takes  her  baskets  and  her  cedar-bark 
5  belt  II  and  her  cedar-bark  hat,  and  puts  the  baskets  on  her  back.  | 
Then  she  puts  on  her  cedar-bark  hat  and  goes  out  to  the  place  where  | 
the  ciirrant  bushes  grow.  As  soon  as  she  gets  there,  she  puts  down  | 
her  curran  t-picking  baskets.  She  takes  her  cedar-bark  |  belt  and  puts  it 

10  around  her  waist.  After  doing  so,  she  takes  ||  her  front-basket,  hangs  it 
in  front  of  her  ehest,  hung  from  a  strap  around  her  neck.  |  She  pinches 
off  the  Sterns  of  the  currants,  and  |  breaks  them  off  and  throws  them 
into  her  front-basket.  When  it  is  |  f uU,  she  pours  it  into  the  swallow- 
ing-basket.  Then  she  goes  on  pinching  off  |  more  currants  at  the  lower 
ends  of  the  stems.     She  pinches  them  off  and  throws  them  into  the  || 

15  front-basketfor  ciirran t-picking;  and  when  it  is fuU,  she  goes  back  and  | 
pours  them  on  top  of  those  which  she  poured  in  first.  When  they  are 
level  with  the  top  of  the  basket,  |  she  stops  pouring  them  into  the  sWal- 
lowing-basket.  She  does  the  same  as  she  did  before  with  the  medium 
sized  basket;  |  and  when  it  is  also  level  with  the  top,  she  stops  pour- 
ing them  in,  |  and  she  also  fills  her  front  basket;  and  when  this  is 

20  füll,  II  she  gets  skunk-cabbage  leaves,  which  she  puts  as  a  covering 
over  the  |  three  currant-baskets.     When  they  are  all  covered  with  | 

1  Picking  CurraTits*  (Qlesäxa  qlesena). — Wä,  heEmxat!  qledza- 
tslesa  tslEdäqaxa  qlesenes  IsxEläxs  läx'de  uEkwaxa  nEklula  yü- 
du:?c"sEme  laslxa^ya.  Wä,  gil^mese  eklEdzfilaxa  gaäläxs  lae  he- 
x'^ida^ma  tslEdäqe  äx^edxes  laElxa^ye  LE^wis  dEndzEdzowe  wüse- 
5  g'anöwa  LE*wis  dEntsEme  LEtsmla.  Wä,  lä  öxLälaxes  laElxa- 
*yaxs  lae  LEtEmtses  dEntsEme  LEtEmlaxs  lae  qäs'id  qa^s  lä  läx 
qlwäxasasa  qlesniEses.  Wä,  gtl^mese  läg'aa  läqexs  lae  hänga- 
Elsaxes  q!eq!edzats!e  laElxa-ya.  Wä,  lä  äx'edxes  dEndzEdzowe 
wüseg'anowa  qa's  wüse;;oyödes.     Wä,  gil^mese  gwäiExs  lae  äx'ed- 

10  xes  nanaagEme  lExa*ya  qa*s  teklüpEleqexs  lae  qEnxalax  aöxLaasas 
qa*s  lä  epiEXLax  öxLa'yas  ytsx'Enasa  qlesena  qa^«  epäliqexs  lae 
eptslälas  laxes  q!edzats!e  nänaa^Em  lExa^ya.  Wä,  gil^mese  qö- 
t!axs  lae  guxtslöts  laxes  nage.  Wä,  lä  ^welaqa  ep!EXLax*idEx 
öxLa^yasa  ylsx'Euasa  qlesena  qa^s  epäliqexs  lae  eptslälas  läxaaxes 

15  qledzatsle  nanaa^Em  lExa'ya.  Wä,  g*tl*mese  qöt  laxs  laaxat  güqE- 
ylnts  laxes  gllxde  güxtslöyä.  Wä,  gtl^mese  ^uEmäk'Eyaxs  lae  gwäl 
guqEytndälaxa  negä^ye.  Wä,  lä  heEmxat!  ^ex'idxa  helomä^Eme. 
Wä,  g  tl*Emxaäwise  'uEmäk'Eyaxs  lae  gwäl  güqEyindälaq.  Wä, 
läxae   qäqütlaaxes  nanaä^Em   lExa*ya.     Wä,  gtl^mese  qöt!axs  lae 

20  mäpied  läxa  k!Ek'!aök!wa  qa*s  tsIak'Eytndäles  lax  öküya'yasa 
q!eq!edzats!e  yüdux^sEm  laElxa^ya.     Wä,  gil*mese  ^näxwa  la  ts!e- 

1  RUm  prtMare  Dougl. 
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skunk-cabbage  leaves,  she  breaks  oflf  straight  twigs  of  huckleberry-  22 
bushes,  I  and  pushes  four  of  them  through  the  top  of  each  of  the 
currant-|  baskets.  They  are  put  acrossover  the  skunk-cabbage  leaves  ;|| 
and  after  she  has  done  so,  it  is  this  way:      ,^„..-fH"~T\      ^  repre-  25 
sents  the  mouth  of  a  |  currant-basket;  and   /  j  when  they 

are  turned  on  their  sides,  |  none  of  the  cur-  l  1/   rants  drop 

out  through  the  |  skunk-cabbage  covering,  >^-4—*^^^  becausethe 
huckleberry-tvrigs  that  have  been  pushed  through  |  hold  them  in 
tight.  First  she  carries  the  large  basket  out  on  her  back  ||  and  she  30 
carries  it  into  her  |  house,  and  she  goes  and  puts  it  down  in  a  cool 
comer  of  the  house.  Then  |  she  goes  back  and  brings  outof  the 
woods  the  medium-sized  currant-basket,  |  and  she  takes  it  into  her  | 
house.  Then  she  puts  it  down  next  to  the  large  basket.  Then  || 
she  goes  back  and  brings  the  currant-basket  which  is  carried  in  front.  35 
She  I  carries  it  out  of  the  woods  and  brings  it  into  her  house  and 
puts  it  down  |  where  the  others  are.  | 

Picking  Hnckleberries.  ^ — As  soon  as  this  (thö  hook  for  picking  1 
berries)  is  finished,  (the  woman)  |  gets  ready  to  go  and  shake  off 
huckleberries  |  in   the   morning.  ...  In   the   morning,   when   day 
comes,  I  she  arises  and  eats  a  light  breakfast.     After  doing  so,  ||  she  5 
takes  her  two  huckleberry-baskets  and  her  paddle  |  and  her  mat  to 

ts!ak*Eyaax"sak!Ek'!aök!waxs  lae  L!Ex*widxa  naEnqEla  gwädEmsa  22 
qa's  lä  LlEnqEmsälasa  maemotsiaqe  lax  äwäxsta^yasa  q!eq!edzats!e 
laElxa^ya.     Wä,  laEm  ek* ladzEndälaxa  ts!ets!ak*Ema*ye  k'lEklaö- 
k!wa.  Wä,läg*a  gwälaxslaegwäla  (/i^.).  Wä,hebölaEmlaäwäxstesa  25 
q!eq!edzats!e  laElxa^ya.     Wä,  g'tl^mese  la  wäxEm  la  qöx'witsaqle- 
q!edzats!e   laElxa^ya   qaxs   k'Ieäsae   la  gwex'^Idaas  la  lawäye  ts!e- 
tsIak'Eya'yas  k'!Ek'!aök!wa  qaeda  la  Elälayoseda  lä  LlEnqEmx'sala 
naEnqEla  gwädEmEsa.     Wä,  lä  heEmgil  öxLEX'*itsö*seda  q!edzats!e 
nage   lExa^ya,  qa^s   g  äxe   öxLöltlalaq    qa^s   lä   öxLaeLElaq    laxes  30 
g'ökwe,  qa^s  lä   öxLEg'alilaq  läx  wüdane^ilases   g'ökwe.     Wä,  lä 
jLwelaxsag'a     qa^s     läxat!     öxLEx*'idxa     helömagEme     q!edzats!e 
lExa^ya,    qa*s    g'äxexat!    öxLöltlalaq,    qa's    lä    öxLaeLElaq    laxes 
gökwe,  qa^s  lä   öxLEg  alllas   läx   lä   hänelatses   näga^ye.     Wä,  lä 
^welaxsag'a,  qa*s  lä  öxLEX'^idxa  nanaagEme  q!edzats!ä,  qa^s  g'äxe  35 
ÖxLöltlalaq,  qa^s  lä  ÖxLaeLElaq  laxes  g'ökwe.     Wä,  la  öxLEgalilaq 
läx  häx'hanelasases  gtlx'de  hänEmgalilEma. 

Picking  Huckleberries.^ — Wä,  gtPmese   gwälamasqexs  lae   hex'^i-  1 
daEm  xwänaHda,  qa^s  lälagil  kl'Eläl  läxa  k'lElädaxa  gwädEme,  qö 
*näx*^idElxa   gaäla     .     .     .     Wä,    gtl^mese    ^näx'^idxa   gaäläxs  lae 
gagustä,  qaxs  xäLlEx'^ide  gaaxstälax'^Ida.     Wä,  g'tl^mese  ^älExs 
lae  däx**Idxes  maltsEme  k!ek!Elats!e  laElxa^ya  LE^wis  se^wayowe;  5 
wä,  he'mises  klwaye   le^wa^ya;    LE^wis  dEntsEme  LEtEmla,  LE^wis 

^Continued  from  p.  140,  line  16. 
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7  sit  on,  her  cedar-bark  hat  and  her  |  cedar-bark  belt.  She  carries 
them  all  as  she  is  going  down  to  the  |  beach  to  the  place  where  ahe  left 
her  canoe  that  she  is  to  nse  when  she  goes  hucklebenying.  |  She  goes 
aboard,  sits  down  in  the  stem,  and  paddles,  and  she  goes  to  the  || 

lö  huckleberry-patch  on  an  island,  for  that  is  where  hucklebemes  grow,  | 
that  are  good  to  be  picked,  and  the  women  go  there  for  picking  |  huckle- 
berries.  As  soon  as  she  arrives  there,  she  puts  out  the  anchor-line  | 
of  her  canoe.     She  takes  her  belt  |  and  puts  it  around  her  waist,  over 

15  her  blanket;'||  and  after  doing  so,  she  takes  her  two  |  baskets  and 
puts  the  smaller  basket  into  the  |  larger  one.  She  carries  them  on  her 
back,  I  placing  the  forehead-strap  over  her  forehead.     She  puts  on 

20  her  |  hat,  and,  after  doing  so,  she  goes  out  of  her  ||  canoe  into  the 
thicket,  for  there  are  always  many  [  salal-berry-bushes  outside  of  the 
huckleberry-bushes.  When  |  she  reaches  the  huckleberry-bushes,  she 
puts  down  her  |  baskets  and  hangs  the  medium-sized  basket  |  on  her 

25  ehest,  and  she  goes  to  the  place  where  she  sees  many  ||  huckleberries 
on  the  bushes.  She  Stands  under  them  and  bends  them  down  into 
the  I  basket  and  shakes  off  the  |  huckleberries  into  it.  As  soon  as 
the  huckleberries  fall  into  the  basket,  |  she  strikes  the  bushes  with 
the  right  band,  and  all  the  |  huckleberries  fall  off  into  the  basket. 


7  dEnedzöwe  wüseg'anowa.  Wä,  lä  ^wPlEnkülaqexs  lae  lEntsIes  läxa 
LJEma^ise  lax  h&nedzasasesk'!ElEt!aats!äxa^ädEme  ^wä^wagüma. 
Wä,.lä  läxs  läqexs  lae   kIwaxLBndqexs  lae  se^^wida,  qa^s  lä  laxes 

lOk'lElädäxa  gwädEme  läxa  *mBk  äla  qaxs  hemEnälä'mae  heladxa 
k- !ek' lEldEmsaxa  gwädEme.  Wä,  he*mis  lalaasa  tslEdäqexes  klEl- 
dsmsaxa  gwädEme.  Wä,  gtl^mese  läg'aa  läqexs  lae  qlsldzanödxes 
k-!ElEt!aats!äxa  gwädEme  ?:wäxwagüma.  Wä,  lä  däx'^idxes  wüse- 
g'anowe  qa*s  qEnöyödes  laxes  qEnase  läx  ököya*yases  nE^^üna^ye. 

15  Wä,  gtl*mese  gwälExs  lae  däx'^dxes  maltsEme  k!ek*!Elats!e 
laElxa'ya  qa*s  häntslödeses  heloma^Eme  k'!Elats!e  lExä  läxa 
*wälase  nage  klElatsIe  iBxa^ya.  Wä,  lä  öxLBx'idqexs  lae  qBxI- 
walaxa  qlälByowe.  Wä,  lä  LEtEmtses  klElEmlaxa  gwädEme 
LEtBmla.      Wä,   gll*mese    ^ätexs    lae    laltS    laxes  klEiEtlaatsIe 

20  ^wä^wagüma,  qa's  lä  lälaqa  läxa  qlwaxölkwäla,  qaxs  hemEnäla- 
*mae  lenoküle  Lläsalaasa  klBldBmsaxa  gwädEme.  Wä,  gil'mese 
lägaa  läxa  ^wädEmdzBXEküläxs,  lae  hängaElsaxes  k!ek*!ElatsIe 
laBlxa^ya.  Wä,  lä  äx^wultslödxa  helomagBme  lExa^ya,  qa*s 
teklübödesexs  lae  qäs^ida  qa^s  lä   laxes  lä  dögül  qlexLalaxa  gwä- 

26  dEme.  Wä,  lä  LaxLElsaqexs  lae  gEle^^widEq,  qa^s  lä  gElex"ts!öts 
laxes  k!Elats!e  helomägEme  lExa'ya.  Wä,  he^mis  lä  k* telälatsexa 
gwädEme.  Wä,  gll^mese  gwäl  textslaleda  gwädEmaxs  lae  LEqEl- 
geses  helk!ölts!äna*ye  läxa  gwädEmse.  Wä,  g-tl^mese  ^wl*laxalts!ft- 
wa  gwädEme   läxa  klElatsIe   helomägEme   lExa*ya   lae  mEx'edxa 


Digitized  by 


Google 


BOAS]  HUNTING,  FISHING,  AND  FOOD-GATHERING  211 

Then  she  lets  go  of  the  ||  huckleberry-biish^  as  there  are  no  more  30 
berries  on  it.     She  goes  to  another  bush  with  |  many  huckleberries, 
and  she  does  as  she  did  with  the  |  first  one.     When  the  small  basket  is 
füll,  she  I  pours  the  huckleberries  that  have  been  shaken  off  into  her 
larger  |  basket,  and  she  does  ais  she  did  before  to  the  other  one,  ||  and  35 
she  shakes  off  the  huckleberries  into  her  small  basket;  and  when  |  the 
large  basket  is  all  fuU  and  also  the  small  one,  |  she  takes  skimk- 
cabbage  leaves  and  spreads  them  over  the  two  |  baskets.     She  ties 
down  the  top,  and  |  after  doing  so,  she  carries  the  larger  basket  on 
her  back  and  0  the  small  one  in  front  of  her  body.     Then  she  goes  40 
home.  I 

Picking  Salmon-Berries. — When  |  the   salmon-berries   ripen,   and  i 
when  the  man  wants  to  give  a  |  salmon-berry  f  east,  he  engages  many  | 
women  to  go  picking  salmon-berries.    Then   they  all  take  their  || 
hooked  salmon-berry  picking  boxes  and  their  front-  j  baskets  to  pick  5 
the  berries  in,  which  are  used  besides  the  hooked  boxes  f  or  holding 
the  picked  berries.  ^  .  .  .  | 

Now '  the  hired  women  take  the  front-  |  baskets  and  the  hooked 
boxes  along,  fpr  each  of  them  has  besides  (a  box)  |  a  basket.    They 
also  take  their  paddles  and  go  down  ||  to  the  beach  in  front  of  their  10 
houses.    Then  they  go  into  their  |  small  canoes,  and  generaJly  there 

^ädEmEsaxs  lae  löbEXLäla,  qa*s  lä  Lex*wid  läxa  ögü^lamaxat!  30 
qlexLäläxa  ^ädcme.  Wä,  lä  aEmxaäwise  naqEmg'tltowexes 
g'tlx'de  ^eg'ilasa.  Wä,  g'll*mese  qöt!e  helomagEmasexs  lae 
güqösases  k'IslänEme  ^ädsm  laxes  ^wälase  nage  k*!£lats!e 
iBxa^ya.  Wä,  läxae  et!ed  aEm  naqEmgtltoxes  g'äle  ^weg'ilasaxs 
lae  et!ed  k'teltslödxes  helomagEme  klElatsIe  lExa^ya.  Wä,  gtl- 35 
*mese  ^nä:^wa  qöqütle  ^wälase  nage  lExäs  LE*wa  helomagEmaxs 
lae  äx'ed  läxa  k'!tk'!aök!wa  qa^s  LEpsytndes  laxes  mättsEme  ^e- 
^adatsie  lafilxa^ya.  Wä,  lä  t lEmäkBylndEq.  Wä,  gtl*mese 
^älExs  lae  öxLägtntsa  ^wälasagawa^ye  ^adatslä.  Wä,  läLa 
teklüpElaxa  ämäyagawa^ye  gwädatsle  lExa*yaxs  gäxae  nä'nakwa.  40 

Picking  Salmon-Berries   (Hämsäxa  qlEmdzEkwe). — Wä,  he*maaxs  1 
lae  LlöLlEplEnxsa  qlEmdzEkwe;  wä,  gll^mese  qlEmdzEkwelaexsdeda 
bEgwänEmaxa  qlEmdzEkwe,  ylxs  helae.     Wä,  lä  helaxa  qlEyökwe 
tslEdäqa    qa    las    hämsaq.      Wä,   hex**ida*mese    ^näjcwa    äx*edxes 
gegäLEkwe  hehEmyatsläxa  qlEmdzEkwe.     Wä,  he^misa  nanaa^me  5 
lExa*ya.     Wä,  heEm  hänödzesa  gäLEkwe  hämyatsles.     .     .* 

Wä,'la*me  *näxwa*ma he^läuEme  tsedäq dägllxLälaxes nänaagEme 
lExa'ya  LE*wis  ^äLEkwexa  *näl^nEmsgEme,  ylxs  ä^mae  hänösElaxa 
nänaa^me  lExa^ya;  wä,  he*mises  sesE^wayowe,  qa^s  lä  höqüntsles 
läx  Ltema^isases  g'igökwe,  qa^s  lä  högüxsEla  laxes   hehEmyatsIe-  10 
Laxa    qtemdzEkwe   xwä^üywaguma.     Wä,  lä   qlünäla   mömema'l- 

>  Her«  foUows  the  description  of  the  berrTfaig-box,  p.  140,  line  17,  to  p.  141,  line  43. 
•Coottniied  from  p.  141,  Une  84. 
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12  are  |  two  in  each  canoe  paddling;  and  they  are  going  with  the  bow 
ahead  to  where  they  know  |  many  salmon-berry  bushes  grow.  They 
donotallwish  to  keep  together, —  |  thewhole  number  (of  women). 
As  soon  as  they  come  to  a  place  where  they  are  going  to  pick  sabnon 

15  berries,  ||  they  go  ashore  out  of  their  small  canoes,  and  |  take  their 
baskets  and  hooked  boxes  along.  |  The  hooked  box  is  carried  on  the 
back,  and  in  front  of  their  bodies  hang  |  the  baskets.  They  have 
tied  the  small  canoes  |  ashore  by  means  of  the  anchor-hne.     After 

20  this  has  been  done,  they  go  back  to  the  place  where  the  ||  salmon- 
berry  bushes  grow:  and  when  they  come  to  a  place  where  there  are 
many  salmon-berries  |  on  the  bushes,  they  put  down  the  hooked  box 
so  that  it  Stands  upright,  |  and  they  begin  to  pick.  They  put  the 
berries  into  the  |  front-basket;  and  when  it  is  füll,  they  pour  the 
salmon-berries  which  they  have  |  picked  into  the  hooked  box.     They 

25  do  so  every  time  ||  when  they  fiU  the  front-basket.  When  the  box 
is  fuU,  I  they  fill  the  front-basket  too;  and  as  soon  as  it  |  is  füll,  they 
carry  it  on  their  backs  to  the  hooked  boxes.  Then  they  |  put  them 
into  the  small  canoe,  they  go  |  aboard,  and  go  home  to  their  houtes. 

30  As  soon  as  they  arrive  ||  at  the  beach  of  the  house,  they  hang  the 
front- 1  basket  in  front  of  the  body.  The  man  who  engaged  them  goes 
down  to  the  beach  |  and  carries  up  the  hooked  boxes,  and  he  pours 
the  I  benies  into  an  empty  oil  box.  | 

12  tslälaxs  lae  sex^wida.  Wä,  la^me  heEm  gwämagiwales  qläle 
q!eq!ädEX  qlwälmEse  laxes  k'!ets!ena^ye  helqlala  q!ap!äla  laxes 
'wäxaase.     Wä,  gll^mese läg'aa  laxes  hehEmyasLaxa  qlEmdzEkwaxs 

15  lae  höx^wült&x'da^xwa  laxes  hehEmdzELalats  !e  xwä?:üxwagüma,  qa^s 
dedag'llxLalexes  nänaa^Eme  lExa^ya  LE^wis  gäLEkwe  h&myatslexa 
qlEmdzEkwe.  Wä,  lä  öxLälaxa  gäLEkwe  ylxs  läaLäl  tetek!üpElaxes 
nänaagEme  lExa'yaxs  lae  mögwanödxes  hehEmdzELälatsIe  xwäxü- 
?:wagüma.     Wä,  g'il^mese   gwälExs  lae   äLe*sta  läxa  qlwälmEdzE- 

20  xEküla.  Wä,  giPmese  läqa  laxa  q!eq!axL&läxa  qlEmdzEkwe 
qlwälmEsa,  lae  öxLEg'aElsaxes  gäLEkwe.  Wä,  ä^mise  la  uEn^atöls 
hänsaxs  lae  häms^ida.  Wä,  la^me  hämtslälasa  qlEmdzEkwe  laxes 
nänaagEme  lExa^ya.  Wä,  g'tl^mese  qötlaxs  lae  güxtslötses  häm- 
yänEme  qlEmdzEk"  läxa    gäLEkwe.     Wä,  lä  hex'säEm    gwegilaxs 

25  lanaxwae  qötles  nänaagEme  lExa^ya.  Wä,  g'll^mese  qöt!e  ^le- 
kwasexs  lae  qaqötlaaxes  nänaagEme  lExa^ya.  Wä,  g'll^mese 
qötlaxs  lae  öxLEg'ilsaxes  qlEmdzEgwatsIe  gäLEkwa,  qa^s  gäxe 
öxLEgaalExsas  laxes  hamdzELalats !e  xwäxwagüme.  Wä, läx'da^xwe 
läxs  läqexs  g'äxae   nä*nak"   laxes  gökwe.     Wä,  gil*mese   läg'alis 

30  läx  LlEma^isases  gökwaxs  lae  lex'aEm  teklübäyes  nänaagEme 
lExa^ya,  qa*s  aöklünaaq.  Wä,  läda  heläuEmaq  lEntsIes  läxa  LiEma- 
*ise,  qa*s  lä  öxLösdesaxa  q!EmdzEx"ts!äla  gäLEkwa,  qa*s  lä  güxtslötsa 
qlEmdzEkwe  läxa  dEngwatslEmöte. 
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Picking  Crabapples. — The  same  kind  |  of  large  swallowing-basket  1 
and  the  medium-sized  basket  |  and  the  front-basket  are  used  by  the 
woman  for  picking  |  crabapples,  when  she  goes  to  pick  them  at 
Knight  Inlet  and  Gwa^ye',  for  these  are  the  only  places  where  large  || 
crabapplf«  grow  that  are  not  rotten.     They  are  not  rotten  inside,  |  5 
and  therefore  the  women  who  pick  crabapples  go  to  these  places,  for 
they  are  not  |  like  the  crabapples  of  the  Islands,  which  are  rotten 
outside  I  and  inside.     They  only  become  harder  when  |  the  women 
boil  them.    Therefore  they  pick  the  crabapples  ||  that  I  have  men-  10 
tioned.     The  season  for  picking  crabapples  is  |  when  they  are  stiU 
green.    The  woman  who  works  on  crabapples  watches  |  until  they 
are  lai^e  enough.     When  they  are  large  enough,  |  the  woman  gets 
ready,  takes  the  |  three  baskets  which  I  have  named,  ||  the  paddle,  15 
and  the  punting  pole,  her  cedar-bark  belt,  |  and  her  cedar-bark  hat, 
and  goes  aboard  her  small  |  canoe.     She  puts  her  baskets  aboard, 
and  I  the  belt  around  her  waist.     She  wears.  her  |  cedar-bark  hat; 
and  when  she  is  ready,  she  Stands  in  the  ||  bow  of  the  small  canoe,  20 
takes  the  punting- pole  |  and  punts  up  river  stem  first,  when  she  is 
poling  up  the  river  at  Knight  Inlet.  |  When  she  comes  to  a  place 
where  there  are  many  crabapjJe  trees,  she  puts  ashore  |  and  steps 


Picking  Crabapples  (TsElxwäxa  tsElxwe). — Yixs  h*emaaxat !  tsEl-  1 
'watsleda  *wälase  näg'e  lExa^ya  LE^wa  helöma^Eme  lExa^ya.     Wä, 
he*misLeda   nänaagEme    lExa^ya,    ytsa    tslEdäqaxs   lae    tsEl:?:waxa 
tsElxwe  lax    Dzäwade    lö*    Gwa*ye,    qaxs  lExa^mae  äwäwadxöx 
tsBlxwex  Löxs  klesae  qlülqültsEma.     Wä,  läxae  k!es  q!ülq!üleqa;  5 
wä,  läg'ilas  ^uEmeyastäyaatsa  tsetsEl'wenoxwe  tsledaqa,  ytxs  klesae 
he  gwex'se  tsElxwase  tsElxwasöxda  *maEmk'äläxs  q  !weq  !älq  !ültsE- 
mae    löxs    q!weq!ülq!uleqae.       Wä,    lä    &Em    p  !ep  lEtsEmx'^dExs 
wäx'aeda  tslEdäqe  qlölaq.     Wä,  he^mis  lägilas  lexaEm  tsEl'wasEn 
läx'de  LeLEqElasE^wa,  ylxs  he^maaxat!  tsElxwax'dEmxa  tsElxwaxs  10 
he*mae   äles  tenlEnxsEma.     Wä    lex'a^mes  &Em  döqwalasö^sa  tsEl- 
tsEl^wenoxwe  tsedaq,  qa  äwöx^wldesa  tsElxw^e.    Wä,  g'tl^mese  äwö:?:- 
*widBxs  laeda  tslEdäq  hex'^idaEm  xwänahlda.     Wä,  la^me  äx^edxa 
yüdux"sEme    laBlxa^yaxEn     läxde    LCLEqElasE^wa.     Wä,    he^misa 
se*wayowe  LE*wa  dzomeg'ale.     Wä,  he^mises  wüseganowe  dEndzE-  15 
dzowa  LE^wis  dEntsEme  LEtEmla.     Wä,  lä  läxs  laxes  tsElxüLElatsIe 
^wäxwagüma.      Wä,    äx^älExsaxes    laElxa*ye,    qa^s    wüsex'^ideses 
dEndzEdzöwe    wüseg'anowa     laxes      gwälElaene*me    LEtsmälaxes 
dEntsEme  LEtEmla..    Wä,  gll^mese  gwähsxs  lae   Läxüg'iwex    &g*i- 
wa^yases  tsElxüLElats  !e  :^wäxwagümaxs  lae  däx'^idxes  dzomeg'ale,  20 
qa*s  tenox'wide  hE^x"dzEgEmälaxs  lae  tenostäla  läx  was  Dzäwade. 
Wä,  g*ll*mese  läg'aa  läx  tsElx"mEdzEXEküläxs  lae  t  lenogwaElsaxes 
tsElxüLElatsIe  :^wäxwagümaxs  lae  Iftltäwa,  qa*8  möxülsex  öba^yases 
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out  oi  the  canoe.    She  ties  up  tlie  end  of  her  |  anchor-line  (some 

25  Indians  call  it  the  tying  line).  ||  After  she  has  done  so,  she  carries  the 
three  |  baskets  on  her  back,  one  inside  the  other;  and  she  carries 
them  along,  looking  for  a  tree  |  with  many  crabapples.  Then  she 
puts  down  her  |  large  basket  and  takes  out  the  i  econd  basket,  j 

30  which  she  also  puts  down,  and  takes  out  the  front-basket.  ||  This  she 
hangs  in  front  of  her  body  and  picks  crab-apples,  |  picking  them  oflF  in 
bunches.  She  puts  them  into  her  |  front-basket;  and  when  that  is 
füll,  she  pours  it  |  into  the  large  basket.  Then  she  goes  back  and 
picks  oflF   more  |   crabapples  into  her  front-basket;   and  when  it  is 

35  fuU,  II  she  pours  them  again  into  the  large  basket.  She  continues  | 
doing  this;  and  when  the  large  basket  is  füll,  |  she  does  the  same  with 
the  medium-sized  basket;  and  when  that  also  isfuU,  |  she  picks  into 
her  front-basket;  and  when  that  is  also  füll,  |  she  carries  the  large 

40  basket  on  her  back,  and  pours  its  contents  jj  into  the  small  canoe,  in 
case  there  are  many  crabapples  |  on  the  trees;  and  she  also  pours 
the  other  basket  into  the  canoe,  |  and  she  goes  on  picking  apples  into 
her  front-basket,  and  |  she  does  as  she  was  doing  before.     When  j 

45  the  three  baskets  are  f  uU,  she  carries  the  ||  large  basket  .on  her  back 
into  the  |  small  canoe.  She  goes  back  and  carries  the  medium-sized  | 


q!Eldzanft*ye,  ytxs  Leqalaeda  waökwe  bäklümas  mögwanft'ye,  laxa 

25  qlfildzan&^ye.  Wä,  g'll^mese  ^älExs  lae  öxLEX'^idxes  jrüdu^^sBme 
laBbcexs  k!wäk!üsftlae,  qa*s  lä  öxLayäk'Elaq,  qa's  lä  äläxa  älakMala 
lä  qlexLftlaxa  tsElxwe  tsElx^ruEsa.  Wä,  ex'^mese  häng*aBlsaxes 
näg'ae  *wälas  lExa^ya,  qa*s  hänöltslödexa  helomä^Eme  lBxa*ya. 
Wä,  läxae  hängaElsaqexs  läaxat!  hänöltslödxa  nänaa^me  lExa^ya. 

30  Wä,  hö'mis  la  teklüböyosexs  lae  tsEl^'widxa  tsEl^:we.  Wä, 
laEmxae  epiEXLax  ^näl'nEmxLälaena^yas,  qa*s  lä  eptslälas  laxes 
tsEl'watsle  nänaa^m  lExa^ya.  Wä,  giPmese  qotlaxs  lae  güxtslöts 
laxes  ^wälase  nage  lExa^ya.  Wä,  lä  et!ed  lä  eptslälaxldaxaasa 
tsEl^we  läq  laxes  nänaagEme  lExa^ya.    Wä,  gtl^Emxaäwise  qötlaxs 

35  läaxat!  et!ed  güqftsas  laxes  ^wälase  nage  lBxa*ya.  Wä,  äx'sä'mese 
he  gwegilaq.  Wä,  gll^mese  qötlßda  'wälase  näg-e  lExäsexs  lae 
heEmxatl  gwex'^idxa  helomä^Eme  lExa^ya.  Wä,  gll*mese  qötlaxa- 
axs  lae  eptslftlaxes  nänaagEme  lExa'ya.  Wä,  gil'mese  qötlaxaaxs 
lae  öxLEX'^dxes  'wälase  nage   lExa*ya,  qa*s   lä  güx^älExsaq  laxes 

40  tsElxüLBlatsIe  xwäxwagüma,  ytxs  qlenEmae  tsEltsEljiüxLawa'yasa 
tsetsElx"mEse.  Wä,  lä  'näxwaEm  güx^älsxsElaxa  waökwe  laElxa- 
*ya.  Wä,  läxae  et!ed  epts!älax*1dxes  nänaa^Eme  iBxa^ya.  Wä, 
laEmxae  ftEm  naqEmgiltEwexes  gllxde  gwegilasa.  Wä,  gtl^Em- 
xaäwise  'näxwa  qöqütle    yüdux"sEme   laElxesexs  lae   öxLExIdxes 

45  «wälase  nage  lExäs,  qa*s  gäxe  öxLBgaatExsaq  laxes  tsElxüLElatsIe 
^wä^wagüma.      Wä,    läxae     aedaaqa    öxLEx'ldxes    h^lomaeEme 
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basket,  while  she  is  carrying^  the  front-basket  in  front  of  her  bödy.  47 
When  I  all  the  baskets  havo  been  put  into  the  canoe,  she  steps  into 
the  I  bow  of  the  small  canoe,  takes  the  paddle,  ||  pushes  the  canoe  50 
off  shore,  and  paddles.     She  goes  down  stern  first,  |  drif  ting  down  the 
river.     As  soon  as  she  arrives  in  front  of  her  |  house,  she  goes  ashore, 
and  then  her  |  husband  goes  to  meet  her,  and  carries  on  his  back  the 
large  |  basket  with  crabapples  up  the  beach  and  into  his  house.  || 
Then  he  puts  it  down.     He  spreads  out  a  new  mat;  and  when  |  that  55 
is  done,  he  pours  the  crabapples  on  to  it.     When  the  basket  is  | 
emptied,  he  goes  back,  carrying  it  down  on  his  back,  and  he  gives  it 
to  his  wife;  |  and  he  carries  up  the  medium-sized  basket,  which  he 
also  I  carries  on  his  back,  going  up  the  beach,  and  he  goes  and  car- 
ries it  into  his  house.     Then  ||  he  pours  the  crabapples  pn  the  mat  at  60 
the  place  to  which  he  had  carried  the  first  |  crabapples;  and  when 
this  is  done,  he  goes  down  again,  ]  carrying  the  empty  basket  on  his 
back.     He  gives  it  |  to  his  wife,  who  fiUs  it  with  crabapples,  and  also 
the  large  |  basket.     The  large  basket  has  already  been  filled  in  the 
canoe  ||  when  he  arrives.     Then  he  [  carries  it  on  his  back  up  the  65 
beach  into  the  house,  and  |  he  puts  it  down.     Then  he  carries  on  his 
back  the  mediiun-sized  |  basket,  he  carries  it  up  and  puts  it  down  | 


liJxa^ye  laxes  tek  lüpElaena^yaxes  nänaagEme  lExa*ya.    Wä,  g'Ü^mese  47 
*wilg*aalExs   lax    tsElxüLElatsIäs  :5:waxwagünixsexs   lae    läxsa  lax 
ägi*wa*yases  tsElxüLE^lats  !e  xwäxwagümaxs  lae  däx'^dxes  se^wa- 
yowe,  qa^s  qlötElsesexs  lae  sex^wida.     Wä,  la^me  hE«x"dzEgEmälas  50 
g'äxae    yöläla    läxa    wä.     Wä,    giPmese    lägaa    läx    uEgEtläses 
g'ökwaxs  lae   ^uEmsalisa.      Wä,  g'tPmese   ^nEmsälisExs  lae  lä'wü- 
nEms    lälalaq,     qa*s  *  öxLEg'ÜExsexa     ^wälase     näg'e     tsE^watsIe 
lExa^ya,  qa^s  lä    öxLosdesElaq,  qa*s   lä    öxLaeLElaq   laxes  g'ökwe. 
Wä,  lä  öxLEg*a*lilas.     Wä,  lä  LEplälilasa  Eldzowe  le*wa*ya.     Wä,  65 
gtl^mese  gwalExs  lae  gügEdzötsa  tsElxwe  läq.     Wä,  g'iPmese  la 
löptsläxs  laö  xwelaqa  öxLEnt  IsesElaq,  qa*s  tsläwes  laxes  gEUEme. 
Wä,   lä   öxLEX'^Idxa   helomagEme   tsEpwatsIe  lExa^ya,  qa*s  läxat! 
öxLalaqexs  lae  läsdesEla,   qa*s  lä  öxLaeLElaq  laxes  gökwe.     Wä, 
läxae  gügEdzötsa  tsElxwe  läxa  le*wa*ye,  yix  la  gügEdzä'lilats  g'äle  60 
lä  öxLaeLEms  tsElxwa.     Wä,  gil*mese  gwälExs  lae  xwelaqa  öxleu- 
tsIesElaq   läxa    löptslEwe   heloma^Eme   lExa^ya,  qa*s   läxat!   tsl&s 
laxes  gEUEme,  qa  k!äts!ödesesa  wülExse  tsElx"  läq  LE^wa  'wälase 
näg'e  lExa^ya.     Wä,  la'mes   qötlalalExsa  ^wälase  tsEl^watsIe  näg'e 
lExa^yaxs  lae  läg'aa.     Wä,  hex**idaEmxaäwise  öxLEX'^IdEq,  qa^s  lä  65 
öxLösdesElaq,    qa*s    lä    ÖxLaeLElaq     laxes    gökwe.      Wä,    ä^mese 
häng'alilasexs    lae    etEntslesa,    qa*s    lä    öxLEX'^idxa    helomagEme 
lExafya.     Wä,   g'äx^Emxae    öxLösdesElaq    qa^s    g'äxe    öxLEg'alllas 


Digitized  by 


Google 


216  ETHNOLOGY  OF  THE   KWAKIUTL  Ibth.ann.85 

70  where  the  other  baskets  are.  Finally  his  wife  ||  comes  up,  carrying 
the  front-basket.  She  goes  up  the  beach  and  j  puts  it  down  with 
the  other  baskets  containing  crabapples.  Then  she  |  eats  a  little 
food.  After  doing  so,  she  asks  her  husband  to  |  help  her  clean  oflF 
the  stems  of  the  crabapples.  | 
1  Picking  Vibornum-Berries.  — ^The  |  season  f or  picking  viburnum-berries 
is  towards  the  end  of  summer,  when  it  is  nearly  autumn.*  ...  |  As 
soon  as  the  viburnum-berries  are  nearly  ripe,  when  they  are  stUl  green,  | 

.  5  the  woman  gets  ready  to  pick  them.  She  takes  her  ||  three  baskets, — 
the  large  swallowing  basket,  the  medium-sized  swallowing-basket,  | 
and  the  small  front-basket.  These  are  the  same  as  the  baskets  into 
which  huckleberries  and  |  salal-berries  are  picked.  She  carries  the 
baskets  on  her  back,  |  and  goes  down  in  the  morning  to  the  beach  in 
front  of  her  house,  where  her  |  small  canoe  is.     She  puts  the  basket 

10  aboard  the  canoe  and  ||  goes  in.  Then  she  takes  her  punting-pole 
of  hemlock  and  |  pimts  up  the  river  of  Knight  Inlet,  for  that  is  the 
only  place  where  viburnum-berri^  grow.  |  As  soon  as  she  reaches 
the  place  where  viburnum-berries  grow,  she  backs  the  stem  |  of  the 
small  canoe  towards  the  shore,  and  she  leaves  the  canoe.  She  |  takes 
out  the  anchor-Une  and  ties  it  to  the  end  of  a  stake.     After  doing  so,  || 

15  she  takes  her  baskets,  carries  them  on  her  back,  and  puts  them  |  down 
to  where  she  sees  many  viburnum-berries  on  the  trees.  She  only  | 
takes  her  front-basket,  which  she  carries  in  front  of  her  body,  and 


laxes  hä^näkülasaxa  waökwe  laElxa*ya.     Wä,  la^me  he^me  gEUEmas 

70  teklüpElaxa  nänaa^Emaxs  gäxae  l&sdesEla.     Wä,  lä  heEmxat!  la 

hänqaseda  waökwe  tsetsEl^watsIe  laElxa^ya.     Wä,  la'me  xäLlExId 

L!E:?:wa  läxeq.     Wä,  giPmese   ^EIexs  lae  helaxes  lä^wünEme   qa 

las  g'iwälaq  qö  k*tntäIaLEx  tsEltsElx"mEts!Exi^'yas. 

1      Picking  Vibumum-Berries  (TiElsäxa  tiElse). — Wä,   he'maaxs    lae 

Eläq  t!Elt!ElyEnxa  lä  gwäbEndxa  heEnxe,  ylxs  lae  ex'äla  ISyEnxa.  .  .' 

Wä,  giPmese  Eläq  l  lobEXLödeda  t  lElsaxs  he^mae  äles  lEnlEnxsEme, 

laas  xwänalndeda     tiEltsfELElaLe   tslEdäqa.      Wä,   laEm   äx'edxes 

5  yQdux"sEme   laElxa^yaxa  *wälase   näg'e   LE^wa  helomagEme.     Wä, 

hö'mises  nänaagEme,  ytx  k'lElätsIäsexa  ^ädEme,  löxs  UEkwaaxa 

nEklüle    hex'sames    lExElase.      Wä,    lä    öxLEX'ldxes    laElxa^yaxa 

gaäla;  qa^s  lä  lEntsIes  läxa  L!Ema*isases  g'ökwe  läx   hänedzasasßs 

tlEldzELElatsIcLe  xwäxwagüma.     Wä,  lä  öxLEgaalExsases  laElxa^ye 

10  läqexs  lae  läxsa.     Wä,  lä   däx'ldxes  dzömegale  qlwäxasEna  qa*s 

tenöx'wide  läx  was  Dzäwade,  qaxs  lexa*mae  ex*  qlwäxatsa  tiElse. 

Wä,  gtPmese  lagaa  läxa  tiElsmEdzEXEküläxs  lae  k'!äx*Elsa  öxLa- 

*yases  tlEldzELElatsIe  xwäxwagüma,   qa^s  lä    lältä.     Wä,  lä  däg*t- 

lExsax  mögwanä^yas,  qa*s  möx^walisex  öba*yas.     Wä  g'tl'mese  ^wä- 

15  Iexs  lae  äx*edxes  laElxa*ye,  qa^s  öxLEx'^Ideq,  qa*s  lä  öxLEg'aElsas 

laxes  la  dögul  qlexLala  tiEls  läxa  tiElsmEse.     Wä,  lex*a^mes-äx'e- 

tsö*ses   nänaagEme    lExa^ya.    qa's   lä    teklübötsex   lae  LöxLslsaxa 

1  Continaed  on  p.  118. 


Digitized  by 


Google 


BOAS]  HUNTING,  FISHING,  AND  FOOD-GATHERING  217 

Stands  under   (    the   tree  that  has  many  berries.     She  plucks  off  1^ 
a  bunch  at  a  time  |  and  puts  them  into  her  front  basket.     It  does  not 
take  II  long  before  the  front-basket  is  filled;  and  when  it  is  füll,  she  20 
goes  I   and   pours   the  berries    into    the    large    swallowing-basket. 
Then  |  she  picks  some  more  into  the  front-basket;  and  when  that  is 
füll  again,  |  she  goes  back  and  pours  them  into  the  large  swallowing- 
basket;  and  when  her  |  large  basket  is  fnll,  she  does  the  same  with 
the  second  medium-sized  basket.  ||  When  there  are  very  many  ber-  25 
ries,  I  she  spreads  her  Wanket  in  the  bow  of  the  canoe,  |  and  carries 
the  large  swallowing-basket  to  the  canoe  and  |  pours  out  the  viburnum- 
berries  that  are  in  the  swallowing-basket  on  the  Wanket;  |  and  she 
does  the  same  with  the  medium-sized  basket.     Then  ||  she  goes  back  30 
to  the  place  where  she  was  picking  berries,  and  tries  to  fill  the  | 
three  baskets  again.     When  they  are  füll,  j  she  carries  them  on  her 
back  and  puts  them  aboard  the  canoe;  and  when  |  they  are  all  aboard, 
she  imties  the  anchor-line  from  the  stake,  |  goes  aboard,  and  drifts 
downstream.  ||  Then  she  goes  home.     As  soon  as  she  arrives  at  the  35 
beach  |  in  front  of  the  house,  her  husband  comes  down  to  meet  her, 
and  he  carries  on  his  back  |  the  large  swallowing-basket.     He  carries 
it  up  the  beach,  |  and  puts  it  down  at  a  cool  place  in  the  house.     Then 
he  goes  down  again,  |  and  carries  on  his  back  the  medium-sized  basket, 

qiexLäla  tlslsmEsaxa  tiElse,  qa^s  k!rdp!edex  *näl*nBmxLälaena*yasa  18 
tlfilse,  qa*s  lä  k!ülpts!älas  laxes  nänaa^me  lExa'ya.     Wä,  k*!est!a 
gälaxs   lae   qöt!e   nänaagEme    lExäs.      Wä,   gil'mese    qötlaxs   lae  20 
qEpäsases  t telyänEme  läxa  ^wälase  nage  lExa^ya.     Wä,  läxae  et !ed 
k!ülpts!alaxes    nänaa^Eme    lExa^ya.     Wä,  gtl^Emxaäwise    qötlaxs 
lae    qEpäsas   läxa    *wälase    näg*e   lExa^ya.     Wä,  g'tl*mese   qötleda 
'välase  näg*e  lExäxs  lae  heEmxat!  gwex'^idxa  helömagEme  lExa*ya- 
Wä,  gtl*mesö   älakMäla   qlensma   tiElse  lae   äx^edxes  'nEx'üna^ye,  25 
qa*s  lä  LEpIälExsas  läx  äg'iwa^yasös  tlEldzELElatsIe  ^waxwagüma 
Wä,   lä    öxLEX'^dxes    tteldzatsle    *wälas   näg'e    lExa^ya,    qa*s   lä 
qEbEdzötsa  tlEltsIäx'däsa  ^wälase  näg*e  lExä  läxa  LEbExse  ^nEx^ü 
näs.     Wä,  läxae  heEm   gwex'^Idxa   nänaagEme   lExa^ya.      Wä,  lä 
aedaaqa    laxes     ttelyasaxa     tiElse,  qa*s    lä    qäqotlaa  ^na?:waxes  30 
yüdtix"sEmö  laElxa^ya.     Wä,  gll'mese  *näxwa  qöqütlaxs  lae  öxle- 
g'aalExsElaq  laxes    t lEldzELElats !e    xwäxwagüma.      Wä,  gtl'mese 
*wllg*aalBxsExs  lae  qwelodEx  möklwäsas  mögwanä^yases  t  IeHzele- 
latsle  xwä:^wagüma.     Wä,  lä  läxs   läqexs   g'äxae   yölx'^ida.     Wä, 
gäx^Em  nä^nak"  laxes  g*ökwe.     Wä,  g'tPmese  g'äx^alis  läx  LiEma'i-  35 
sases  g'ökwaxs  lae  lälale  läVünEmaseq.     Wä,  hex**ida*mese  öxle- 
g'ÜExsaxa  *wälase  näg'e  ttelyatsläla  lExa^ya,  qa*s  lä  öxLösdesElaq 
qa*s  lä  öxLEg'tlüas  läxa  wüdänegwilases  g'ökwe:     Wä,  läxae  etEn- 
tslesa,  qa*s  lä  öxLEg'ÜExsaxa  nänaagEme  tlElyatsIäla  lExa^ya,  qa^s 
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40  and  ||  carries  it  up  the  beach  to  his  housO;  and  he  |  puts  it  down  at  the 
same  place  where  he  put  the  large  basket.  |  Then  he  goes  down  again, 
and  takes  hold  of  each  comer  of  the  blanket  containing  the  berries,  | 
and  he  carries  them  up  into  his  house  |  and  puts  them  down  where 
the  berry  baskets  stand.  | 
1  Picking  Qotlxole. — When  the  |  qotlxole  are  nearly  ripe,  when  it  is 
nearly  winter,  |  the  woman  takes  a  flat-bottomed  basket.  Some- 
times  there  are  |  three  or  even  four  flat-bottomed  baskets.  This 
5  is  also  on  the  ||  upper  course  of  the  Knight  Inlet  River.  It  is 
named  by  the  DEnax*da*x"  |  x.'äÄr.'um,  what  is  called  by  the  Kwa- 
kiutl  qotlxole.  They  call  the  man  who  has  them  "  owner  of  qot  !xoIe,"  | 
and  they  call  the  pickmg  qotaxs.  The  ÜEnax-da'x"  |  call  the 
picking  Liakwa.  \ 

10  I  will  speak  of  tbis  as  the  Kwakiutl  speak.  ||  The  woman  takes  her 
baskets,  as  she  goes  down  to  the  beach  carrying  the  |  baskets  on  her 
"back,  one  inside  of  the  other.  She  goes  aboard  her  small  canoe,  and  | 
she  puts  the  baskets  into  the  canoe.  Then  she  takes  the  punting- 
polc;  I  Stands  up  in  the  bow  of  the  small  canoe,  and  |  poles  up  the 

X5  river.  She  goes  stem  first,  poling  up  the  river  ||  of  Knight  Inlet. 
As  soon  as  she  arrives  at  the  place  where  the  berries  grow,  she  goes 
ashore.  1  First  she  takes  the  anchor-line  of  her  small  canoe  1  and  ties 


40  läxat!  öxLösdesBlaq,  qa*s  lä  öxLaeLElaq  laxes  g'ökwe,  qa*s  la 
oxLEg'alllas  lax  häne^lasasa  ^wälase  näg*e  tlElyatsIäla  lExa^ya. 
Wä,  lä  etEntslesa,  qa^s  lä  dädEnxEndxa  tlEldzEdzfila  'uE^'ünes, 
qa*s  g'äxeqlEnep'wüsdesElaq,  qa*s  lä  qlEnebeLElaq  laxes  g'ökwe, 
qa^s  lä  qlEnepIälilas  läx  häx'hane^asasa  t!et!Elts!ala  laElxa^ya. 
1  Picking  Qotlxole  (Qötäxa  qotlxole). — Wä,  he^maaxs  lae 
Llöpeda  qötixoläxa  la  Eläq  tsl&wünxa.  Wä,  he'mis  la  äx'edaatsa 
tslEdäqaxa  LCLEqlExsde  laElxa^ya,  ytxs  ^näl'uEmp  lEnae  yüdu?:"- 
sEma  Löxs  mösgEmae  laElxa^yas  LeLEqlExsdEx'sä,  y\xB  he'maaxat! 
6  lä  uEldzä  Dzäwadexa  gwE'yäsa  DEnax*da*xwe  Liegwada,  qaxs 
Lläklümx'Laeda  ^wE'yöwasa  Kwäg'ule  qotlxple.  Wä,  lä  qödsdxE- 
lax  g'äyasas,  wä,  lä  qötaxElaxa  mEnäq.  Wä,  laLeda  DEnax'da- 
'xwe  LläkwaxElaxa  mEnäq. 

Wä,    hetlaLEn   yäqlEndasLe   gwek*  lälasasa    Kwäg'ule.     Wä,   la- 

10  *mes  äx^ededa  tstedäqaxes  laElxa^ye,  qa*8  lä  lEntsIes  öxLälaxes 
laElxa*yaxs  lae  k!wäk!üsäla,  qa*s  lä  laxs'  läxa  ^wäs:wagüme.  Wä, 
lä  öxLEg'aalExsaxes  laElxa^yaxs  lae  däx'*idxa  dzömeg'ale,  qa*s 
Läxüg'ewa^ye  läx  ag'iwa^yases  qödELElatsIeLe  xwä^wagümaxs  lae 
tenöx*wida.     Wä,  la*me  hE^x"ts!EgEmälaxs  lae  tenöstala  läxa  was 

15  Dzäwade.  Wä,  gll^mese  läg'aa  läxa  qödadäxs  lae  UEmsElsa. 
Wä,  he*mis  g*tl  äx'etsö^söda  mögwanäyases  qödELElatsIe  ^wä^wa- 
güma,  qa^s    lä   möy^wits    öba*yas    läxa    Lägägelisaxa    wä.      Wä. 
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the  ^id  to  a  tree  standing  on  the  bank  of  the  river.  |  After  doing  so,  18 
she  carries  the  baskets  on  her  back  |  to  the  place  where  she  knows 
many  berries  are  growing;  and  when  ||  she  comes  to  where  they  are  20 
thickest,  she  puts  down  her  baskets,  |  puts  the  cedar-bark  belt 
around  her  waist,  and,  |  after  domg  so,  she  puts  on  her  cedar-bark 
hat.    Then  |  she  places  the  baskets  apart,  one  in  each  place  among 
the  I  plants,  and  she  picks  off  the  berries  and  puts  them  into  the  || 
nearest  basket.     She  is  sitting  between  the  baskets.  |  Therefore  she  25 
puts  them  into  the  nearest  one,  and  therefore  she  puts  them  |  into 
every  basket  that  has  been  put  down  all  around  the  woman.    As  | 
soon  as  all  the  baskets  are  fuÜ,  she  does  not  carry  them  on  her  back,  | 
but  she  takes  hold  of  each  side  with  her  hands  ||  and  carries  them  out  30 
of  the  woods,  taking  them  to  her  |  small  canoe.    She  puts  them  down 
in  the  bow  of  the  |  canoe;  and  when  they  are  all  in,  she  |  goes  into 
the  bow  of  the  canoe,  after  having  untied  the  anchor-line.  |  Then  she 
takes  her  paddle  and  pushes  off  her  smaU  ||  canoe,  and  she  paddles.  35 
She.drifts  down  the  river;  |  and  as  soon  as  she  reaches  the  front  of  the 
house>  she  goes  ashore.  |  When  she  arrives,  she  takes  hold  of  the 
baskets  on  each  side  |  with  her  hands,  and  carries  them  up  the 
beach.  |  After  they  have  all  been  taken  up,  she  eats  a  little.  | 


g'tl'mese  ^äla  lae  öxLEg'Blsxsaxes  qeqödatsI^Le  laElxa'ya   qa^s  2  g 
lä  öxLayak'Eläq   läxSs   q!äle    q!eq!ädxa   qotixöle.     Wä,   g'll'mese 
läg'aa  lax  wagwasasexs  lae  öXLEg'aElsaxes  qeqödatsIeLe  laslxa^ya.  20 
Wä,  la^me  wüsex'ltsös  dEndzEdzöwe  wuseg*anowa.    Wä,  g'll'mese 
gwälExs    läaxati    LEtEmtses    dEntsEme    LEtEmla.     Wä,  g'tl^mese 
ewälExs  lae  gwetelsaxes  laElxa^ye,  qa  'näKnEms^mes^s  hehEnsexa 
qotmEse.     Wä,   lä    mEnx'^idxa    qötlxöle,  qa^s  lä  güxtslälas    läxa 
nE^wäla  lExä  läq   laxes   fiene^me    nsqlE^Ilesxes    laElxa^ye.     Wä,  25 
h§'mis  la   güxtslötsöses    ex'ax'ldaasa,    läg'ila  'näxwasm   güxtslä- 
laq    laxes  'wäxaasasa  laElxa'yaxs  hehEne^stalaaxa    tslEdäqe.     Wä, 
g'Ü'möse  *nä?wa   qöqütle  qeqödatsläs  laElxa^ya,  lae  k*!es  öxLälaq, 
ytxs    fi*mae    dädanoweses     wäx*sölts!äna*ye    läx    wäx*sanfi*yases 
qödatsle   Ifixa'yaxs    lae    dältlälaq,    qa^s   lä   dägaalExsElaq    laxes  30 
qödsLElätsle  xwä^wagüma,  qa^s  lä  häng'aalExsaq  läxa  äg'iwa^yases 
qödELElatsIe     :^wäxwagüma.     Wä,    g'tl^mßse    *wilg'aalExsExs    lae 
laxsa   läxa    öxLa*ye    laxes    laeneEmx'de    qwelElsaxa   mögwanfiya. 
Wä,    lä    däx'^idxes   se'wayowe    qa*s    q!ödEt!ödexes    qödELElatsIe 
^wä^wagüma.     Wä,  la*me   sex^wida,    qa*s   gäxe  yölala   läxa  wä.  35 
Wä,  gil'mese   läg*aa  läx  nE^Etläses  gökwaxs    lae    nEmsalis   läx 
Ltema^isas.      Wä,    gtl'mese    läg-aaxs    lae    ÄEmxat!    dädanoweses 
wäx"solts!äna*ye  e^eyasö  läx  wäx*sanä*yases  qödatsle  lExäxs  g*äxae 
läsd§sEla.    Wä,  gtl'mese  *wi«lösdesaxs  lae  xäLlEX'^Id  LiE^wa. 
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1  Picking  Sogwood-Berries. —  |  The  women  use  the  same  large  basket 
and  medium-sized  basket  |  and  front-basket.  When  the  man  thmks  | 
they  will  give  a  feast  of  dogwood-berries,  he  engages  many  old  || 
5  women  to  go  and  pick  the  berries.  They  each  carry  on  the  back 
their  |  three  baskets,  one  inside  the  other;  and  when  |  they  come  to 
a  place  where  there  are  many  of  them,  they  put  down  the  baskets, 
take  out  the  |  front-basket  and  hang  it  in  front  of  the  body,  and  begin 
to  pick.  I  They  pick  the  berries  very  fast,  and  some  people  call  the 

10  picking  qEka.  ||  As  soon  as  the  women  fiU  the  front-basket,  |  they 
pour  (the  berries)  into  the  large  basket  and  go  on  |  picking  as 
before;  and  when  the  front-basket  is  Med,  |  again  they  pour  the 
Contents  into  the  large   basket.     They  continue  |  doing  this  while 

15  they  are  picking;  and  as  soon  as  the  three  ||  baskets  are  filled  with 
berries,  they  carry  them  on  their  backs,— the  |  large  baskets, — and  hang 
the  f ront-baskets  in  front  of  the  body,  |  and  then  they  go  home  to  the 
house  of  the  man  who  engaged  them.  As  soon  \  as  they  go  in,  they 
put  down  the  large  baskets,  and  |  the  man  takes  an  empty  oil-box 

20  and  pours  the  berries  ||  into  it.  When  the  large  basket  is  empty,  he 
gives  it  back  to  the  |  owner,  and  then  the  women  who  picked  the 
berries  go  |  home.     They  take  for  themselves  the  berries  in  the  front- 


1  Picking  Dogwood-Berries. — QEkäxa  qEklaale*  ytxs  he^mae  lä  qE- 
g'atslesa  tslEdäqes  näg'a^ye  ^wälas  lExa^ya  LE^wa  helömagEme  1e- 
xa*ya  Lo^mes  nänaa^Eme  lExa^ya,  ytxs  g'tPmae  nenk*  leqEleda 
bEgwäuEme,  qa^s  qEkelexa  qEk* laaläxs  lae  helaxa  qlEyökwe  läEl- 
5  k!üna*ya,  qa  las  qEk'axa  qEk'Iaäle.  Wä,  lä  ^nä^waEm  öxLälaxes 
yaeyüdüx^sEme  laElxa^yaxs  k!wäk!üsälae.  Wä,  g'll^mese  lägaa  läx 
qlayäsas,  lae  öXLEg'aElsaxes  laElxa*ye.  Wä,  lä  äx*wults!ödxa 
nänaagEme  lExa*ya,  qa^s  lä  tek  lüpElaqexs  lae  h&ms*ida.  Wä,  lä 
Lömax*id  hälabaleda  hämsaxa  qEklaale,  ytxs   qEk'axElaeda  waö- 

10  kwe  tsledaqxa  hämsaq.  Wä,  gil^mese  qöt!e  nänaagEme  lExä- 
sexs  lae  güxtslöts  laxes  nage  ^wälas  lExa^ya.  Wä,  lä  et!ed  häm- 
s^idaxat!.  Wä,  gll^Emxaäwise  qöt!e  nänaegEmas  lExäxs  lae 
et!ed  güxtslöts  läxaaxes  näg'e  *wälas  lExa^ya.  Wä,  lä  hex'sä 
gwegilaxs   hämsae.     Wä,   g'!l*mese   'näxwa   qöqütle  yüdu?"sEme 

15  qeqEg'atsIes  laElxa^yaxs,  g'äxae  öxLolt lälaxes  qEgatsIe  näg'e 
^wälas  lExa*ya.  Wä,  lä  teklüpElaxes  qEgatsIe  nänaagEme  lExa- 
*yaxs  g'äxae  nä^nakwa  läxa  g'ökwas  helänEmäq.  Wä,  g'tl'mese 
laeLExs  lae  öxLEg'alllasa  qEg'atsIe  'wälas  lExa^ya.  Wä,  leda 
bEgwänEme  äx^edxa  dEngwatsIemote,  qa's   lä  güxtslötsa  qEkMaäle 

20  läq.  Wä,  glPmese  lä  loptsläweda  nage  *wälas  lExäxs  lae  tsl&s  läx 
äxnögwadäs.  Wä,  he*mis  la  nä^nagwatsa  tslEdäqe  qEkilgis  laxes 
gökwe.     Wä,  la*me  aöklünaxa  qEgatsIe  nänaagEm  lExa*ya.     Wä, 

1  Cbrntt«  eanadtnti»  L. 
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basket,  |  and  they  teil  the  man  where  they  left  the  medinm-sized  | 
basket.     Then  he  engages  some  young  men  of  bis  own  ||  numaym  *  to  25 
bring  them  out  of  the  woods.     Then  they  pour  them  |  into  the 
empty  oil-box.  | 

Picking  Oooseberries. — ^These  |  are  taken  by  the  women  by  shaking  1 
them  oflf  on  a  new  large  |  mat.     They  also  use  the  large  basket  and 
the  cedar-bark  |  belt  and  cedar-bark  hat  and  a  short  ||  piece  of  a  5 
punting-pole.     The  woman  goes  to  a  gooseberry-  |  patch  while  the 
gooseberries  are  still  green.  |  The  woman  looks  for  large  ones;  and 
when  she  sees  them,  she  |  puts  down  her  basket.     She  takes  her 
belt,  I  puts  it  over  her  blanket  around  her  waist.  ||  After  doing  so,  10 
she  takes  her  cedar-bark  hat;  and  |  when  this  is  done,  she  takes  her 
large  mat  and  !  spreads  it  under  the  gooseberry-bush  which  has 
many  gooseberries  on  it.     When  |  this  is  done,  she  takes  the  broken 
pole  and  with  it  strikes  |  the  gooseberry-bush,  striking  off  the  goose- 
berries II  so  that  they  all  fall  on  the  mat.  |  When  the  gooseberries  are  15 
all  off  from  the  bushes,  |  the  woman  takes  her  large  basket  and  puts 
it  down  next  |  to  the  mat  on  which  the  gooseberries  have  fallen. 
She  lif  ts  the  mat  by  two  comers  j  and  pours  the  gooseberries  into 

he^misexs  netaaxa  bEgwänEmas   händzasasa  qEgatsle  heloma^Em  23 
lExa^ya.     Wä,  he'mis  helagiltsexa   hä*yäl*a  g'ayöl   laxes   ^nE*me- 
mote,   qa    las   öxLölt  lEndEq.     Wä,    la*me   ^wi'laEm  lä  güxtslöyo  25 
läxa  dEngwatsIemöte. 

Picking    Gooseberries     (TiEmxwaxa     tiEmxwale).  —  Wä,     heEm  1 
äx'etsösa  tslEdäqes  klEldzowaxa  tiEmxwales   Eldzowe   *wälas   le- 
^wa'ya,    wä,    he*misLes    näg'e    *wälas    lExa'ya    LE*wis    dEndzowe 
wüseg'anowa,  LE^wis  dEntsEme  LEtEmla;   wä,  he^misa  ts!Ex"stowe 
k'öqlEwe  dzomegala.     Wä,  lä  qäs^ida,  qä*s  lä  läxa  t!Em^"mEdzE- 5 
xEküla,  ytxs  he^mae  äles  lEnlEnxsEma  tiEmxwale.     Wä,  Iex*a*mes 
döqwalasösa  tslEdäqa   äwäwe.     Wä,  gll*mese   döx^waLElaqexs  lae 
öxLEg'aUsaxes    lExa*ye.     Wä,   lä  äx^edxes   dEndzEdzowe  wüseg'a- 
nowa,   qa's    qEk'tylndes    laxes    *nEx*ünä^ye    laxes    qEnase.      Wä, 
gil^mese    gwälExs    lae    IstEmtses    dEntsEme  LEtEmla.     Wä,  gll-  10 
*mese   gwäiExs  lae  äx^edxes  k'lEldzowe    Eldzowe  le^wa^ya   qa's  lä 
LEbaböts  läxa   t!Eni?:"mEse   qlexLälaxa  tiEmxwale.     Wä,  gtl*mese 
^äl'alisExs  lae    äx^edxa   k'öq!ä*ye  dzömeg'ala,   qa^s  kwexElExxa- 
wa^yes   läxa    t!Bni?:"mEse.      Wä,    la^me    kwexäxElaxa  tiEmxwale, 
qa    las    qttbEdzödälaxa   qlübEdzöwasa   tiEmxwale  le^wa'ya.     Wä,  15 
gll^meae   ^wilgElExLowa    t !Emx"mEsaxes    t lEmxüxLawIx'däxs   lae 
äx*edöda   tslEdäqaxa  näg*a*ye  ^wälas  lExa^ya,  qa^s   lä  hänEnxBnts 
läxa    qlübEdzöwasa    tlEnr^^wale  le*wa*ya.     Wä,    lä    dädEnxEndxa 
le^wa'ye,     qa*s     lä    taätslötsa     tiEmxwale    läxa    näg'a^ye    *wälas 

1  The  subdivision  of  the  tribe  to  which  he  belongs.    See  p.  795  et  seq. 


Digitized  by 


Google 


222  ETHNOLOQY  OF  THE  KWAKIXJTL  [ith.a»».» 

20  the  large  ||  basket.  Sometimes  she  spreads  her  mat  three  tim^  | 
under  the  gooseberry-bushes.  Then  her  large  basket  is  füll.  |  When 
it  is  füll,  she  folds  up  her  mat,  puts  it  on  top  |  of  the  gooseberries  in 
the  basket,  and  carries  the  basket  on  her  back  |  home  to  her  house 
and  puts  it  down.  || 


20  lExa^ya.  Wä,  lä  'nal'nEmp  lEna  yüdux"p!EnaEm  LEbäbötses 
te*wa*ye  läxa  t !Emx"mEsax3  lae  qötles  näga'ye  *wälas  lExa*ya. 
Wä,  g'tl^mese  qötlaxs  lae  k'!öx*widxes  le^wa'ye,  qa*s  LEpEylndes 
laxes  t!Em*wats!e  nage  *wälas  lExa^ya.  Wä,  lä  öxLEX'^idqexs 
g'äxae  nä^nakwa  laxes  g'ökwe.     Wä,  lä  öxLEg'alilas. 
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III.  PRESERVATION  OF  FOOD 

Cntting  Dog-Salmon.^ — When  |  a  woman   cuts  dog-sälmon,  she  i 
takes  off  its  giUs;  |  then  she  cuts  off  the  head  and  takes  it  off;  then 
she  cuts  the  |  back  of  the  dog-sahnon  along  the  upper  side  of  the 
dorsal  fin,  beginiüng  at  the  ||  back  of  the  neck,  and  down  to  four  5 
fingers-width  from  the  meat  of  the  tail.  |  Then  she  tums  the  sahnon 
round  and  turns  it  over,  and  |  she  cuts  from  the  sahnon-tail  up  to 
the  I  back  of 'the  neck,  and  the  meat  on  the  |  backbone  is  half  thick 
and  half  thin  (medium  thickness).    As  soon  as  she  has  taken  it  off, 
she  puts  away  the  ||  outer  side  that  is  going  to  be  made  into  preserved  10 
salmon.^  | 

Boasted  Old  Salmon  (Those  that  have  finished  spawning  |  in  the 
Upper  part  of  the  river) . — Now  we  will  talk  about  the  Nimkish  |  when 
they  gö  to  catch  salmon  at  Prairie,  above  Gwane,  |  when  they  | 
want  to  get  dog-salmon  that  is  not  f at  when  it  arrives  at  Prairie.  ||  As  15 
soon  as  it  is  evening,  the  river  people  get  ready  to  |  catch  salmon  at 
the  place  for  tying  up  the  canoe  that  belonged  to  his  ancestors;  for 
they  have  traditional  places  for  tying  |  up  their  canoes  when  catch- 
ing  dog-salmon  with  hooks  at  night.  As  soon  as  |  a  man  discovers 
any  one  who  has  tied  his  canoe  there,  the  owner  begins  to  fight  with 


Cntting  Dog-Salmon  ^  (TIelalas  xäk'Iadzö). — Wä,  he^maaxs  lae  1 
xwät'ideda  tslEdäqaxa  ^ä'xnise;  wä,  laEm  &xödEx  ■  qlösna^yas 
Wä,  la  qäx'*idEq  qa  läwäs  hextla^yas.  Wä,  la  xwäHdEx  &*we- 
g'a*yasa  gwä^xnise  ek*  !öt  lEndälax  k*  Kdeg'a'yas  g*äx**id  lax  öxLa- 
atä^yas  läg'aa  läxa  mödEne  lax  q  lEmElxsda^yasa  tsläsna^yas.  5  ' 
Wä,  la  ^wetldxa  klötEla  qas  lex'^ideq.  Wä,  laEmxaäwise 
xwäHda,  g'äx**id  lax  wülxwaxsda*yasa  k'IötEla  la  ek-Iötela  lax 
öxLaatä'yas.  Wä,  laEm  *naxsaäp!  lö^  w&kwa  qlEmEldzö'yasa 
xäk'adzö  lö*  pEl.  Wä,  g'll'mese  lawämasqexs  lae  g'exaxa  wüdzE- 
kwexes  xBmsilasö*Le. '  10 

Boasted  Old  Salmon  (Tstelak-  LlöbEk";  ylxa  la  ^äl  xwela*wa 
läx  *nBldzäsa  wlwa). — Wä,  la*mesEn  gwägwex's^älal  läxa  'nEmge- 
saxs  lae  laxes  wiwametslase  ödzälase,  läx  ^nEldzä  Gwane  qaxs  äx*- 
exsdaaxa  ^a^xnisaxs  lae  ^ät  tsEnxwaxs  lae  läg'aa  läx  Odzalase. 
Wä,  g'll'Bm  dzäqwaxs  laeda  wiwametslenoxwe  xwänaHda  qa*s  le  15 
negwesa  läx  mökwa^yasßs  g'äle,  qaxs  nenuyamts!es*mae  mökwa- 
'yasxös  gaLä'yaxa  gwä^xnisaxa  ^änuLe.  Wä,  g'IPmese  nEgELä- 
yödxa  la   mökwala   läqexs   lae   xömal*ide    äxnögwadäs   LE*wa  la 

1  See  also  p.  302.  >  Continued  on  p.  228.  line  17. 
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him   who   goes   to  |  steal  salmon   with   the   hook.     Therefore  the 

20  Nimkish  always  ||  disappear  at  night,  for  they  club  one  another  when| 
one  does  not  give  in  to  the  owner  (of  such  a  place).  Therefore  they 
just  I  club  one  another  with  their  punting-poles.  (I  just  wish  to  | 
talk  about  this.)     As  soon  as  evening  comes,  the  |  river  people  start, 

26  and  tie  their  canoes  to  the  tying-places  ||  where  the  salmon  go  to 
spawn.  When  it  gets  dark,  (the  man)  feels  about  with  his  hook  tied 
to  a  long  shaft.  When  there  are  m^iny  |  salmon,  it  does  not  take 
long  before  he  fills  (his  canoe).  When  it  is  füll,  |  he  goes  home.  As 
soon  as  day  comes,  his  wife  takes  an  |  old  mat,  spreads  it  over  her 

30  back,  and  then  she  takes  her  ||  belt  and  puts  it  over  the  old  mat  on 
her  back.  |  As  soon  as  she  has  done  so,  she  takes  her  carrying-basket,  | 
puts  it  on  her  back,  and  goes  down  to  the  place  where  the  salmon- 
canoe  of  her  husband  is.  |  Then  she  first  takes  up  the  best  of  the  dog- 
salmon,  whose  skin  is  not  white.  |  Of  this  she  makes  preserved  sal- 

36  mon.  Afterwards  she  carries  up  those  whose  skin  is  white;  ||  and 
when  all  the  best  salmon  have  been  taken  up  from  the  beach,  |  the 
one  with  white  skin  is  first  cut  open.  She  does  the  same  f  as  she 
does  with  the  one  about  which  I  spoke  first,* — namely,  the  salmon 
speared  at  the  mouth  of  the  river, —  |  when  it  is  cut  open.  The  only 
point  that  is  different  is  when  |  it  is  roasted,  for  the  salmon  with 

g'ilöLa    ^aLa   läq.     Wä,     heEm     lägildäseda     ^nEm^ese     qlünäla 

20  x'tsaxöx    gänuLEx,  qa*s  kwexaplEx'Tda^maaxs    yäx'stösaeda  *nB- 

mökwaq     gäxa      äxnögwadäs.       Wä,     he'mis    läg'ilas     fiEm     la 

'   kwexap  !Ex**itses  dzömeg'ale  läxeq.     (Wä,  ä^mEn   *nex*    qEn  gwä- 

^ex'sEX'EX'*ide  läxeq.)     Wä,  gll^Em    dzä^elex'^nä^külaxs   läasa 

wiwametslenoxwe  älex^wid  qa*s  le  möx'waLEla  laxes  mökwa'yeläxa 

25  tslEnäasasa  klötEläxs  xwela^wae.  Wä,  gtl*mese  p!EdEx'*idExs 
lae  lE>c*ülx*itses  gälbala  g'tltla  saEntsIä.  Wä,  gll*mese  qlenoma 
k'IötEläxs  lae  k*!es  gex**idExs  lae  qöt!a.  Wä,  gil'mese  qötlaxs 
lae  nä^nakwa.  Wä,  giPmöse  ^näx'^idExs  lae  ^EnEmas  äx'edxa 
k' !äk* lobane,  qa*s   LEbegtndes   laxes   äwig'a^ye.     Wä,  la  äx^edxes 

30  wüseg'anowe,  qa*s  qEkiyEndes  läxa  k*  !äk' !obana*ye  la  LEbegis, 
Wä,  g'll'mese  gwälExs  lae  äx^edxes  öxLaatsle  iBxa^ya,  qa^s  öx- 
LEleqexs  lae  lEntslEyäla  läx  hänaasas  yälnEgwatsIäses  lä^wünEme. 
Wä,  lahmes  he  gtl  äx^etsösa  ek'e  gwa*xnisaxa  t!ese  tslEläk'a. 
Wä,  heEm  xa'mäsilasöltse.     Wä,  äl'mese  la  öxLEx'*idxa  tsletstela- 

35  k'axs  lae  ^wi*lösdE*yamasxa  eke  klötEla.  Wä,  g'tl'möse  ^wi^lös- 
dE*yamasqexs  lae  he  gll  xwäl*itsE*wa  tslEläk'e.  HeEm  gweg'i- 
laqe  ^eg'IlasaxEn  gilxde  wäldEma  sEginete  läx  öx"siwa*yasa 
wä,*  ylxs  läx'de  xwäLasE^wa.  Wä,  lex'a^mes  ögüqala'yosexs  lae 
LlöpasE^wa,  ylxs  k'Iesae  älaEm  Llöpa  tslEläk'e  LlöbEkwa  ytxs  lae 

>Seep.223. 
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white  skin  is  not  as  thoroughly  roasted  ||  when  it  is  roasted,  because  40 
it  is  not  fat;  and  it  is  not  hung  up  for  a  long  time  |  tp  dry  over  the 
fire  of  the  house  of  the  river  people.  |  They  try  to  make  it  thoroughly 
dry  before  it  is  taken  down  by  the  |  woman,  and  she  puts  it  away  at 
the  place  where  the  food  is  kept  for  the  winter.  |  Even  if  it  is  kept 
a  long  time,  it  does  not  get  mouldy,  and  it  does  not  ||  get  a  bad  taste,  45 
for  it  is  not  fat.  Therefore  it  is  liked  |  by  the  Indians.  Now  we 
will  talk  about  it  when  it  is  |  given  as  food  in  winter  by  the  one  who 
obtained  it.  |  .  .  . 

Middle  Piece  of  Salmon. — When  the  |  woman   cuts  dog-salmon,  1 
making  preserved  salmon  of  what  she  is  cutting,  she  |  leaves  the 
meat  on  the  skin  thick.    After  she  has  |  cut  it,  she  takes  the  cut- 
ting-board  and  puts  it  down  outside  of  the  ||  house,  in  this  man- 
ner,*   When  the  meat  on  the  skin  is  too  thick,  |  she  cuts  it  oflf  four  5 
finger-widths  on  the  side  of  (the  fish)  f rom  which  | 
she  is  going  to  make  preserved  salmon.    Then  she 
cuts  downward  from  the  back  of  the  neck  of  the  | 
dog-salmon,  and  she  cuts  down  to  the  tail  of  the 
dog-salmon.     Then  |  she  hangs  it  on  the  stage  be- 
low  the  Upper  stage  at  the  place  on  which  ||  the 
preserved  salmon  is  hung.     As  soon  as  it  is  half 
dried,  the  woman  takes  it  down  |  and  binds  (the 
pieces)  together  with  spüt  cedar-bark,  in  this  way :  | 

LlöpasE'wa,  qaxs  k'Iesae  tsEnxwa.  Wä,  he*misexs  ^ätae  la  x'Ue-  40 
läLEla  .läx  nEqöstä^wasa  lEgwilasa  g'ökwasa  wiwametslenoxwe. 
Wä,  laEm  läloLla  qa  älak*  lälasLas  lEnr^^widEl,  qo  iät  äx&xöyöltsa 
tslEdäqe,  qa*s  gexeq  läxa  gä^yasas  dedamaläsexa  läLa  tsläwünx*- 
edEL.  Wä,  wäx'^Em  la  gäla  la  k*!es  x'ttslEX'lda.  Wä,  k'Ies^Em- 
xaäwise  qlesplBx^ida,  qaxs  kleäsae  la  tsEnxwa'ya,  läg-ilas  ex*a-  45 
gisa  bäklüme.  Wä,  la^mesEns  gwägwexs'älal  laqexs  lae  hä*m- 
g  ilayoxa  tsläwünxe  yts  äxänEmaq.     ... 

Middle    Piece   of    Salmon     (Qläqlaqle^.  —  Wä,  he*maaxs    laeda  1 
tslEdäqe  xwäLaxa  ^ä*xnisaxs  lae  xamäsilaxes  xwäLasE^we.     Wä, 
la'mese  wäkweda  qlEmtedza^yasa  wüdzEkwe.     Wä,  g'U'mese  gwät 
xwäLaxs  lae    äx*edxes  tiEledzowe,  qa*s  äx*Elseq  lax  Lläsanfi'yasa 
gökwe  ga  gwäleg'a.*    Wä,  gtl'mese  xEnLEla  wfigüdzä'yeda  qtem-  6 
laläxs    lae    tiElsödxa    mödEnas   'wädzE^was    läx     äpsEnxa'yases 
xamsilasöLe.     Wä,  laEm  g'äx'^Ide  tiElsöyfis  läx  öxLaatä'yasa  gwä'x- 
nise.      Wä,    la    läxsdEnd    läx    wüxwäxsda*yasa    ^ä'xnise.     Wä, 
he*mis    la    ge^watses   läxa    qlElabö'yasa   q!E*liIe    qa  §e:^walaatsa 
xa^mäse.     Wä,  gti^mese  k* !äya:^*widExs  laeda  tslEdäqe  äxäxödEq,  lo 
qa*s  ylbEdzödeq  ga  ^älega  ylsa  dzEdEkwe  dEnäsa  (Jlg,),     Wä, 

1  That  iSy  placing  ito  upper  end  on  a  log,  so  tbat  the  cutting-bosrd  slants  down  toward  her. 
75052—21—35  eth— pt  1 15 
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12  Then  she  hangs  them  up  again  where  they  were  hanging  before.  As 
soon  as  they  are  |  really  dry,  the  woman  takes  them  down  again 
and  puts  them  |  into  a  basket  made  to  hold  the  middle  parts  of  the 

15  salmon.  As  soon  ||  as  they  are  all  in,  she  puts  (the  basket)  away 
at  a  place  where  she  made  room  f or  it  |  under  the  stage  where  she 
put  her  preserved  salmon.  | 

Backbones  of  Salmon. — The  woman  takes  cedar  barK  and  |  spUts  it, 
and  she  takes  two  backbones  (of  dog-salmon)  and  puts  them  together  j 
at  the  tails;  that  is  the  place  where  she  ties  them  together  with  cedar- 

20  bark  in  ||  this  manner :  ^  a  Then  she  hangs  them  up  on  the 
stage  under  which  |  the  ^X^       preserved  salmon  is  dried,  that 

itmay  have  the  füll  heat  i^^^Jji  ^^  ^^®  ^®»  ^^^  when  |  it  be- 
gins  tobe  dry,  the  woman  il^^^S^  makes  two  baskets  of  cedar- 
bark;  |  and  when  she  fin-  '^— '  ^^  ishesthem,she  puts  them  down 
and  takes  down  the  backbones.  |  When  they  are  all  down,  she  sits 

*^^  down  and  begins  to  break  off  the  tails  ||  from  the  backbones,  and  she 
tlirows  the  tails  into  |  one  basket,  and  she  throws  the  backbones  into 
the  other  one;  |  and  when  they  are  both  füll,  the  woman  puts  away 
the  I  two  baskets  under  the  stage  on  which  she  keeps  the  preserved 

30  salmon.  |  This  is  to  be  food  for  winter  use,  and  it  is  called  ||  "back- 
bone  for  soaking.''  It  is  a  small  basket  into  which  she  puts  the  | 
salmon-tails,  and  the  name  of  the  basket  is  '^tail-receptacle.''    The  j 


12  la  et!ed  ge^^widEq  laxes  g'tlx'de  gexwalaasa.  Wä,  gil*mese  la 
älax-^id  la  lEmx'wida  lae  fixäxöya  ylsa  tslEdäqe.  Wä,  la  äxtslöts 
läxa  Lläbate  hekweleEm  qa  g'itslE'watsa  q!äq!aq!a*ye.     Wä,    gil- 

15  *mese  *wFla  äxtsföts  läqexs  lae  g'exaq  laxes  g'äyasila^ye  qa  gayats 
lax  äwäba^yas  kMägiie  qa  äxätsa  xa^mäse.* 

Backbones  of  Salmon. — Wä,*  la  äx^ededa  tslEdäqaxa  dEnase  qa% 
ts!EX*edeq.  Wä,  la  äx'edxa  ma*le  Xak*  !adza,  qa*s  q!ap!ex*^dex 
t«!ets!äsna*yas.       Wä,   he^mis   la   yäLödaätseq,    ylsa    dEnase;   g'a 

20  gwälega  {fig^)-  Wä,  la^mese  gex^widEq  läxa  qlElabä'yasa  lEm*wa- 
saxa  xa'mase  qa  LlesälasE^wesesa  lEgwile.  Wä,  gU^mese  lEmx- 
«wldExs  laeda  tslEdäqe  Lläbatilaxa  mane  LläLlEbataxa  dedEntsEme. 
Wä,  g'il^mese  gwälExs  lae  mExälilaq,  qa*s  äxäxödexa  xäk*  !adzö.  Wä, 
g-ll*mese  ^wi^laxämasqexs  lae  klwägallla  qa*s  k'öqalexa  ts!äsna*ye 

25  läxa  xäk'Iadzowe.  Wä,  lahmes  tslExtshtlasa  tsläsna^ye  läxa  *nEms- 
gEme  Lläbata.  Wä,  lahmes  ts  lExts  lälasa  xäk*!adzöwe  laxa  ^nEms- 
gEm.  Wä,  gil^mese  qöqütlaxs  lae  gexeda  tslfidäqaxa  ma4- 
tsEme  LläLlabat  läx  äwäbä^yasa  klägile  qa  gex"dEmasa  xa^mase. 
Wä,  laEm  he^mäwälalxa    tsläwünxe.     Wä,  höEm   LegadEs  tlelalas 

30  xäkladzowe.  Wä,  lahmes  aEmayäleda  Lläbate,  yix  gJtslE'wasasa 
ts!äna*ye.     Wä,  heEm  Legadeda  Lläbatas  ts!äsna*yaats!e.     Wä,  la, 

»  Continued  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  430. 
f  Continued  from  p.  223,  line  10. 
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basket  into  which  she  puts  the  backbones  is  larger;  it  is  called  |  32 
*'backbone-receptacle."     That  is  aU  about  this.*  | 

Split  Salmon. — When  the  |  woman  cuts  open  the  dog-sabnon,  she  1 
takes  oflf  the  gills  of  the  |  dog-salmon,  and  then  she  cuts  open  and 
takes  off  its  head,  and  she  |  cuts  open  the  back  on  the  upper  side  of 
the  back  fin.  ||  The  meat  on  the  backbone  is  not  thick;  and  she  cuts  6 
down  I  to  the  tail,  and  she  breaks  off  the  tail.    Then  she  |  pute 
down  on  the  ground  what  has  been  cut.     She  takes  the  backbone  and 
cuts  off  the  I  meat  that  was  on  it  from  the  back  of  the  salmon's 
neck,  and  |  she  cuts  down  to  four  finger-widths  from  the  place  where 
she  broke  off  the  sahnon's  ||  tail.     Then  the  woman  turns  over  what  10 
she  is  cutting,  and  |  she  cuts  off  the  meat  that  was  left  on  it;  and 
when  she  reaches  down  |  to  the  same  distance  that  she  has  cut  be- 
fore  on  the  other  side,  she  breaks  off  the  |  backbone  and  throws  it 
away  when  it  is  only  bone.    Then  it  is  thus :  |  I       Now  the  meat 

is  divided  at  the  ends,  and  a  piece  of  the  Jl  backbone  ||  is  15 
at  the  Upper  end.  This  is  called  **tail-hold-  //Vi  ing-together/' 
As  soon  as  the  woman  finishes  this,  |  she  ^  ^  hangs  this, 
what  is  called  **split-down,"  on  a  frame  made  for  the  purpose,  | 
outside  of  the  house.  When  the  weather  is  bad,  she  |  hangs  it 
up  on  the  Staging  in  the  house.     Now  it  is  hanging  in  this  man- 


^wälaseda  Lläbate,  ylx  gitslE^wasasa  xäkladzö.     Wä,  heEm  Lega-  32 
dEs  xäk'!adzats!e.     Wä,  laEm  gwäl  läxeq.* 

Split  Salmon     (Leqwaxa).  —  Wä,*  hemaaxs   lae  xwäHdeda  tslE-  1 
däqaxa  ^ä'xnise;  wä,  lasm  heEm  g!l  äxöyose  q!ösna*yasa  gwä*x- 
nise.     Wä,    läwisLa    qäx'idEq,    qa   läwäyes   hextla'yas.     Wä,   la 
xwäl*idEx    ä^wig'a^yas    ek* !öt lEndälax    k* !ldega*yas.     Wä,    la*mes 
k-  !es*Emxat !  wägüdza^ye  q  lEmlaläsa  q  !öq  !üyö.     Wä,  la  läxsdEndaEm  5 
läxa  ts!äsna*ye.      Wä,   laEm    köqödEx   ts!äsna*yas.     Wä,  la^mese 
k'üxElsaxa  la  wüdzEkwa.     Wä,  la  äx^edxa  q!öq!üyö  qa*s  tiElsödex 
qtemlEdzEwexdäs    gex**id    läx    öxLaatä*yasa    k*!ötEla.      Wä    la 
läg'aa  läxa  mödEne    g*äx**id    läx    g'äx'saäsas   k'öqöyox"däs  läxa 
tsläsna'ye.      Wä,  la'meseda  tslEdäqe  lex**Idxes  tiElsasE'we.      Wä   10 
laEm'xaäwise  tiElsödEx  qlEmlEldzEwex'däs.     Wä,  g'tl*mese  läg'aa 
läx  «wälag'ilasdäse  xwäLa*ye  läxa  &psädzE*yaxs  lae  köqödxa  qö!- 
q!üyö  qa's  ts!Ex*Idexa  la  aEm  la  xäqa.     Wä,  laEm  la  g-a  gwälega 
ifig.).     Wä,    laEm    qExbäda   qlEmläle.     Wä,    he*mis   q!öq!öyöwa 
eklEba'ye.    Wä,  heEm  LegadEs  kiwäwaxsde.     Wä,  gll'mese  gwä- 16 
Iexs  laeda  tslEdäqe  ge:?:*ünts  läxa  hekwelae  qa  ^e^wasxa  Leqwaxa 
läx  L!äsana*yases    gökwe.     Wä,  gtl'mese   «yäxsE*me  ^näläxs  lae 
heEm  gexwasE*wa    qlElIle    läxa    gökwe.     Wä,    läga  ffwälaxs  lae 
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ner:  |     =^j2=:^Pc=:  After  it  has  been  hanging  thus  for  three  days,  || 

20  it  is  /  /\f\  \  half  dried.  Then  the  woman  takes  it  down  j 
and  LJ  I  —  straightens  it  out,  so  that  the  split-down  hangs 
straight  down  from  the  end  of  the  tail-holding-together.  |  Then  she 
hangs  it  up  again  r  t  the  place  where  it  was  hanging  before,  |  and 
it  is  in  this  way:  1  She  just  leaves  it  again  hanging  over 

one  night.  |  Then    — ^[.         the  woman  takes  it  down,  and  she  pulls 

25  out  the  Short  //  \\  bones  that  are  left  ||  in  the  split-down. 
As  soon  as  all  the  LJ  V— j  bones  are  out,  she  rubs  it  |  as  the 
women  do  when  they  are  washing  clothes;  |  and  therefore  the  split- 
down  is  soft,  and  therefore  also  it  is  |  white.  After  she  has  fin- 
ished  rubbing  it,  she  hangs  it  up  again  |  at  the  place  where  it  was 

30  hanging  before;  and  when  it  is  really  dry,  the  ||  woman  takes  it  down 
again  and  puts  it  on  a  mat.  As  soon  as  it  is  |  all  down,  she  takes  two 
cedar-bark  baskets  and  puts  them  down  at  the  place  where  she  is 
working,  |  and  she  takes  the  split-down  and  breaks  oflf  the  tail- 
holding-together  and  I  throws  it  into  one  of  the  baskets.  Then  she 
rubs  I  the  spüt-down  again;  and  after  she  has  done  so,  she  throws  it 

35  into  the  ||  other  basket;  and  she  continues  doing  so,  and  only  |  stops 
when  it  is  all  finished.  Then  she  puts  away  the  two  |  baskets  under 
the  Staging  where  she  keeps  the  proserved  salmon.  |  It  serves  for 
winter  food.*  1 


gexwalega  (Jig.).    Wä,    gil'mese   la   yüduxüxse   ^näläs   he  ^äle 

20  gexwalaena*yas  lae  k*  !äyax*wida.  Wä,  leda  tslEdäqe  ÄxäxödEq 
qa^s  däl^edeq,  qa  ^naEnqalax*idesa  Leqwaxa  ^nExbEndxa  k!wä- 
waxsdE^ye.  Wä,  lae  et!ed  gex^ünd  laxes  g'llx'de  ^e^wälaasa. 
Wä,  ga  gwälega  (ßg^).  Wä,  aEmxaäwise  xa'mälax  ^e^walaxs 
laeda  tslEdäqe   äxäxödEq  qa^s  qlEk'ölexa  tsEltslEkwe  xaq  exdzo- 

25  wexa  Leqwaxa.  Wä,  gil*mese  ^wFlämasxa  xäqaxs  lae  qlEwex'- 
'idEq  yo  gwegilöx  gwegilasasa  tsledaqaxs  tslöxwaaxa  gwil- 
gwäla.  Wä,  lagilas  tElkwa  Leqwaxa.  Wä,  heEmxaäwis  lag  ilas 
mElmadzE^we.  Wä,  gll^mese  gwäl  qlöyaq  lae  et!ed  ^ex*widEq 
laxes  gexwälaase.     Wä,  gil^mese  &lax*id  lEmx'wedaxs,  lae  etlededa 

30  tslEdäqe  äxäxödEq  qa*s  äxdzödales  läxa  le^wa^ye.  Wä,  gll'mese 
*wi*laxaxs  lae  äx*edxa  ma^le  LläLlEbata  qa^s  äx^äliles  laxes  eaxE- 
^lase.  Wä,  la  äx^edxa  Leqwaxe,  qa*s köqödexa k IwäwaxsdE^ye,  qa^s 
tslExtsIödes  läxa  ^nEmsgEme  Lläbata.  Wä,  la^meseetled  qlEwex- 
idxa  Leqwaxa.     Wä,  gll^mese  ^älExs  lae  ts!Exts!öts  läxa  *nEms- 

35  gEme  Lläbata.  Wä,  laEm  hexsäEm  la  ^eg'ila.  Wä,  äl'mese 
gwälExs  lae  *wi*lämasxes  äxsE^we.  Wä,  la  gexaxa  ma*ltsEme 
LläLlEbata  läx  awäbä^yasa  kläglle  qa  äxätsa  xa^mäse.  Wä,  laEm 
hemawälalxa  ts  läwünxe.* 
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Fresh  Boasted  Backbone. — When  |  the  dog-salmon  is  cut  by  the  1 
woman,  |  the  dog-salmon  is  put  on  an  old  mat  to  be  cut.     Then  |  the 
woman  cuts  off  the  giUs  of  the  dog-sabnon,  so  that  they  ||  are  attached  5 
only  to  the  end  of  the  mtestmes  of  the  dog-sahnon.    Then  she  cuts 
off  I  the  head;  and  as  soon  as  it  is  off,  the  woman  |  begins  to  cut, 
beginning  at  the  back  of  the  neck  of  the  dog-sahnon,  and  going  to 
four  finger-widths  |  from  its  tail.     Then  she  cuts  along  the  upper  side 
of  the  dorsal  fin;  |  then  she  turns  around  what  she  is  cutting,  and  she 
cuts  into  it  ||  on  the  upper  (dorsal)  side  where  she  stopped,  four  fin-  10 
ger-widths  from  the  tail  of  the  dog-salmon.  |  Then  she  cuts  it,  beginning 
from  there,  until  she  reaches  the  back  of  the  neck.  |  Then  the  meat 
on  the  backbone  is  thick  when  she  takes  it  off  from  the  |  skin.     When 
there  are  many  backbones,  the  woman  |  takes  straight-spUtting  pine- 
wood  and  she  spüts  it  in  ||  pieces  to  make  roasting-tongs.    These  are  15 
four  spans  |  in  length.    As  soon  as  she  finishes  spUtting  them,  she 
puts  them  into  the  ground  |  where  she  is  working.     Then  she  takes 
the  intestines  of  the  dog-salmon  and  |  rubs  them  on  the  roasting- 
tongs.    As  soon  as  they  are  all  sümy,  |  she  takes  cedar-bark  and  ties 
it  around  under  the  ||  spUt  part  of  the  roasting-tongs;  and  after  she  20 
finishes  tying  it,  she  takes  |  the  backbone  and  puts  it  crosswise  into 
the  roasting-tongs ;  and  as  soon  as  |  four  have  been  put  in,  she  ties  a 
piece  of  cedar-bark  |  just  over  them.    Then  she  takes  four  more  pieces 

Fresh   Boasted    Backbone   (Alxwase   Llöbfidzo    xäkMadzö).  —  Wä,  1 
he^'maaxs  lae  xwä'LasE^weda  gwä^xnise,  yisa  tslEda'qe;  wä,  la£m 
k' lE^Edzö'tsa  ^wä'xnise    laxes    xwäLEdzö'we    k'!ä'k!öbäna.      Wä, 
lä'mese    ts!ö's*ideda  tslEdä'qax  qlö'sna^yasa    gwä'xnise,  qa  ä'mes 
äxbä^xa  ya'x'ylg'ilasa  gwä*xnise.     Wä,  la*mes  qa'x'*idEq  qa  läwä-  5 
yes   hex'tla^yas.     Wä,  gil*mese  läwä'yexs  la'e  xwä'Hdeda  tstedä- 
qaxa  g'ä'x**ide  lax  öxLaatä*yasa  gwä'xnise   lä'g'aa  lä'xa  mö'dEne 
läx  ts!ä'sna*yasa  gwä'xnise.     Wä,  laB'm  e'k*  !öt  lEndälax  k'Mde'g'a- 
^yas.  Wä,  la  ?:we'l*idxes  xwä^LasE^we.  Wä,  la'me'se  xwä'lbEtE'ndEx 
nExs&'wases  wä'laasde  lä'xa  mö'dEne  läx  ts!ä'sna*yasa  gwä'xnise.  10 
Wä,  la*mes  xwä'Hdsq  g'ä'x'^id  läq  lä'laa  läx  ö'xLaatä'yas.     Wä, 
laEm  wä'kwe  qlE'mEldzä^yasa   xäkMidzöxs  la'e  lä'wä  lä'xes  dese- 
na'^ye.     Wä,  gÜ^mese  qle'nEmeda  xä'k'Iadzftxs   la'eda    tslEdä'qe 
äx'e'dxa  eg'ä'kwa  läx  xä'sE^we  xE'x"mEsa.     Wä,  la^mese  xö'xex"- 
sE'ndEq,    qa*s   Llö'psayögwileq.     Wä,   laE'm   möplEnk'e  bä'La'yas  15 
qa  «wäsgEmats.     Wä,  g't'Pmese  ^äl  xä'qexs  la'e  Lä'g'aElsaq  lä'xes 
e'axE'lase.      Wä,   lahme's    äx'e'dxa   ya'x'ylg'Itasa    gwä^xnise    qa*s 
yiltslElE'ndes  lä'xa Llö'psayoLe.  •  Wä,  gi'l*mese  la'nä'^wa  k*!ek'!B- 
lä'laxs  la*e  äx^e'dxa  dEna'se    qa^s  yll^aLE'lödes  la'xa  bE'nba'yasa 
xä"yasa  Llö'psayö.     Wä,   gi'Pmese  gwäl  ylLa'qexs  la'e   äx'e'dxa  20 
xä'k'Iadzö    qa^s    ge'gaaltslödes    lä'xa    Llöpsayö.     Wä,    gi'l*mese 
mö'weda  la   äx«ä'lts!öyöxs  lä'qexs   la'e   yil*aLB'lötsa   dEna'se   läx 
e'kMeLEläs.    Wä,   la   e'tied   äx*e'dxa   mö'maxAtl   xä'kladzö   qa*8 
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of  backbone  and  |  puts  them  over  those  that  have  been  tied  in.    As 
26  soon  as  these  four  are  also  done,  ||  she  ties  (the  tongs)  up  again  above 
them,  and  she  keeps  on  |  doing  so;  and  she  only  stops  when  she 
reaches  the  end  of  the  roasting-tongs.  |  That  is  in  this  way : 
As  soon  as  they  are  füll,  she  takes  |  four  slender  pieces  of 
spUt  pine  and  places  them  lengthwise  |  on  the  ends  of  the 
30  backbones  in  the  roasting-tongs.     Now  there  is  one  ||  long 
Strip  of  split  pine   on  each  side.     Then  she  takes   six 
pieces  |  and  piishes  them  through  between  the  two  legs  of 
the  roasting-tongs;  then   |  she  puts  one  on  each  side  of  the  back- 
bones; then  she  pushcs  them  over  (the  longspUtsticks),  |  and  thus 
they  are  fastened.     After  this  is  done,  she  pute  them  in  the  ground 
by  the  side  |  of  the  fire  of  the  house;  and  when  they  begin  to 
36  blacken,  the  woman  ||  takes  them  and  puts  them  right  over  the  fire.  | 
Now  they  are  finished,  and  they  are  called  ''roasted  backbones" 
after  this.  | 
1      Pectoral  Fins  of  Dog-Salmon    (Pectoral  fins  of  the  dog-salmon 
taken  |  at  the  upper  part  of  the  river). — When  the  woman  cuts  the  | 
dog-salmon  and  she  finishes  taking  off  the  gills,  she  |  cuts  around  the 
5  neck  of  the  dog-salmon,  and  cuts  off  the  ||  pectoral  fins,  half  a  finger 
thick,  I  and  they  are  just  hanging  down.     Then  she  also  |  cuts  off 
the  anal  fins  and  takes  them  off.     She  puts  them  into  a  |  basket; 

äxe'gtndes    lä'xa    la    ylLEkwa'.      Wä,   gi'pEmxaä'wise    ^wi'^leda 

25  mö'waxs    la'e    e'tied    yÜ^e'dEx     e'kleLEläs.     Wä,    laE'm  he'xsä 

gwe'g'ile.     Wä,  ä'l^mes    gwä'lExs   la'e    qlüxtöwe'da   Llö'psayowe. 

Wä,  laE'm  g-a  gwä'tega  (Jig.).     Wä,  gt'l^mese  qlüxtö'xs  la'e  äx^e'd- 

xa  mö'tsiaqe  wiswül   xök"  xEx"me'sa.     Wä,   la   aö'dzaqälamäsEq 

läx  öba^yasa  la  Llö'ptslöls    xä'k'Iadzö.     Wä,  laE'm  wä'xsasElaxa 

30  g  risgiltla  xök"  xEx"mE'sa.     Wä,  la  e'tied  &x*e'dxa  qlELlEtsIä'qe 

qa's   LiE'nxsödes  nä'qodäla    xEwe'la^yasa  Llö'psayö.     Wä,  laE'm 

wä'xsatslEndälaxa     xä'k' ladzowe.      Wä,    laE'm    e'klödEnts   laq. 

Wä,  he'*mis  la  Elä'layose.     Wä.  gt'l«mesc  gwä'lExs  la'e  Lä'nölisaq 

lä'xa  lEgwi'lases  gö'kwe.     Wä,  gtl-nies?   la  klömElx'^i'dExs  la'e 

35  äx^e'deda  tslEdä'qaq  qa*s  Le'saLElödes  lä'xa  *nExst&'*yases  lEgwI'le. 

Wä,  laE'm  gwä'la.    LaE'mLa  Le'gadEs  Llö'bEdzo  xä'kladzö  lä'xeq.* 

1      Pectoral  Fins   of  Dog-Salmon    (PEL!Exä'*wesa   gwa*xnise    gä'yöl 

läx  ^nE'ldzäsa  wä). — Wä,    he'^maaxs    la'e    xwä'Leda    tslEdä'qaxa 

gwa'xnise.     Wä,    g'l'l^mese     gwäl     lawä'lax     qlö'sna^yasexs    la'e 

t  lö'tse^stBlaxa    ö'xawa*yasa     gwa^xnisaxs    la'e     t  !at  !o 'skinaEmxa 

5  pEL!Exä"wa*yas.     Wä,  lahme's  k'Iö'dEn   lä'xEns   q!wä'q!waxts!ä- 

na^yex,  ylx  Elä'la^yäs  laE'm  ä'Em  la  te'kwäla.     Wä,  laEmxaä'wise 

tlö'södxa  pELä'ga^ye.     Wä,  laE'mLa  lawäq.     Wä,  la  äxtslä'las  lä'xa 
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and  after  she  has  sliced  that  which  is  to  be  preserveä  salmon,  (  she  8 
hangs  it  up  at  the  place  where  she  is  going  to  dry  it.    Alter  she 
finishes  hanging  it  up,  ||  she  takes  a  drying-rack  and  puts  the  anal  10 
fins  on  it,  and  she  scatters  them  |  over  it.     Then  she  pute  it  up  right 
over  the  fire,  so  that  the  heat  |  of  the  fire  strikes  it.     She  finishes 
that;  and  when  |  the  salmon  is  half  dry,  the  woman  takes  down  that    : 
which  is  to  be  preserved  salmon.  |  Then  she  takes  herfish-knife  and 
cuts  off  the  pectoral  fins  ||  and  throws  them  also  into  a  basket.    After  15 
she  has  done  so,  |  she  hangs  up  the  basket  with  the  pectoral  fins  in 
it  by  the  side  of  the  |  drying-rack  on  which  the  anal  fins  are.    After 
this  is  done,  |  she  gathers  the  drying-poles  and  spreads  on  them  that 
which  is  to  be  preserved  salmon,  |  with  the  meat  side  downward,  to 
the  fire.  ||  When  she  has  done  so,  she  watches  the  pectoral  fins  and  20 
the  I  anal  fins  until  they  are  thoroughly  dry.    As  soon  as  they  are 
thoroughly  dry,  |  she  puts  them  away  as  food  for  the  winter.    She 
does  I  the  same  with  the  salmon-tails,  which  are  also  put  on  a  drying 
rack  I  when  they  are  dried.     Now  we  shall  talk  about  the  way  ||  they  26 
are  cooked. 

Dog-Salmon  Cheeks.    (Plucked  cheek,  the  head  of  the  dog-«almon  i 
when  it  is  |  roasted,  to  keep  it  for  winter  use). —  | 

When  the  Nimkish  go  to  catch  salmon  in  the  river  Gwane,  above, 
and  when  there  are  many  dog-salmon,  the  ||  woman  cuts  off  their  5 

lExa'^ye.     Wä,  g!'l*mese  gwä'lExs  la'e  t!E'ls*edxa  xa^mä'sLaxs^ la'e  8 
ge'x*wIdEs    la'xes    x'Üä'sLaq.     Wä,  gi'l^mese  gwäl  ge'xwaq    la'e 
äx*e'dxak'!ltk*!Ede'se  qa^s  äxdzö'desa  pELä'ga'ye  läqlagwe'ldzEwe  10 
läq.     Wä,  la  Lä'laLElöts  lä'xa  nExstä'^yasa  lE^i'le  qa  Lle'sEg'ö- 
st&lasE^wesös  L!e's*äläsa  lEgwi'le.     Wä,  la  gwä'la.     Wä,  gi'l*mese 
k*  lä'ya^^wideda  xa'mä'sLaxs  la'eda  tstedä'qe  äxä'xödxes  xa'mä'sLö. 
Wä,  la*mes  äx^e'dxes  xwaLä'yowe  qa*s  tlö'sälexa  pe'pELlExäwa^ye 
qa*s  ts!Exts!&'les  la'xa  lExä'^mexat!.     Wä,  gi'Pmese  gwäl  'wf'laxs  15 
la'e    tex^waLElötsa    pEL!Exäwa*yaats!jB    lExe    lä'xaaxa  äpse'LElasa 
k*  Utk*  lEde'sexa  la  äxdzä'yaatsa  pELä  '^vJye.  Wä,  gi'l*mese  ^ä'l^aLE- 
laxs  la'e   q!ap!e'x'*Idxa   gayö   qa^s   LEp  läLElödesa   xa*mä'sLe   läq. 
Wä,  laE'm  *nä'xwaEm  banä'dzE*ye  qlEmEidzä'^yas  lä'xa  lEgwi'le. 
Wä,  gi'l^mese  gwä'la  la'e  dä'doqwilaxa  pEL lExä'wa^ye  LE*wa  pELä'-  20 
^a^ye  qa  ä'lak*  !ales  lE'mx*wida.     Wä,  gi'Pmes?    ä'la   la  lE'mx^wi- 
dExs  la'e  g'e'xaq  qa*s  lä'k* lEsElalxa  tsIäwü'nxLa.     Wä,  hö'Emxaa 
gwe'g'ilaxa    tslä'sna^ye    k*  Utk*  !Ede's*Emxaa    äxdzä  yaasasexs    la'e 
lE'mxwasE'wa.       Wä,     la^me'sEns     ^ä'gwex's^älal     läqex8     la'^   ' 
ha'mex'si'lasE^wa.     ...  *  25 

Dog-Salmon    Cheeks.    (P!e1ös,    ytx  he'xt!a*yasa    gwä'xnise,    ylxs  1 
Llö'bEkwae  qa*s  fixelasE^we  lä'laa  lä'xa  ts!a*wü'nxe). — 

Wä,  he'^maaxs    la'e    wi'^wamesa    ^nE'mgese  lä'xes    wä    Gwä«nö 
lä'xa  ^nE'ldzäs.     Wä,  gl'Pmese  qle'nEma  gwä'xnisaxs  la'eda  ts!E- 

iContinued  on  p.327,  üne  1. 


Digitized  by 


Google 


232  ETHNOLOGY  OF  THE  KWAKIUTL  Ieth.amn.ä 

6  heads.  Then  the  woman  takes  |  wood  of  the  red-pine  that  splits 
readily.  (She  makes  pieces)  one  span  and  four  fingers  long,  |  and 
she  splits  them  to  make  roasting-tongs.  Sometimes  she  makes  |  one 
hundred,  and  sometimes  she  makes  two  hundred.  |  After  her  work  is 
finished,  she  gathers  them  up,  and  takes  them  to  the  place  where 
10  she  II  cuts  dog-salmon.  Then  she  puts  up  on  the  ground  one  pair 
of  tongs,  and  |  puts  the  salmon-head  on  the  end  of  the  tongs,  which 
are  open;  |  and  she  just  stops  pushing  down  the  head  j  when  the 
points  of  the  tongs  reach  up  to  the  eyes  of  the  head.  |  The  roasting- 

15  tongs  are  not  tied  with  cedar-bark.  After  ||  she  has  finished  with 
one  of  them,  she  puts  down  what  she  has  finished;  |  then  she  takes 
another  pair  of  roasting-tongs  and  j  puts  them  up  in  the  place  where 
the  fijst  ones  have  been  standing.  Then  j  she  does  with  them  the  same 
thing  as  she  did  with  the  ßisi  ones.  j  She  goes  on  doing  so  with  the 

20  others.  After  she  has  ||  finished,  her  husband  takes  much  fire-wood 
and  makes  a  fire  j  on  the  beach.  When  the  fire  that  he  makes 
blazes  up,  they  |  take  the  heads  in  the  roasting-tongs  and  place  them 
around  it.  j  First  the  throats  are  roasted;  and  when  they  begin  to 
be  black,  j  they  turn  them  all  round,  so  that  the  nape  of  the  neck  is 

25  next  ||  to  the  fire  on  the  beach.  As  soon  as  the  sldn  is  blackened, 
they  are  taken  from  the  fire  |  and  put  down  on  the  beach;  and  when 
they  cool  oflf,  she  j  takes  the  salmon-heads  out  of  the  roasting-tongs 

6  da'qe  qak&'lax  he'xt!a*yas.  Wä,  la  äx'e'deda  tslEdä'qaxa  e'ga- 
qwa  lax  x&'sE^we  wünä'güle.  Wä,  la  mö'dEnbüla  lä'xEns  bä'Lax. 
Wä,  la  xö'x*widEq  qa*s  l  lö'psayögwileq.  Wä,  la  *nä't*nEmp!Ena 
lä'klEnde  &xä"yas  löxs  lö'L*maax  ma4p!E'nyage  äxä'^yas.  Wä, 
g't'Pmese  gwä'le  &xä'*yasexs  la'e  qlapIe'x'^idEq  qa^s  las  lä'xesxwä'l- 
10  dEmsaxa  gwä^xnise.  Wä,  le  Lä'gaElsaxa  *nE'mts!aqe  Llöpsayä  qa*s 
klwaxtö'desa  he'x*t!a*ye  läx  lae'na^yas  äqä'le  wä'x'sanötslExsta- 
*yasa  Llöpsayowe.  Wä,  ä'l*mese  gwäl  we'qwäxElaxa  he'x*t!a*yax8 
la'e  lä'g'ae  ö'ba^yasa  Llöpsayowe  läx  gegEya'gEsasa  hextla^ye. 
Wä,  laE'm  la  k'Ieä's  ylLE'msa   Llö'psayowe    dEnä'sa.     Wä,  gl'l- 

16  'mese  ewä'lämasxa  *nE'mts!aqaxs  la'e  LEx^ülisaxes  la  ^ä'läma- 
tsE^wa.  Wä,  lä'xaa  e'tied  &x*e'dxa  ^uE'mtsIaqe  Llö'psayä  qa*s 
Lä'stölises  läx  La'dzE^wasdäses  gl'lxde  äxsE^wa'.  Wä,  he'Em- 
*xaä'wise  gwe'x'^TdEq  lä'xes  gt'lx'de  gwe'gilasxa  gt'lx'de  äxsö's. 
Wä,  ä'^mßs  la  hö  gwe*nä'külaxa   waö'kwe.     Wä,  gt'Pmese   ^ä'- 

20  Iexs  la'e  lä'^wünEmas  äx*e'dxa  qle'nEme  lEqwa'  qa*s  lEx'wä'lise 
lä'xa  L!Emä'*ise.  Wä,  gi'Pmese  x  i'qöstä  lEqwe'la'yasexs  la'e 
ax*e'dExda^x"xa  L!eL!ö'pts!&la  he'xtle*  qa^s  le  qlwä^stalas  läq. 
Wä,  laE'm  he  g!l  Llö'pasöse  q!öq!onä's.  Wä,  gt'l'mese  klümE'f- 
x'^idExs  la'e  le'x'^idEq  *wi'*la  qa  hes  la  äwä'pla^yas   la   nExwä'- 

26  laxa  lEgwise'.  Wä,  g't'l'mese  k!ömE'lx*^ide  Lie'sasexs  la'e  äxsEn- 
dä'laq   qa*s   k'ä'tlalisEleq.     Wä,  g't'l'mese  k'öx^widExs  la'e  &xö'- 
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and  puts  them  down  on  the  beach  |  by  her  side.     When  she  has  28 
taken  them  all  off,  she  takes  the  roasted  salmon-heads  |  and  breaks 
open  the  jaws.     She  spreads  them  out  so  that  they  are  ||  spread  out  30 
flat.     Then  she  takes  out  the  edible  part  inside  the  head,  and  only  | 
the  skin  and  the  bones  are  left  on  the  **plucked  cheek.''    As  soon 
as  I  this  is  done,  she  takes  a  long  drying-rack.     Sometimes  it  is  |  a 
little  over  a  fathom  in  length.     The  width  of  the  drying-rack  is  |  two 
spans   and   four   finger-widths.  ||  She   puts   her   '*plucked  salmon-  35 
cheeks"  on  it.    They  are  all  spread  out  |  when  they  are  on  the 
drying-rack,  and  they  are  close  together  |  on  it.    As  soon  as  this  is 
all  done,  she  takes  what  she  has  done  |  and  puts  it  just  over  the 
fire  of  the  house,  where  it  is  really  |  hot.     When  she  finishes,  she 
requests  her  husband  to  ||  go  and  call  those  who  are  Walking  about  40 
in  the  village,  the  men  the  |  children  and  the  women,  and  even  the 
weak  old  women,  |  to  go  and  eat  the  edible  part  taken  out  of  the 
head  when  it  was  lifted  |  from  the  roasting-place  of  the  ''plucked 
cheek.''     Immediately   the  |  man   calls   all   the   men   and   all   the 
women  ||  and  children  seen  by  him  to  come  quickly  and  to  eat  the  45 
roasted  |  sahnon-heads.     It  is  not  long  before  all  those  whom  he  | 
invited  come  down  to  the  beach,  and  they  sit  around  the  heap  of 
roasted  edible  insides  of  the  |  salmon-heads.     Then  they  begin  to 


dälaxa  LleLlö'psayowe,    yl'xa  hehe'x'tla'ye,  qa*s  äx'äli'sEleq  lä'xes  27 
ftpsälis5.     Wä,  gt'Pmese  'wl'^laxs  la'e    äx'e'dxa  Llö'bEkwe  hex- 
t!a*ya  qa*s  wä'xse'stE'ndex   qlwayö'sas.     Wä,  la   LEpsE^ndsq  qa 
LEpä'tes.    Wa,  la  läwayödEx  hä'mtsüwasa  he'x't!a*ye.    Wä,  ä'^mes  30 
la  Lies   LE*wa   xä'qeda  la    äxä^ta   lä'xa    ptelö'se.     Wä,  g*t'l*mese 
'wi'*la  ^ä'texs  la'e  äx*e'dxa  k* Utk* lEde'se  gl'ltia  *nä'l*nEmp!Ena 
e'sBgtyö   lä'xEns    bä'Läqe   ^wä'sgEmasa.     Wä,    la    hämö'dEngäla 
lä'xEns  q !wäq Iwaxts !äna*yex, yix  *wäMzEwasasa k' Utk* lEde'se.  Wä, 
he'*mis  la  äxdzö'dalatseses  ptelö'sLe.     Wä,  laE^m  *wi'^laEm  LEpä'-  35 
laxs    la'e    g'idzEwexa    k'ütklEde'se.      Wä,   la    mEmk'ö'taxs   la'e 
gi'dzä'ya.      Wä,  g*t'l*mese  *wi'*laxs  la*e  äx'e'dxes  äxa'*ye  qa^s  le 
Lä'laLElöts  lä'xa  uEqö'stäsßs  lE^i'tases  g'ö'kwe  lä'xa  ä'lä  la  Lle'- 
sala.     Wä,  gi'l^mese    ^älfixs   la'e    äxk'lä 'laxes   lä'*wünBme   qa 
lös   Le''lälaxa   g'äyl'mg'tlsBlaxa  be'bEgwänEme    Lö'me   gi'nginä-  40 
nEme  LB'wa  tsle'daqe    LE*wa  wä'x-'me  la   waö'yatsläla   tsle'daqa 
qa    les   ha*mä'pEx   hämtslä'wäsa  h6'xt!a*ya,    ylxs   la'e   «mE'wes 
lä'xa  LlöT^asdäsexa  la  ptelö'sa.     Wä,  he'x'*ida*mese  le'da  bEgwä'- 
nEme   Le^lälaxa   *nä'xwa    be'bEgwänEm    LE*wes    dö^e    tsle'däq 
Lö'ma  g't'nginänEm  qa  g'ä'xes  hä'labala  he'x'hax'^idxa  Llö'bEkwe  45 
hex-tla'ya.     Wä,  kle'stia  gä'taxs  gä'xae  *wi'*la  hö'qüntslesa  l6'- 
^länEme  qa*s  le  klütse'stä'IisElaxa    'mEwe'se   Llö'bEk"  hfimtslä'sa 
he'x*t!a*ye.     Wä,  lä'xda'xwe   hämx'^i'dÄ.     Wä,   gi'l^mese   pö'H- 
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eat;  and  as  soon  as  they  have  had  enough,  |  they  carry  away  what 
50  they  could  not  eat.  They  carry  ||  it  m  their  hands  and  go  home. 
But  the  owner  of  the  |  heads  which  are  called  ''plucked  cheeks'* 
goes  up  from  the  beach  and  makes  a  fire  under  the '  *  plucked  cheeks."  | 
When  they  are  dry  enough,  (the  woman)  takes  them  down  and  puts 
them  mto  a  |  large  basket.  Then  she  puts  them  away  for  the 
wnter.  |  That  is  the  end.  || 
1  Boasted  Dog-Salmon  Heads  (Heads  of  |dog-salmon  when  they  are 
roasted  and  dried,  with  the  edible  insides). —  | 

When  the  woman  cuts  off  the  head  of  the  |  dog-salmon,  and  when 

6  she  has  many  salmon-heads,  she  takes  the  ||  same  number  of  short 

roasting-tongs  of  the  same  kind  as  the  roasting-tongs  |  for  roasting 

the  ''plucked  cheek/'  and  she  does  in  the  same  way  as  she  does  |  when 

she  roasts  them.     Each  point  of  the  roasting-tongs  is  pushed  |  into 

each  side  of  the  neck  of  the  sahnon-head,  and  reaches  up  to  the  eyes.  | 

When  this  is  done,  she  puts  them  up  around  the  fire  on  the  ground,  || 

10  outeide  of  the  house.     First  the  jaws  are  roasted;  and  |  when  they 

begin  to  be  black,  she  tums  them  around  with  the  nape  of  the  neck  | 

towards  the  fire;  and  when  that  begins  to  be  black  also,  she  takes 

them  I  into  the  house.     Then  she  puts  them  up  with  the  |  roasting- 

15  tongs  over  the  fire,  right  where  it  is  really  hot.  ||  They  stay  there  a 


dExs  la'e  'wi'^laEm  mö'tElaxes  k'!e'ts!a*yawa*ye  qa*s  les  dä'kMötä- 

60  laqexs  lä'xda^xwae  nä'^nakwa.     Wä,  lä'Leda  äxnö'gwadäsa  he'x- 

t!a*ye,  yl'xa  plElö'se   lö'sdesa  qa*s   le   lEqwe'laabEwexes  plslö^sa. 

Wä,  g*t'l*mese   lE'm:^*wIdExs  la'e  Äxä'xödEq  qa^s  ge'tslödes  lä'xa 

^wä'lase  lExä'^ya.     Wä,  laE'm   ge'xaq    qae'da    tslä^wü'nxe.     Wä, 

las'm  ^ä'la. 

1      Boasted  Dog-Salmon  Heads  (X'ö'xwasde,  ytx  he'x'tla^yasa  ^ä^x- 

nisaxs  LlöpasE^wae  qa's  lE'mxwasE^we  ^wl'^la  le'wIs  ha'mtsift). — 

Wä,  he'^maaxs  la'e   qä'x**ideda  tslEdä'qax  he'xtla^yasa  gwä'x- 

nise.  Wä,  gt'Pmese  la  qle'nEmeda  he'xtla^yaxs  la'e  äx^e'dxa  he'- 

6  *maxat!  wä'xeda  ts!E'lts!Ek!wa  LleLlö'psayä;  he  gwe'xse  Liopsa- 

«y&sa  Llö'päxa  plElö'se.     Wä,  la   he'Emxat!  gwä'le  gwä'laasasexs 

la'e  Llö'paq.     Wä,  laEm  LiE'nqale  wä'x'sanötslExsta^yasa  Llö'psayö 

läx  ö'wanfilxawa^yasa  he'xt!a*ye.     Wä,  la  lä'gaa  läx  ge^Eya'^sas. 

Wä,  g'i'Pmese  ^ä'lEXs  la'e  ^wä'stElsaq  läx 'lEqluse',  läx  Llä'sa- 

10  nä*yases  go'kwe.     Wä,  laEm  he  gil  Llöpletsöse  öxLasx'ä^ya.     Wä, 

gi'Pmese.  k!ömElx*idExs  la'e    le'x'*idEq  *wi'*la    qa  hes  göyaplä'- 

teda  lEqlüse'.     Wä,  gt'pEmxaä'wise   klümElx'^idExs  la'e  äx^ö'dEq 

qa*s  le  lae'Las  lä'xes   gö'kwe.     Wä,  la  Le'saLElöts   *wl''la   LE^wis 

LleLlö'psayowe  läx  e'k'Ia^yases  lEgwi'le  läx  nEgä'sasa  ä'lä  Lie'säla. 

15  Wä,    la  he'xsäEm   lä.     Wä,    ä'l^mese   äxä'xöd,  la'e    ä'lak'läla  la 
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long  time,  and  she  takes  them  down  when  they  begin  to  be  quite  |  16 
dry.  Then  she  takes  off  the  roasting-tongs,  and  |  she  ties  the  roasting- 
tongs  together  and  puts  them  in  the  comer  of  the  house.  |  That  is 
also  what  the  woman  does  when  she  röasts  the  ''plucked  cheeks." 
Then  |  she  takes  a  large  cedar-bark  basket  and  puts  the  roasted 
heads  J  into  it;  then  she  puts  it  away  for  winter  use.  |  20 

Bog-Salmon  Spawn  (1)  (Scattered  spawnof  the  dog-sahnon,  |  caught  1 
in  the  upper  part  of  the  rivers  when  the  dog-fish  are  spawning). —  | 
When  a  woman  cuts  the  fish  caught  by  her  husband,  |  she  takes  a 
high  box  and  puts  it  down  at  her  ||  left  side  at  the  place  where  she  is  5 . 
cutting;  and  after  |  the  woman  has  finished  cutting  the  dog-sahnon, 
and  when  |  what  she  is  cuttinj^  is  opened  out,  then  she  scoops  out 
with  her  hands  the  scattered  |  spawn  and  puts  it  into  the  taU  box; 
and  after  she  has  |  done  so,  and  the  box  is  fuU  of  the  scattered 
spawn,  U  her  husband  goes  up  and  puts  it  down  in  the  |  comer  of  the  10 
house.    Then  short  boards  are  put  down  flat  on  top  of  it,  that  |  the 
rain  may  not  drip  in  whcu  it  rains.    When  |  that  is  done,  he  leaves 
it,  for  the  cover  is  not  water-tight,  for  |  the  men  will  always  go  and 
take  out  some  of  it.  | 

Bog-Salmon  SpawD  (2). — ^Nowwe  will  talkabout  the  sticky (spawn).  |  1 
When  the  tall  box  is  füll  of  spawn,  when  |  the  woman  cuts  the  dog- 


lE'm^'wida.     Wä,    lawi'sLa     äxä'Iaxa    LleLlö'psayowS.      Wä,  la  16 
ylLö'yödxa  LlcLlö'psayowe  qa's  g'e'xeq  lä'xa  öne'^ilases  g'ö'kwe 
he'Emxaa  ^e'x**ideda    tstedä'qaxs  Llöpaaxa    plElö'se.     Wä,   la 
äx'e'dxes  *w&'lase  dE'ntsEm  Llä'bata  qa*s  g*e'ts!ödesa  x'ö'xw&sde 
läq.     Wä,  la  g'e'xaq  qa*s  he'lelayölxa  tsläwü'nxxa.  20 

Dog-Salmon  Spawn  (1)  (Gweletse,  ylx  ge'^nasa  ^ä'xnisaxs  g'äyä-  1 
nEmae  läx  'nE^ldzäsa  wi'wa;  ylxs  la'e  xwi'laweda  gwä'xnise). — ^Wä, 
he'*maaxs   la'e    xwä'Hdeda    tslEdä'qax    yä'nEmases    lä"wünEme 
la'mes  he  gil   äx^e'tsöseda   Lä'watsö   qa^s  h&'ng'alises  lax  gEm- 
xagawalisas  klwae'dzasasexs  la'e  xwä'l*ida.    Wä,  g'ii'mese  gwä'la  5 
la'e  xwä'Hdeda   tslEdä'qaxa    gwä'xnise.     Wä,  g'l'l'mesö  nElalese 
xwä'La'yasexs     la'e     LE'lx'ltses     ee*yasöwe     lä'xa     gwe'lödza^ye 
ge'^nä  qa*9  LEltsiä'les  lä'xa  Lä*watsa.     Wä,  ä'l*mese  ^äl  he  gwe'- 
g'ilaxs  la'e  qö'tleda  Lä'watsäxa   gwele'dza^ye  ^e'*nä.     Wä,  gi'l- 
'mese  qö'tlaxs  la'e  lä'*wünEmas  lä'sdesa  qa^s  le  hä'ng'alilas  läx  ö'ne-  10 
gwilases  g'ö'kwe.     Wä,  la  paqE'mtsa  ts!ä'ts!ax"sEm6läq,  qa  Ue'ses 
tsax^'tslä'lasösa  tsä'xwäxs   lä'naxwae   yü'güxida.    Wä,  gi'l'mese 
^ä'lExs    g'ä'xae    bäs  qaxs  ke'sae    aE'mxäx    pä'qEma^yas    qaxs 
qlünä'laeda  be'bEgwä'nEme  la  tsEyö'ltsIöd  läq. 

Dog-Salmon  Spawn  (2). — Wä,  la^me'sEn^ä'gwex's'älal  lä'xa  qlE'n-  1 
kwe.    Wä,  he'*maaxs    la'e    qö'tleda    Lä'watsäxa  ge'^näxs  g'ä'lae 
xwä'Leda  tslEdäqaxa  ^ä^xnise.     Wä,   la  äx^e'deda   tslEdä'qaxes 
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salmon,  she  takes  a  |  dish  and  washes  it  out.  When  it  is  clean,  shc  || 
5  dips  up  the  fresh  salmon-spawn  into  it.  When  it  is  half  füll,  |  she 
stops,  and  she  takes  a  smooth  stone  and  pounds  |  it  so  that  it  all 
bursts.  After  it  has  all  bürst,  she  |  stops  pounding  it.  Then  she 
takes  a  good-sized  seal-bladder  and  |  puts  the  burst  salmon-spawn 

10  into  it.  She  just  finishes  putting  it  into  it  ||  when  it  is  füll.  When 
it  is  füll,  she  takes  a  twisted  cedar-bark  rope  |  and  ties  the  neck  of 
the  bladder  firmly.  After  this  has  been  done,  |  she  hangs  it  up  not 
very  near  to  the  fire,  in  the  |  rear  of  the  house.  Then  it  remains 
hanging  there  until  |  the  fem  and  the  salmon-berries  begin  to  sprout.  || 

15  The  Juice  of  this  is  also  used  by  painters  for  making  the  paint  |  stick 
on  what  they  paint.  | 

Qnarter-Dried  Salmon. — This  is  |  another  way  of  (preparing) 
soaked  green  salmon.     Now  we  will  talk  about  |  the  way  of  (prepar- 

20  ing)  quarter-dried  green  salmon.  When  ||  dog-salmon  are  first 
speared,  when  very  old,  the  wife  of  the  |  one  who  speared  them  car- 
ries  them  up  with  her  fingers,  and  places  them  on  the  mat  on  which  | 
she  cuts  open  the  dog-salmon  that  her  husband  has  obtained.  |  Then 
she  takes  her  fish-knife  and  cuts  the  old  dog-salmon.  (  She  first  cuts 

25  the  gills  at  the  neck  ||  of  the  salmon,  and  then  she  cuts  off  the  head 
and  takes  it  off.  |  Then  she  cuts  down  along  the  back  from  the  neck 

lö'qlwe  qa^s  tslö'xügindeq.  Wä,  g'l'Pmese  eglgä'xs  la'e 
5  gü'xtslötsa  alö'mase  ge'*ne  läq.  Wä,  g*l'l*mese  nBgö'*yoj[*widExs 
la'e  ^wä'la.  Wä,  la  äx^e'dxa  qe'tsEme  t!e'sEmaqa*s  lE'sElgEndes 
läq  qa  *na:xwes  qüx'^i'da.  Wä,  gt'Pmese  ^wi'^la  qüx*i'da,  la'e 
gwäl  lESE'lgeq.  Wä,  la  äx^e'dxa  he'l^a  pö'xüntsa  me'gwate  qa's 
pEntsI&'lesa  kügikwe'  ge'^ne  läq.    Wä,  ä'l^mese  ^äl  pEntsI&'laqexs 

10  la'e  qö'tla.  Wä,  gt'l^mese  qö'tlaxs  la'e  äx^e'dxa  mE'lkwe  dsna'sa 
qa's  aEle'  ytLExstE'nts  lä'xa  pö^ünse.  Wä,  gt'l^mese  gwä'la  la 
te'?:*walilas  lä'xa  k!es  xs'nLEla  nExwä'la  la'xa  lE^i'le  läx 
ö'gwiwa^lilasa  gö'kwe.  Wä,  laE'm  he'xsäEm  tegwi'le  lä'laal 
lä'xa  qlwä'xEndLasa  sä'güm  LE^wa  qlwä'lEme.     Wä,  he'*misexs  la'e 

15  äxsö'sa  k!ä'k!Et!e'noxwe  qa  ^wä'palases  klä'tEläxes  klätasE^we, 
ylxs  klütlEga^yae. 

Qnarter-Dried  Salmon  (Dze'lelak";  klö'lox"). — Wä,  gaEm  *nEmx*- 
idälaxaat!  t!elk"  klö'loxwa.  Wä,  he'^mawisLaLEns  ^wä^exs'älaLö 
gwe'gilasaxa    dze'lelakwe    klö'loxwa.      Wä,    he'^maaxs    gä'lae 

20  sBgEkwa'  ^ä^xnisaxs  la'e  tslElä'ka.  Wä,  le'da  gEUE'masa 
sEgEküläq  ga'sxEx-^'dEq  qa*s  le  klE^dzo'ts  lä'xa  le'^wa'ye,  ylx 
xwä'LEdza'sex  yä'nEmases  lä'^wönEme  ^ä^xnisa.  Wä,  lahmes 
äx^e'dxes  xwäLayowe.  Wä,  la  xwä'Hdxa  tslEläTc-e  ^wä'xnisa. 
Wä,  he'Em  gll  t  lö's^tsösexs  la'e   tlö's^dEx   qlö'sna^yas    ö'xawa- 

25  *yasa  klo'tEla.  Wä,  lä'wisLa  qä'x-^IdEq  qa  lä'wes  he'xt!a*ya. 
Wä,  la    xwä'HdEx    äwi'ga^yas   gä'x^id   läx  ö'xLaatä^yas  lä'gaa 
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down  I  to  four  finger-widths  above  the  tail.    A  little  |  meat  is  left  27 
on  the  backbone.    The  meat  on  the  green  salmon  is  thick.  |  Then 
she  takes  spUt-cedar  sticks  and  ||  spreads  (the  green  sahnon)  as  she  30 
does  the  dried  green  sahnon.     As  soon  as  |  she  has  spread  it;  she 
hangs  it  up  in  the  smoke  of  the  fire  of  her  |  house.     Sometimes  it 
hangs  there  one  day;  |  then  it  is  half  dried.    As  soon  as  it  is  half 
dried;  the  woman  takes  it  down  |  and  looks  for  a  mixture  of  sand  and 
clay  on  the  ||  bank  of  the  river;  and  as  soon  as  it  is  dry,  she  digs  it  35 
out;  I  and  when  she  has  dug  two  spans  deep  into  the  ground,  |  she 
spreads  out  one  of  the  quarter-dried  green  salmon  in  it;  then  j  she 
takes  grass  and  puts  it  over  it;  then  she  strews  a  |  handful  of  dirt 
(sand  and  clay  mixed)  over  it.     As  soon  as  it  is  covered  with  ||  dirt,  40 
she  takes  another  green  salmon  and  |  spreads  it  out  in  the  hole;  then 
she  puts  grass  |  over  it,  and  she  again  puts  dirt  on  it.  |  Sometimes 
one  woman  puts  a  hundred  in  |  one  hole.     Then  she  Covers  it  above 
with  dirt,  ||  and  much  grass  is  put  under  it;  |  and  it  is  still  there  45 
when  winter  arrives.  | 

Spawn  of  Silver- Salmon. — Now  I  shall  talk  about  the  |  spawn  of  the  1 
silver-salmon  and  of  the  sockeye-sahnon  caught  by  troUing;  for  they 
are  alike,  |  and  their  spawn  is  small.     When  |  the  woman  cuts  what 

lä'xa  mö'dEne   lax   e'kla'yas   tslä'sna^ya.     Wä,  läE'm  la   hö'lale  27 
qlE'mlEdzä'yas    q!ö'q!ü^yas.      Wä,     la     wä'kwe    qlEnJEdz&'^yasa 
klö'loxwe.      Wä,    la^me'se    &x*eMxa    xö'kwe    k!waxLä''wa    qa*s 
qEtle'deq  lax  gwä'laas'masa  lEmö'kwe  klö'loxwa.     Wä,  gl'Pmese  30 
gwäl    qEta'qexs    la'e    ge':^'widEq    lä'xa     kwä'x'tläsa   lEgwi'lases 
gö'kwe.    Wä,  la  ^nä'l^nEmplEna  *nE'mxsa'me  ^nä'läs  ge'^'ülaLElaxs 
la'e  k* !ä'ya?*wida.     Wä,  gl'l'mese  k* lä'yax^widExs  la'e  äxä'xödeda 
tslEdä'qaq  qa^s  le  ä'lex'^idxa  nä'xsaaple  lö^  e'glse  lö^  Lie'qle  läx 
ö'gwäga^yasa   wa.     Wä,  la  gi'l'Em  lE^mijLwaxs  la'e  *lap!e'dEq;  wä,  35 
g'l'l*mese  malplEnx'bEtE'lsEla  lä'xa  &^wi'nak!üse  ^lä'pay'asexs  la'e 
LEpbEtE'lsasa  *nE'me   dze'le^lak"   klöiox"  läq.     Wä,  lahme's  &x*- 
e'dxa  k*!e't!Eme  qa^s  äxdzö'des  lä'qexs  la'e  xaLlEx'i'd  k*!a'dzötsa 
gö'xsBma^yaakwe    dzEqwa    läq.     Wä,     gt'l^mese   hamElgldzö'*ya 
dzEqwa'    lä'qexs    la'e    e'tied    &x*e'dxa    ^nE'me    k!ö'lo:^wa    qa^s  40 
LEbeg't'ndes     läq.     Wä,     laE'mxaä'wis     äx'aldzö'tsa     k*!e't!Eme 
läq.     Wä,  laE'mxaä'wise    k'Iädzötsa    dzEqwa'  läq.     Wä,  la   *näl- 
^nEmplEna  lä'k'Kndeda  he  gwä'la  äxesa  ^nEmö'kwe  tslEdä'q  lä'xa 
'nEmtslEqlEse    *lä'pa*ya.     Wä,  la  ae'k'Ia  tslEme'glntsä    dzEqwa' 
la'qexs    la'e    qle'nEma    kle'tlEme    la     äxä'bEwes.      Wä,    laE'm  45 
he'x'säEm  le  lä'g'aa  lä'xa  la  tsläwü'nxa. 

Spawn  of  Silver-Salmon. — Wä,    la^me'sEn    gwä'gwex's'älal    lä'xa  1 
ge'^näsa   dö'gwinete  dza^wü'na   LE^wa  mEle'k'e,  ytxs    'nEmä'xis- 
'maaxs    he'^mae    ä'les    ä'ra*Emae    ge'*näs.     Wä,    he'^maaxs    la'e 
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5  her  husband  has  caught  by  trolling,  and  abo  ||  the  sockeye-salmon 
caught  in  salmon-weirs,  she  puts  tlie  spawn  down  on  the  beach  |  on 
the  right-hand  side  of  the  place  where  she  is  sitting  and  cutting.  As 
soon  as  she  has  finished  |  cuttmg,  she  takes  a  drymg-rack,  made  on 
piirpose,  and  puts  |  the  spawn  on  it  in  this  manner: 
As  soon  as  this  is  done,  |  she  puts  it  up  just  over  the 

10  fire,  so  that  it  is  smoked  by  the  smoke.  ||  It  is  lef  t  there 
a  long  time,  and  it  is  only  taken  down  when  it  is  |  really 
dry ;  and  it  is  put  intö  a  spoon-basket  of  open  weave,  | 
and  then  she  hangs  it  up  again  |  behind  the  fire  so  that 
it  gets  just  enough  heat  from  it.  Then  it  is  |  called  *'dried-part- 
of-salmon/'  and  its  name  is  '^whole-piece.*'  || 

15  Sockeye-Salmon. — that  is,  (old)  white  sockeye-salmon.  |  When 
the  sockeye  gets  white  in  the  upper  part  of  the  river,  |  it  is  called 
**ugly  sockeye  salmon;'^  and  it  is  speared  by  those  who  live  on  the 
rivers  |  at  the  spawning  place  of  the  ugly  sockeye-salmon  at  the 
Upper  part  of  the  river.     As  soon  as  |  (a  man)  gets  many,  his  wife 

20  cuts  some  /n\-  ^^  them  in  the  same  way  ||  as  the  dog-salmon 
are  cut  /  \  when  they  are  made  into  green  dry  salmon.  | 
She  just     I  \    cuts  right  down  the  backof  the  salmon  in  this 

manner:  Z-^^J^^-J  |  She  does  not  allow  it  to  be  taken  into  the 
house,  for  she  does  not  allow  it  |  to  be  smoked  by  the  smoke.  Her 
husband  only  |  puts  up  the  Staging  for  hanging  up  what  has  been 

xwä'l*ideda  tslEdä'qax  dö'gwänEmases  lä'^wünEme  Lö*ma  Lä'wa- 
5  yötslö  mEle'k'a,  wä,  la^me'se  äx^ä'lisElaxa  ge'^ne  lax  he'lk'lö- 
tagawä'lisases  kiwae'dzasaxs  xwä'Lae.  Wä,  gi'l^mese  gwäl  xwä'- 
Laxs  la'e  äx^e'dxa  hekwe'lae  k*  Ittk*  Ifide's  qas  LEx"dzö'da- 
lisa  ge'*ne  läq;  ga  gwä'lega  {ßg.).  Wä,  gl'Hmese  gwäiExs  la'e 
Lä'g'aaLElöts  lax  nEqö'stäses   lEgwI'le  qa   kwä'xasE^wesesa    kwa- 

10  xi'la.  Wä,  la  gä'la  äxElä'LEla.  Wä,  a'l^mese  äxä'xöyöxs  la'e 
ä'lak'Iäla  la  lE'm?:^wida  qa*s  äxtslö'yowe  lä'xa  yibfilö'sgEme 
k*a'yats!ä.  Wä,  laEm^xaä'wise  xwe'laqa  te'x^walilEm  lä'xa  ö'gwi- 
walilasa  lEgwi'le  qa  helä'lisa  Lle'saläsa  lEgwi'te  läq.  Wä,  laE'm 
Le'gadEs  lä'llEm^we'dzEk"  löxs  sEne'tsIexLae. 

15  Sockeye-Salinon. — Tä'yaltslala,  yl'xa  la  tslElä'x'^id  mfile'k'a. 
Wä,  g'i'l^Em  la  tslslä'x'^ideda  mEle'ke  läx  *nE'ldzäsa  wä,  la'e 
Le'gadEs  mElä'le.  Wä,  he'^mis  la  s-ska'sösa  wi'wametslenoxwe 
läx  la  xwe'lawaatsa  mslä'le  läx  ^nE'ldzäsa  wä.  Wä,  gl'Pmese 
qlEyö'Lqexs  la'e  gEUE'mas  xwä'l^idxa   waö'kwe  qa   yö'wes  gwä'- 

20  löx  xwä'La^yasex  xwä'La^yasa  gwä^xnisaxs  la'e  k'Iö'loxwilaq. 
Ä'EmnEqä'xödxwä'l^idEx  äwi'ga^yasa  klö'tEla  g'a  ^ä'leg'a  0^.)- 
Wä,  la  k*!es  he'lqlälaq  la  lae'L  lä'xa  gö'kwe  qaxs  k'Ie'sae  he'l- 
qlälaq  kwä'xasösa  kwä'xila.  Wä,  ä'^miseda  lä'*wünEmas 
qaxE'lsa  qa  ge'x"dEmasa  la  xwä'Leses  ^EnBme.     Wä,  he'Emxaä'- 
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cut  by  bis  wife;  and  the  ||  woman  hangs  up  what  she  has  cut,  and  it  25 
is  dried  by  tbe  |  sun  and  tbe  wind.     It  is  left  hanging  there  with 
oross-sticks  |  of  broken  cedar  in  the  tails,  which  |  cross  over  the  two 
drying-poles.     It  is  left  there  for  a  long  time,  so  thatitbecomes  i-eally 
dry.  I  When  it  begins  to  be  dry,  it  is  named  *'sun-dried  salmon."  || 
When  it  begins  to  be  really  dry,  the  woman  |  takes  it  down  and  takes  30 
off  the  cross-pieces  of  cedar-wood  from  the  tails.    As  soon  |  as  they 
are  all  off,  she  gathers  them,  and  takes  them  into  her  |  house.     She 
takes  a  box  and  tilts  it  over  by  the  side  of  the  |  fire;  and  soon  it 
becomes  wann,  and  then  it  becomes  dry  inside.    After  it  is  ||  quite  35 
dry  inside,  she  puts  it  down  on  the  floor  of  the  house  not  f ar  from  the  | 
fire,  so  that  it  is  heated  by  the  heat  of  the  fire.     Then  she  |  takes  the 
sun-dried  salmon  and  puts  it  away  well  in  it.     After  |  she  has  done 
so,  she  puts  the  cover  on  the  box  containing  the  sun-dried  salmon.  | 
•  Then   ihe   cover  is   tied   down   with   cedar-bark   rope.  ||  Then  slie  40 
finishes  it.  | 

Old   Sockeye- Salmon. — I    will    again    talk    about  ugly   sockeye-  1 
salmon.  |  When  a  man  has  caught  many  ugly  sockeye-salmon,  his 
wife  I  makes  sun-dried  salmon  of  some  of  them.     Others  she  splits 
in  two;  |  and  when  she  gets  tired  of  cutting  sun-dried  salmon,  ||  she  5 
.just  splits  the  others  in  two.     She  just  cuts  off  |  the  heads  of  the 


wisedä  tslEda'qe  la  ge'x'wJdxes  xwä'La'ye.  Wä,  laEm  Lie'dasösa  25 
Lie'sEla  LE*wa  y&'la.  Wä,  lahmes  hexsä'Em  ge'^wale  ge'gE'yaxs- 
dälaxa  kö'gfikwe  kIwaxLä'wa.  Wä,  he'^misa  gayö'sEla  la'xa 
ga'yö  mä''lts!aqa.  Wä,  la  gä'taEm  he  gwä'le  qa  ä'lakMäles  lEmx- 
^wida.  Wä,  g'l'Pmese  lE'mx*widExs  la'e  Le'gadEs  tä'yaltsläla. 
Wä,  gi'l^mese  la  ä'lakläla  lE'mx^widExs  la'eda  tslEdä'qe  &xä'- 30 
xödEq  qa*s  lawä'lexa  ^egE^yaxsdE^yas  kIwaxLä'wa.  Wä,  g'i'l- 
*mese  ^wrtä'masqeys  la'e  q!ap!ex*idEq  qa*s  le  mEwe'Las  lä'xes 
g'ö'kwe.  Wä,  la  äx^e'dxa  xätsE'me  qa^s  qögünöüseq  lä'xes  1e- 
gwi'te  qa*s  pExtsIö'deq  qa  Ifi'mx'waltslftx'^des.  Wä,  gi'Pmese 
lE'mx'waltsIix'^idExs  la'e  hä'ng'alJlas  lä'xa  k'Ie'se  qwe'sala  lä'xes  35 
lEgwi'le  qa  Lle'sälasE^weses  Liesaläsa  lEgwi'te.  Wä,  la^me'se 
äx*e'dxa  tä'yaltsläla  qa^s  le  ae'kia  hä'ntslälas  läq.  Wä,  gl'Pmese 
gwä'lExs  la'e  ylfeüyi'nts  ylküya^yasa  tä'yalts!alaats!e  xätsE'ma. 
VVä, la*mese  t lEmakiyi'nts  tlEma'klya^yasxa  dEnsE'ne  dEnE'mläq. 
Wä,  laE'm  ^äl  lä'xeq.  40 

Old  Sockeye-Salmon. — Wä,  he'EmxaEn  gwä'ffwex's'älasLa  mElö'le,  1 
ylxs  gi'l*mae  qlEyö'Leda  bEgwä'nEmaxa  mElö'laxs  la'e  gEnE'mas 
tä'yaltslälag'ilaxa    waö'kwe.      Wä,    la    q!wa'xseg'ilaxa    waö'kwe. 
Wä,  he''maaxs    la'e    wiö'Hda  lä'xes   xwä'Llena^yaxa    tä'yaltsläla. 
Wä,  ä'*mise  la  qlwä'k  ilaxa  waö'kwe.     Wä,  laE'm  a'Em  la  qak'ä'-  5 
lax  hö'x'tla^yasa    mElö'le.      Wä,  laE'mxaä'wise  xwä'LödaEmxaax 
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7  ugly  sockeye-salmon,  and  she  also  cute  ofif  the  |  backbone;  and  ehe 
cuts  down  across,  dividing  the  body  of  the  |  salmon  into  two  pieces, 
which  are  only  held  together  by  the  tail.  |  As  soon  as  she  finishes,  her 

10  husband  puts  up  poles;  ||  then  he  puts  up  posts  on  each  end  of  which 
rest  the  long  poles  over  which  the  split  salmon  are  hung.  |  After  he 
has  done  so,  the  woman  takes  the  spÜt  salmon  and  |  hangs  them  over 
the  poles  in  this  manner:         ^      ^  and  |  they  are  also  put 

up  outside  of  the  house,  "  /f\\  //\Y1  ^  *^^  ^®  I  ®^^  *"^^  ^^^ 
wind  dry  them,  and  there      m  Ij  LI  U        ^^^^  ®^*y  *  ^^^^  ^™®  1 

15  before  they  are  dry.    As  soon  as  night   comes,  | 

the  woman  takes  a  large  mat  of  coarse  cedar-bark 

and  spreads  |  it  over  them  to  cover  them,  so  that  they  may  not  get 
damp  I  by  the  dew  of  the  night;  and  when  it  is  a  fine  day,  |  she 
uncovers  them  again  in  the  moming  and  takes  ofif  the  large  mat  cover- 

20  ing,  II  so  that  the  heat  of  the  sun  and  the  wind  may  reach  them; 
and  when  it  is  |  raining,  she  does  not  uncover  them.  When  they 
are  really  dry,  |  the  woman  takes  them  down  and  takes  them  into 
the  house.  |  Then  she  takes  a  cedar-bark  basket  and  puts  them  into 
it.    After  |  they  have  been  put  in,  she  puts  them  away  close  to  the 

25  fire.  ||  This  will  be  food  for  the  winter.  Sometimes  they  |  do  the 
same  with  the  silver-salmon.  They  do  not  do  the  same  with  dog- 
salmon  |  and  other  kinds  of  salmon.     That  is  all  of  this.  j 


7  xä'k*  ladzflrS.  Wä,  la  h&'xEle  xwä'La'yas  la  ma'ltsIfi'ndEx  ö'gwi- 
da^yasa  k*  lö'tEla.  Wä,  la*me'se  le'x'aEm  la  ElEgä'layöses  ts  lä'sna'ye. 
Wä,  gl'Fmese  gwä'la,  la'e  äx^E'lse  lä'^wünEmasexa  dzö'^üme;  laE'm 

10  LäLEbE'lsaq  qa  kä'dfit&yaatsa  ge'x"dEmaLasa  q!wä'xsa*ye.  Wä, 
gi'l^mese  gwä'lExs  lä'asa  tslEdä'qe  äx^e'dxa  q!wa'xsa*ye  qa's 
qEXEndä'le  ge'x^ündälas  läq,  g'a  gwä'lega  (^(jr.).  Wä,  laE'mxaa 
he'Em  la  äxEldzE'ma  Llä'sanä^yasa  gö'kwe.  Wä,  laE'mxae  he'*ma 
Lle'sEla  LE^wa  yäia   lE'mxwaq.     Wä,  la^me'se  hexsä'Em  ge'xwa- 

15  laxs  k!e's*mae  lE'mx^wida.  Wä,  gt'Pmese  gä'nul^idExs  lä'na:^wa- 
eda  tslEdä'qe  äx^e'dxa  ^wä'lase  qlüle'dzö  le'^wa'ya  qa^s  LEp!e'- 
des  lax  e'k'Ia^yas  qa  nö'kwes  qa  kle'ses  xwe'laqa  dE'lx'^idä'ma- 
tsö'sa  gö'säxa  gä'nuLe.  Wä,  gi'l^mese  e'ka  ^näiäxa  gaä'läxs 
la'e  xwe'laqa  lö's^idEq  qa  lä'wäs  nawE'masxa    ^wäiase   le'*wa*ya 

20  qa  Lle'sasE^wesesa  Lie'sEla  LE^wa  yä'la.  Wä,  gl'l'mese  yö'- 
gwaxs  la'e  k'Ies  löVidEq.  Wä,  gt'l^mese  ä'lak'Iäla  lE'mx^wi- 
dExs  la'eda  tslBdä'qe  äxä'xödEq  qa^s  le  lae'Las  lä'xes  g'ö'kwe. 
Wä  la  äx^e'dxa  Llä'bate  qa^s  h&'ntslödes  läq.  Wä,  g't'Hmese 
gwäl  h&'ntsl&laqexs  la'e*  ge'xaq    lä'xa  nExwä'la   lä'xes   lEgwi'le. 

25  Wä  laE'm  he'lelayölxa  tsläwü'nxLa.  Wä,  la  *nä'l*nEmp!Ena  he 
gwe'gilasE*weda dza^wü'ne.  Wä,  la k* !es he gwe'g'ilasE^weda gwä«x- 
nise   LE^wa   waö'kwe  k!ö'k!ütEla.     Wä,  laEm  gwäl  lä'xeq. 
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Boasted  Silyer-Salmon.  (Boasted  tails  of  8ily^-€almon  caught  by  |  1 
troUing.)  | 

When  the  silver-salmon  caught  by  trolling  is  cnt  open,  |  the  30 
tail  is  left  on  the  backbone.    After  |  the  woman  has  cut  it,  she 
takes  the  roasting-tongs  and  breaks  off  the  |  tail  from  the  backbone, 
and  she  puts  the  salmon>tails  |  crosswise  into  the  roasting-tongs  in 
this  manner:       m      Often  ||  the sahnon-tails  are  taken  off  after  the  36 
backbone  has     U^     been  roasted,  |  in  this  manner         .         and 
they    o  nly     ^5     break  them  off  after  they  have  >J^^^  been 
roasted.  |      oj     After  the  tails  have  been  put  f^^^^    i^^^^ 
the  roasting-     QP      tongs,  |  they  are  put  by   the  ^^^4  side 
of    the    fire;  — * —  and  when  theskinisblackened,|    ^^p^    they 
are  taken  away  and  laid  down  ||  just  over  the  fire,  so         t         t hat  40 
the  heat  of  the  fixe  goes  right  up  to  them;  |  and  when  the  owner 
of  the  house  gets  hungry,he  just  takes  |  them  down  and  eats  of  them. 
And  if  he  does  not  eat  all  (he  has  taken  down),  he  jxist  |  puts  it  back 
above.  | 

Halibnt. — [The  method  of  halibut  fishing  has  been  described  in 
''The  Kwakiutl  of  Vancouver  Island'-  (PubUcations  of  the  Jesup 
North  Pacific  Expedition,  Vol.  V,  pp.  472-480).  The  account  con- 
tinues  as  follows:] 

As  soon  as  (the  halibut-fisher)  enters  bis  house,  bis  wif e  |  quickly  1 
gives  him  something  to  eat;  and  when  he  b^ns  to  eat,  his  wife  | 
goes  out  of  the  house,  carrying  her  small  basket,  in  which  she  has 
four  fish-knives.  |  She  is  going  to  work  on  all  the  halibut  lying  on 
their  backs  on  the  beach.  || 

Boasted  Silyer-Sahnon. — Llö'bEk"  tslä'sne'sa  dza'wü'nö  dö'gwineta.  1 
Wä,  he'*maaxs  la'e  xwa'l*itsE*weda  dö'gwänEme  dza^wü'na.     Wä,  30 
la'me'se  Sxäla'meda  ts!a'sna*yö  läxa  xä'kladz&s;  wä,  gil'möse  gwal 
xwä'Leda  tstedä'qaxs   la'e    äx*e'dxa  Llö'psayowö   qa*s  k'ö'q&lexa 
tslasna'ye  läxa  xä'tladzowe  qa's  le  ge'g*aalts!älisa  tsläsna'ye  lä'xa 
Llö'psayowe  g*a  ewä'teg'a  (ßg.).     Wä,  la    qlünä'laEmxat!  ä't'Em 
lä'wödayöwa  tslä'sna'yaxs    la'e    Llö'pa    lä'xa  xä'k*  ladzowe,   ylxs  35 
ga'§  gwä'lega  (ßg.).    Wä,  ä'l'mese  koqä'layöxs  la'e  Llö'pa.     Wä, 
he'*maaxs  la'e  gwäl  äxä'ltslödälayö  lä'xa  Llö'psayoweda  tsla'sna'ye. 
Wä,  la^me'se  Lä'nölidzEm  lä'xa  Is^wi'te.     Wä,  la'me'se  klömE'lx'- 
*Ida*me  Lie'sasexs  la'e  äx^e'tsE^wa  qa's  Lö'saLElödayowe  läx  uEqö'-  . 
stäsa  lE^wi'le  qa  Lle'sEg'östälasE^weses  Lie'saläsa  lEgwi'te.     Wä,  40 
g'l'Pmese  pö'sq!Ex**ideda  g'ö'gwadäsa  g'ö'kwaxs  la'e  ä'Em  äxäxö- 
dEq  qa*s  h&*mx'*ide  läq.     Wä,  g'i'Pmöse  k*  !es  *wi'*laqexs  la'e  ä^Em 
:^we'laxaLElöts  lä'xa  e'k'Ie. 

Halibut. — Wä,   gi'l'mese    lae'L  lä'xgs  g-ö'kwaxs  la'e  gEUE'mas  1 
hä'labala  L!E:^we'laq.    Wä,  g'l'l'mese  h&mx^i'dExs  la'e  gEUE'mas 
iä'wElsa  dä'laxes  lä'laxame  g-i'ts  lE'wats^s  mö'we  xwä'xüLayft.     Wä, 
laE'm  läL  e'ax'edElxa  *nä'xwa*me  nEhiELe'sa  p!ep!ä"ye. 
75052—21—35  eth— pt  1 — -16 
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5  Now  I  will  talk  about  the  woman,  what  she  is  going  to  do  after  |  her 
husband  has  finished  fishing;  for  the  man  never  |  helps  his  wife  this 
side  of  his  going  out  |  fishing  (after  he  has  finished  fishing),  and  also 
when  he  has  hauled  the  halibut  out  of  his  halibut-fishing  canoe.^ .  .  | 

10  As '  soon  as  the  woman  sits  down  on  the  beach  at  the  placß  where  | 
the  halibut  have  been  put  down,  she  takes  out  her  four  knives,  and  j 
she  takes  a  sandstone  and  whets  her  knives  on  it.  |  As  soon  as  the 
four  knives  are  sharp,  she  |  first  takes  the  fin-knife;  for  the  four 

15  knives  all  have  names.  ||  The  first  knife  is  the  fin-knife;  |  the  next 
one,  the  cutting-knife;  the  next  one,  the  fiaking-knife;  and  |  the  last 
one,  the  splitting-knife.  She  sits  down  by  the  head  of  the  halibut, 
and  I  she  cuts  open  the  lower  part  of  the  belly  of  the  halibut,  (in 
this  manner:)«  ^^^^^^  She  cuts  all  around  it.  |  Then 

she    tums     it    y/\^^^^^^^^    A  backward  and  takes  the  cut- 

20  ting-knifeandjl  \^)  O-^— -—  gl  ^^^  underthe  cheek-fins,  and 
cuts  out  the  ^^  ■  ^iT*»"^'*^  giUs.  As  |  soon  as  she  has  them 
oflF,   she   puUs  ^"S^^  out  the  intestinesof  the  halibut, 

and  she  |  cuts  off  the  guts  so  that  they  come  off  from  the  stomach. 
Then  she  tums  the  stomach  inside  out,  so  as  to  |  spread  it,  and  puts 
it  down.    Last  she  cuts  off  the  pectoral  fins,  |  on  the  other  side,  and 

5  Wä,  la'mg'sBn  I&sl  ^ä^ex's'ftlaL  lä'qgxs  laSda  tslEdft'qe  höL 
läL  e'axalaLEq^xs  la'e  ^ä'tös  lä^'wünEme  lö'qwa,  qaxs  höwä'xa- 
<m5L@da  bEgwft'nsme  g'ö'^^'widElx^s  ^EUE^mS  ^ä^sa^aw^ses  lad'- 
na«y§  lö'qwa.  Wä,  hö''misexs  la'§  ga?"söltä'laxa  p!Sp!ä''ye  l&'xes 
lö'gwatslö.*    .     .     . 

10      Wä,*  gl'l'mese    klwä'g'aliseda    tsteda'qö    l&x    t llxk* ttge'dzasa 

p!&'*yaxs    la'ö    äx'wültslö'dxes    xwU'xü^ayowe    mö'wa.     Wä,   la 

äx'e'dxa  ttö'gayowö  dE'na's^Em  qa's  g'3'xalalls5s  xwaLäyowS  läq. 

Wä,  gl'l*mßsS  'wi'«la  ö'x-bax-ldeda  möVe    xwä'xüLayöxs  la'ö  he 

gÜ  ax*e'tsösöda  pELä'layo  xwa^ayä,  qaxs  *näxwa'mae  Le'^adSda 

15  mö'wö  xwä'xüLayö.  Wä,  hS'Em  gä'leda  pELä'layowS  xwä'Layä; 
wä,  hö'*misa  ^hslE'me;  wä,  he^misa  xwä%ayowe;  wä,  hö''mis- 
Leda  tiE'lyayowö.  Wä,  la  kiwä'galis  läx  öxtä'lisasa  p!ä''ye.  Wä, 
laxwä'WdEx  bE'nba*yas  tEklä'sa  p!ä"yö  (JiQ')'  W&»  ^^  xwaltse'- 
'sdBnq.    Wä,  la   uBl'aLE'lödqexs    la'ö    äx'ö'dxa    ^EhsiE^me    qa's 

20  xwä'xüLaplö'döxa  pELte'mya'yö  qa*s  xwaLö'dexa  qlö'sna'ye.  Wä, 
gummöse  lawäxs  laS  gö'löhslExa  yä'x'ylgilasa  p!&*ye.  Wä,  la  xwa'- 
Lödxa  tslEyl'mö  qa  lawäyes  lä'xa  mö'qüla.  Wä,  la  IS'x'sEmdEq  qa 
Lie'plEqatesSxs  lae  äx'ä'Iisaq.  Wä,  lawi'sLa  hewEyö'd  xwä'Lödxa 
pELa'  lä'xa   äpsä'dzE'ye  qa's  &x*ä'liseq.     Wä,   la  xwä'hsS'stälaxa 

I  Continoed  in  Publications  of  the  Jesup  North  Padflo  Expedition,  Vol.  V,  p.  480. 
1  Contlnned  from  ibid.,  p.  480. 
*ThAt  is,  clote  to  the  ed<e  of  the  fish. 
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puts  them  down.  Then  she  cuts  around  the  ||  skin,  keeping  dose  to  26 
the  edge-fin.  She  onlj  stops  cutting  when  she  |  airives  at  the  end 
of  the  tail.  [salt-taste  tail].  Then  |  she  begins  to  cut  from  behind  the 
head  of  the  halibut,  at  the  place  where  she  first  cut  it.  She  |  does 
the  same  on  the  other  side.  Then  she  cuts  off  the  skin  of  the  white 
side.  I  As  soon  as  the  skin  is  off,  she  cuts  down  along  the  middle 
of  the  II  backbone  of  the  halibut;  and  when  she  reaches  the  backbone,  30 
she  again  |  cuts,  beginning  from  the  rough  edge,  cutting  dose  to  the  | 
ribsy  until  she  reaches  the  backbone.  Then  she  takes  off  one  side  of 
the  I  halibut  and  puts  it  down,  (in  this  manner:) 
Then  she  does  the  same  also  |  on  the  other  side. 
As  soon  as  it  is  off,  she  tums  it  over  and  cuts 
off  also  R  the  skin  of  the  black  side.    As  soon  as       ^^^^^^  36 

it  is  off,  she  cuts  j  also  that  side  of  the  rough-edge,  and  goes  on 
to  the  backbone.  When  she  |  reaches  it  again,  she  cuts  down 
straight  |  to  the  backbone,  and  she  puts  it  down  with  what  came 
from  the  other  side.  |  Then  she  does  the  same  also  to  the 
other  side  that  was  still  on.  ||  As  soon  as  all  the  meat  of  the  40 
halibut  is  off,  she  takes  off  the  apron-side  (spawn)  |  and  puts  it 
down.  Then  she  cuts  off  the  head,  and  she  |  takes  the  rib  of  an  elk 
and  takes  hold  of  the  tail.    Then  she  |  gOifut^^^  4SfSl&^^ 

lif  ts  the  backbone  of  the  halibut  by  the  ^^^^g^^^  ^^H||^ 
tail  and  cuts  off  the  ribs,  |  cutting  them 
close  to  the  backbone,  (in  this  manner:) 


Llö'sft  ma'küumnd&laxa  qlw&'q!ünxa*ye.    Wä, &'l'm5s6  gwäl xwä'-  26 
Laxs  la'e  lä'g-aa  l&'xa  ö'xLa'yasa  dE'mp!axsda'yö.     Wa,  h§'Bm 
g'a'g'tLElö  ö'xLaatä'yasa  p!ä"yö  gt'lplEdasa  xw&'La*yas.     Wa,  la 
e'tledxa  äpsE'nxa'ye.    Wä,   la  sa'pödxa  •mBlä'dza'ye  Lidsa.    W&, 
gll'mösö  lawäMä  LlS'saxs  la'ö  'uEqä'xöd  xwa'l*ödEx  •nBXEn&'*yas 
hamö'misa p !ä''yö.   Wä, gÜ'mesö l&'g-aa l&'xa hämö'mixs la'S ö't !Sd  30 
xwä'Hd  ga'g-ELEla  l&xa  qlwä'qlünxa'yö.     Wä,  laEm  ma'k'Üdzödä- 
laxa  x't'la  qa's  13  wala  Ift^xa  hämö'mö.     Wä,  la  axö^dxa  äpsö^dEdzä- 
*yasa  plä'*ye  qa's  äx'ä'lises  {ßg.).    Wä,  lä'xaa  ö't  !öd  hö  ^S'xldxa 
äpsE'nxa*ye.    Wä,  g'l'ltoesS  lawä'xs  la'e  Ig^x'tllsaq  qa*s  ö'gwaqS 
sapö'dxa  ts lo'lats la'yg l !ö'sa.    Wä, gt'l'mesö lawä'xs la'S xwälldBx  36 
äwü'nxa^yasa  q!wä'q!ünxa*yS  qa's  lä^laS  lä^xa  h&mö'mö.    Wä,g't'l- 
'EmxaäwisS  lä'g'aa  lä'qexs  la'e  'nsqä'xöd  xwä'l*ödEx  'nBXEnä'*ya- 
xaas h&mö'mö.    Wä, lä'xaa gi'güisas  lä'xes gä'yanEmS  lä'xä äpsä'- 
dza*yö.    Wä,  laxaa  he'sm  gwe'xidxa  la  äx'ä'laLEleda  äpsE'nxa'yS. 
Wä,  gil'möse  'wi'loweda  qlE'mlaläsa  p!ä"yaxs  la'ö  äxö'dxa  tsä'plö-  40 
dza*yö  qa's  äx'ä'liseq.     Wä,  la  qak'ö'dEx  mä'lßgEmanös.    Wä,  la 
äx'S'dxa  ^Els'masa  lIewe'Isc  qa*s    dä'x*id§xa  ds'mpIaxsda'yS  qa 
ä'k*  laxsdalesa   hämö'mäsa   p!ä'*yaxs  la'e  kwexä'laxa  x'lla'.     Wä, 
laE'm  mä'g'ihsnSxa  hämö'mö  {jig^.    Wä,  g't'PmSse  *vn'la  la'w^da 
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45  As  soon  as  the  ribs  are  off;  ||  the  woman  takes  cedar-bark  and  ties  the 
tail-ends  of  |  both  sides  of  the  ribs  of  the  backbone  together,  (in 
this  manner:)  ^CTB^  Then  she  carries  them  |  up  and  hangs 

themjnstover  ^^^^Ski  the  fireplace  of  the  house.  She  |  takes 
her  roasting-  ^^  ^^k  tongs  and  takes  them  down  to  where  the 
fins  are.  |  She  ^^^    ^^2^  takes  them  at  once,  and  puts  four  fins 

60  inonepairof  1  ^*  ^  x^^f  roasting-tongs.  She  ties  the  roasting- 
tongs  on  top  with  cedar-bark.  |  Then  she  takes  thin  split  cedar- 
wood,  and  püts  it  over  each  side,  (in  this  manner:)  | 
As  soon  as  she  has  done  so,  she  gathers  driftwood  on 
the  beachy  |  and  makes  a  fire;  and  when  the  fire  that 
she  has  made  blazes  up;  she  |  picks  up  stones  and  puts 

55  them  on  the  fire  that  she  has  made.  As  soon  as  ||  there 
are  enough  on  it,  she  takes  the  fins  in  the  roasting- 
tongs  and  I  puts  them  up  by  its  side.  Then  she  gathers 
the  backbones  |  while  the  tail  is  still  attached  to  them;  and  she  takes 
the  I  stomachs  and  puts  them  down  on  the  beach,  not  far  from  the 
stones  in  the  fire.  |  Then  she  also  takes  mats  and  puts  them  down 

60  there  also  with  hw  ||  tongs,  and  also  a  bucketf ul  of  water.  As  soon  | 
as  the  fins  are  roasted,  she  takes  them  away  from  the  stones  on  the 
fire;  |  and  when  the  stones  are  red-hot,  she  takes  her  |  tongs  and 
with  them  takes  off  the  wood  that  is  lef  t  on  the  fire.  |  When  it  is  all 


45  xi'läxsla'e  &x*e'deda  tslEdä'qaxa  dEna'se  qa's  ya'Löde  ö'xsda'yasa 
wä'xsöt lEna'ye x'l'lasa hämö'mä qa's yä'Lodex  (fig,) .  Wä,  la  dä^laq 
qa*8  le  ge'^'waLE'löts  lax  'nsqö'st&was  lE^wI'lasös  g  ö'kwe.  Wä,  la 
fix^e'dxes  Llö'psayowö  qa*8  le  hs'ntsles  l&x  äxä'sases  pELa'.  Wa, 
hö'x**ida*mes§  äx'ö'dEq  qa^s  axtslö'desa  mö'wö  pELa'  lä'xa  'uE'me 

50  Llö'psayä.  Wä,  la  k*  lllg-Etötsa  dBna'sö  läxa  Llö'psayowe.  Wä, 
la  äx*e'dxa  xö'kwö  wi'sweI  k!waxLä'*wa  qa*s  k!aä't!edes  läq  (fig.). 
Wä  gi'l'möse  gwä'lBxs  la'e  qlaplö'xldxa  qle'xale  lä'xa  LlEma^ise 
qa*s  Isxwä'lise.  Wä,  gt'Pmesö  xi'qöstäwö  lEqwe'la^yasexs  la'e 
xö'x'widxa  tle'sEmS  qa*s  xEx^Lä'les  lä'xa  lEqwS'la'yas.    Wä,  gl'l- 

55  'mesö  he'l*a  läx  nä'qa*yasexs  la'e  äx'e'dxa  Llö'ptsläla  pELa'  qa*s 
le  Lä'nölisas  läq.  Wä,  la'me'se  q!ap!e'x''idxa  hämö'mö,  ylxs  he'- 
'mae  ä'lös  äxä'le  dE'mplaxsda'yas  läq.  Wä,  lä'xaa  &x*e'dxa 
mö'qüla  qa  g'ä'xös  g'ae's  läxa  k*!ös  qwe'sala  lä'xa  tie'qwapa'ye. 
Wä,    lä'xaa    äx*§'dxa    le'Epwa*ye    qa*s    g*a'e    äx^ä'hsaq    LE'wis 

60  k'IlpLä'la;  wä,  hö'^misa  nä'gatsle  la  qö'tlaxa  'wä'pe.  Wä,  gi'l- 
*mese  Llö'pa  pELa'xs  la'e  äxsE'ndEq  lä'xes  t!ö'qwapa*y§.  Wä, 
gi'Pmöse  'nä'xwa  la  x-i'x1x8Emx-*ideda  tIe'sEmaxs  la'e  äx'ö'dxes 
k'üpLä'la  qa's  k'Itpsa'lSs  lä'xa  x'Ixiq  layawa'yasa  gü'lta.  Wä, 
g-l'l*mese  *wi«laxs  la'e   äx'e'dxa   tsIä'tslEsmöte    qa's  texse'sta'les 
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off,   she   takes  cid    eel-grass^  and   puts   it   aroitnd  ||  the    red-hot  65 
stones;   and   she  plucks  off  |  broad-leaved  grass,    and   throws  it 
over  the  |  hot  stones.    As  soon  as  they  are  covered,  she  takes  the  | 
stomach  and  puts  it  on  the  stones.    Then  she  takes  the  head  and  | 
puts  it  on  the  stones,  close  to  the  old  eel-grass,  inside  of  it.  ||  As  soon  as  70 
this  is  done,  she  takes  the  fins  that  have  not  been  roasted  and  |  puts 
them  on  also,  and  also  some  of  the  rough-edge  and  of  the  |  backbone, 
which  she  puts  on  also,  and  also  the  tail  and  the  |  apron-part.    As 
soon  as  it  is  all  on,  she  takes  her  mats  and  |  spreads  them  down  to 
one  side  of  what  she  is  steanüng.    Then  she  takes  a  ||  bücket  with  75 
water  and  pours  it  over  what  she  is  steanüng.  |  After  she  has  finished 
pouring  the  water,  she  takes  the  mats  and  Covers  it  |  with  them,  so 
diat  the  steam  cannot  come  through.    After  she  has  done  so,  |  she 
ti^es  her  fish-basket  and  picks  up  the  guts  of  the  |  halibut,  and  the 
liver  and  the  slime.    After  she  has  it  all,  ||  she  carries  it  down  to  the  80 
beach,  and  she  throws  it  into  the  sea.  |  Then  she  washes  out  her  fish- 
basket,  so  that  all  the  slime  comes  off  |  from  it;  and  then  she  goes 
up  the  beach,  takes  the  pieces  cut  off  from  one  side  of  the  halibut^ 
and  I  scrapes  off  the  blood.    After  she  has  done  so,  she  spreads  them 
out  I  on  the  beach,  so  that  they  are  not  one  on  top  of  the  other,  but 
very  close  together  ||  at  the  edges.    Then  she  Covers  them  over  with  85 
a  mat,  for  it  is  not  |  good  if  they  are  split  while  they  are  still  fresh. 

l&'xa   ä^^stäsa    xi'xlxsBmäla  tld'ssma.      Wä,   lä'xaa  klü'lx-*id  65 
lä'xa     äw&MzöxLo    k*!&'tlEma   qa's  lExft'lödälSs   lax    ö'küya'yasa 
tstelqwa   tlS'sEma.    Wä,  gi'l'mösö    ha'mElx&'laxs   la'ö   äx'ö'dxa 
mö'qüla  qa*s  &x*&'lödales.    Wä,  lä'xaa  &x*§'dxa  mä'le^BmanÖ  qa*s 
äx^addälSs  lä'xa  mä'kala  lä'xa  tslä'tslEsmöt^  läx  ö'tsl&w&s.    Wä, 
g'lTmese  *wi'laxs  la'ö   äx'ö'd  lä'xa   k'Ie'se  Llö'plStsös  pELa'  qa*8  70 
IS'xat!  äx'ä'löts  läq.     Wä,  hö'*misa  waö'kwS  q!wä'q!ünxa'ya  LE^wa 
h&mö'mö  qa's  lö'xat!   äx'ä'lödälaq,  Lö'ma  dE'mpIaxsda'yö,  LE'wa 
tsä'p  tets  !a*ye.    Wä,  gi'l*mö*se  *wi«laxs  la'e  äx'ö'dxös  te'EPwa'yö  qa's 
L^^LEpIä'liseq   läx  mä'g'tnwälisases  nEkä^sEwS.     Wä,  la  äx'e'dxa 
'wä^bstsl&la  nä'^atslä  qä  dzäMzELEyl'ndes  lä'xes  nEk'ä^sEwS.    Wä,  75 
gi'l'mösö  ^ä'l  dzä^saqSxs  la'e  äx'g'dxa  lö'EPwa'yö  qa's  näVidte 
läq  qa  klS'se  ku'x"s&leda  klä'lEla  läq.    Wä,  gi'Pmöse  §wä'iExs 
la'§  äx'g^dxSs  k*!ö^^wats!e  lExa'ya  qa^s  1§  mEntsIä'lasa  tslEyl'masa 
plä'*ye  LE'wa  dewa'na  LE'wa  k'lö'la.    Wä,  g't'Pmesö  *wl*lax8  la'ö 
k*  16'qttnts lä'sElaq la'xa l Isma'ise  qa's le qspstE^ndEq lä'xa dE'msxe.  80 
Wä,   la  tslö'^'widxes   k'lö'gwatsle  lExa'*ya   qa  *wi*lowSsa  kle^la 
lä'q§xs  la^e  lö^sd^sa  qa's  lö  äx*e'dxgs  äpsö'dölö  xwä'Le  p!ä'*yaqa*8 
k'e'x&l§xa   E^lkwa.     Wä,   gt'l'mesö    ^wä'lExs    la'e   gwäl'all'sBlaq 
lä'xa    Llsma'ise   qa  kiS^ses  haqEwinekala.    Wä,  lä'La  niEmkä'- 
la'mS  SwE'nxa'yas.     Wä,  la  nä'köytntsa  le«wa'yö  läq,  qaxs  k'iS'sae  85 
ök-   läx  tte'lsasE'waxs  he''mae  ä'lös  ge'tö.    Wä,  he'*mis  lä'g'Uas 
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87  Therefore  |  they  are  only  split  the  foUowing  day.  After  ehe  has 
finished  covering  them,  |  she  calls  those  who  are  Walking  äbout  to 
come  and  sit  down  on  the  |  beach.    As  soon  as  they  arrive,  she  takes 

90  off  the  covering  of  ||  what  she  is  steaming.  Then  she  spreads  a  mat 
on  the  beach,  as  a  place  on  which  to  throw  |  the  bones  that  are  left 
over  when  they  eat.  As  soon  as  the  guests  finish  eatmg,  |  the  woman 
watches  that  all  the  |  guests  throw  on  the  mat  the  bones  that  are 
left  over.  |  As  soon  as  all  the  guests  begin  to  eat,  taking  up  their 

95  food  n  with  their  hands,  while  they  are  eating;  and  when  they  eat,  | 
they  throw  all  the  bones  that  are  left  over,  and  the  f at  skin,  |  on  the 
mat  spread  on  the  beach.  After  they  have  eaten,  the  |  guests  get  up 
from  the  beach  and  go  down  and  |  wash  their  hands  in  the  sea. 
100  When  they  have  finished,  they  ||  all  go  home  to  their  houses  and 
drink  water  there;  |  and  the  woman  scrapes  off  from  the  stones 
the  rest  of  the  food  of  her  |  guests,  and  puts  it  on  the  mat;  and  she 
puts  the  I  rest  of  the  food  of  her  past  guests  on  it,  and  she  carries  it 
down  to  the  beach,  |  and  she  shakes  it  into  the  sea.    Then  ehe  washes 

5  off  H  the  mat,  so  that  it  is  clean.  After  she  finiiAes  |  washing  it,  she 
carries  it  back,  and  hangs  it  at  the  place  where  the  |  halibut  is  dried. 
After  she  finishes,  she  gathers  the  skins  of  the  |  halibut  and  takes 
them  into  her  house  to  hang  them  up  |  over  the  fire,  so  that  they  are 

87  ä'lEml  tiB'lsasöbca  gaä'läsa  IeusS.  Wä,  gl'l'mgsö  ^&1  'nä'^waxs 
la'e  'la'qlüga'lxa  glyrmgflsBla  qa  g&'xes  klüs'ä'llsula  l&'xa 
LlEma'ise.      Wä,    g'l'l'mesS    g'ä'xExs    la'e    le'tledxa    näyi'mases 

90  UEk&'sB'we.  Wa,  la  LEpIä^lisxa  lö'^wa'yö  qa  tslG^Bdzö'dalatsa 
ha'mä'paxds  xä'qesawa'ye.  Wä,  gi'l'mese  ^ä^lExs  la'e  hamx*'- 
i'deda  Lö*länEme.  Wä,  laE'm  qlä'qlaläleda  tslEdä'qS  qa  'nä'icwa- 
'mesa  klwe'lö  tslE^dzöMalasSs  ha*mo'te  xäq  la'xa  te«wa*ye.  Wä, 
g't'l'möse  h&mx**i'dEX8   la'e   *nä'xwa*ma   Le4anEme  xa'max'tsla- 

95  nasös  e"eyasöwödas  lä'xes  ha*ma'*ye.  Wä,  g'l'l'mese  hämx'l'dExs 
la'e  tslE^Edzö'dalasSs  xä'qesawa'ye  LE^wa  tsEnöxmö^dEmas  Lies 
lä'xa  LEbe'se  le«wa*ya.  Wä,  gt'l'möse  gwäl  ha'mä'paxs  la^eda 
kiwö'le  qlwä'gtUs  qa*s  1§  hö'qlüntsles  lä'xa  LlEma^ise  qa^s  le 
tste'ntslEniL'wid    lä'xa    dE'msx*e.     Wä,   gl'l^mösö    ^älExs    la'e 

100  'nä'xwa  nä'*nakwa  lä'xes  gigö'kwS  qa*s  IS  nä'xldxa  'wä'pe  läq. 
Wä,  lä'Leda  tslEdä'qe  kexä'lödxa  kMe'tslayawa'yö  hä'mx'SE'weses 
Lö«länEme  qa*s  äxdzö'däles  lä'xa  le*wa*y§.  La  äxe'glnts  läx 
ha'mo'tdäsa  i^'länEmx'de  qa's  le  qlEne'pEntsIesElaq  lä'xa  LiEma'ise 
qa*s    le    laaxstE'ndEq    lä'xa    dE'msx'e.      Wä,    la    tslö'y'wüldzö- 

6  daEmxa  le*wa'yö  qa  e'gidzöx'widös.  Wä,  g'l'l'mesö  ^äl  ts!ö'- 
:jLwaq§xs  g'ä'xag  dä'laq  qa*9  g'äxe  ^g^'wä'hsaq  lä'xa  ^'^ ^dEmäxa 
k'Iä'wasS.  Wä,  gt'l'möse  ^ä'lqexs  la'e  q!ap!e'x1dxa  LieLle'sasa 
p!ä"ye  qa's  1§  lae'Las  lä'xes  gö'kwe  qa*s  le  gö'y'waLE'löts  läx 
uEqö'stäwasSs  lE^wi'le  qa  Lie'sälasE'wösdsa  Lle'saläs.    Wä,  laE'm 


Digitized  by 


Google     I 


BOAS]  PBBSBBYATION  OF  FOOD  247 

heated  by  the  heat.  H  The   meat-eide  of  all  of  them  is  upward.  10 
This  is  the  way  that  the  Indiana  call  |  "  tuming  up  the  back."    Then 
she  takee  a  rest,  for  she  will  |  split  the  halibut  that  is  to  be  dried 
on  the  following  daj.  | 

This  is  the  way  the  Indiana  do  when  they  catch  the  first  halibut.  | 
Eyerything  is  steamed  by  the  women,  for  it  is  said  that  the  halibut 
know  1  that  the  one  who  caught  them  first  is  thankful  for  it.    There-  15 
fore  I  it  is  steamed  at  once  when  it  is  first  caught;  and  it  is  said,  that, 
if  I  the  one  who  caught  halibut  first  does  not  cook  it  right  away,  he 
will  not  I  have  another  bite.    The  fisherman  will  go  out  in  vain 
trying  to  |  fish  halibut.    Therefore  they  do  this  way  when  halibut  is 
firat  caught.  H  The  woman  does  not  do  thus  when  |  more  halibut  is  20 
caught  by  her  husband.    When  they  first  take  out  the  stomach  of  | 
what  is  next  caught  by  her  husband,  then  they  throw  it  all  into  the  j 
sea,  with  the  guts  and  the  heads  |  and  the  backbone  and  the  apron- 
part.    Often  they  also  H  throw  the  fins  into  the  water.    Sometimee  25 
they  I  hang  up  the  fins  at  the  drying-place  of  the  halibut,  so  that  they 
get  half  dry.  |  As  soon  as  they  are  half  dry,  they  boü  them,  and  eat 
them  with  spoons  |  with  the  liquid.    But  the  woman  only  now  and 
then  eats  |  roasted  fins,  when  she  takee  a  rest  from  Splitting  her  hali- 
but, II     the  four  that  are  being  roasted  while  she  is  steaming  the  30 
stomach  and  |  the  other  parte.  | 

'nä'ywaEm  e'k!adza'y6  E'lsadzE'yas.    Hö'Em  ^E'yä'sa  b&'k!um$  10 
nBlEna'*yeda  he  gwä'te.    Wä,  laE'm  xö'sld  Wx^q  qaxs  ä'l^meLe 
tlE^Isalx^s  k' lä'wasilasöLaxa  lä^La  'nä'x'^dElxa  lE^nsLa. 

Wä,  he'Em  gwe'giiatsa  bä'klüme  qaSs  gäl§  lö'gwänEm  p!ä'*ya^ 
ylxs  k*  leö'sae  k' !es  hS'x**idaEm  nEk'a'sösa  tslEda'qö   qaxs  qlä'la- 
•maa'laeda   p!ä'*yaqöxs  mö'lölE'maaxs  gä'laö   lä^äuEma  lä'g'flas  15 
he'x**idaEm    nEx**i'tsE*wa,    ylsa   gä'iöLaq.     Wä,   qa^laö   kid'slax 
hö'x'ldaEm  lax  ha*me'x*silasölax  yls  lö'gwanEmäq  la^'laxe  k*  le'slax 
lä'lax  e'tied    lax  qlEka'sö   läxExs  la'e    wäx*    e'tlöd  lö'qweda  lö'- 
qlwenoxwaxa  p!ä'*ye.     Wä,  he''mis  lä'gilas  he  gwö'g'ilaxSs  g'ä'lo- 
LänEme   p!ä'*ya.     Wä,  k'le'stia    la   hö   ^e'gilöda   tstedä'qax   la  20 
ö'tied  lö'gwanEmses  lä'*wünEme.     Gi'Pmae  lä'wEyödEx  mö'qüläsa 
ä'le   lö'^anEmses    lä'*wtlnEmaxs   la'e    ä^Em    tslEXstä'laq    lä'xa 
dE'msx'e,  *wi*la   le'wIs   tslEyl'me,   Lö^ma   mä'legEmanowe.     Wä, 
he'*misa  h&mö'mowe  LE*wa  tsä'p  !edza*ye.     Wä,  qlünä'laEmxaäwise 
tslExstälaxa  pELa'  lä'xa  dE'msx'e.     Wä,  la  *nä'l*nEmp  lEna  ge'^^-  25 
Valisxa  pELa'  lä'xa   lE'm?:"dEmaxa   kläVasS   qa   k* lä'ya^^wides.    ' 
Wä,    gl'l'mese    k* !ä'ya:5:*widExs    la'e    h&'nxLEndEq    qa*s    yö'seq 
LE'wis  'wä'pala.    Wä,  lä'Leda  tslEdä'qe  le'xaEm  h&mxl'dna^wa 
lä'xa  Llö'bEkwe  pELa',  ytxs  lä'Le  xöVidExs  la'e  tiE'lsaxSs  k!ä'- 
wasexa    mö'we    Llö'pasösexs    lä'xde    nska^xa    mö'qüla    le'wIs  30 
waö'kwö. 
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32  As  soon  as  the  autimm  comes,  when  the  halibut  axe  really  fat,  [ 
the  fishermen  go  out  again  to  fish  halibut  f  or  f  ood  in  |  winter.    Their 

35  wives  take  out  the  stomachs  and  ||  cut  off  the  gills,  and  they  split 
them  open  and  spread  them  out  on  the  beach;  and  they  |  spread 
them  right  over  the  fire  of  the  house,  so  as  to  dry  them;  |  that  is 
oalled  ''dried  stomach."  And  they  cut  off  the  |  head,  and  they  cut 
off  the  lower  jaw  and  open  it  out,  |  and  they  cut  on  each  side  of  the 

40  bone  in  the  head.  ||  As  soon  as  it  is  off,  [the  woman]  throws  it  away 
on  the  beach;  |  at  the  place  where  the  brain  was.  And  she  spreads 
the  outer  skin  also  |  just  over  the  fire  of  the  house.  That  is  called  | 
'^dried  head/'  And  she  takes  the  fins  and  hangs  them  up  at  |  the 
same  place  where  she  first  hung  the  others;  and  that  is  called  ^'dried 

45  fins."  II  Then  she  takes  the  ribs  and  hangs  them  up,  in  the  same  way 
as  I  I  have  said  before  [p.  244];  and  this  is  called  ''ribs/'  |  And  she 
takes  the  rough-edges  and  ties  them  together  at  the  taU-ends,  and 
she  I  hangs  them  up  at  the  same  place  where  the  others  are,  and  this 
has  the  same  name.  j  And  she  also  takes  the  tail  and  cuts  down  the 

50  side;  ||  and  as  soon  as  it  is  spread,  she  takes  out  the  end  of  the  back- 
bone,  I  and  she  also  spreads  it  over  the  poles  where  the  others  were; 
and  this  is  called  j  ''dried  tail."  And  she  also  takes  the  apron-part 
and  I  hangs  it  up  where  the  others  are,  and  this  is  called  ''dried 
apron."  j  And  she  abo  takes  the  skin  and  spreads  it  on  a  cutting- 

32  Wä,  g-t'Pmgse  lä'j^x'edExs  la'e  ä'lak'I&la  la  tsE'nxweda  p!ä'*ye 
la'as  e'tied  la  lö'x*widedalö'*lq!wenoxwaxa  p!ä''ye  qa's  lä'k'lESE- 
lalxa  tsl&wü'nxe.     Wä  la  ^gEnE'mas  äx&'laxa  mö'qüla  qa*s  t!ö- 

35  södexa  qlö'sna'ye.  Wä,  la  yl'mlldEq  qa  LEpä'lisexs  la'e  LEplEn- 
dä'las  läx  uEqö'stowasös  lEgwI'lases  g'ö'kwe  qa  lE'm]^*widgs. 
Wä,  hö'Em  Le'gadEs  mö'qwasde.  Wä,  lä'xaa  qaxIdEx  mä'- 
legEmanäs.  Wä,  la  tlö's^idEx  ö'xLasxä^yas  qa  wä'x'se'stßs. 
Wä,    lä'xaa    tlö'ttedzEnöd  katslä'ena^yasa  xäxtslä'wasa  mä'legE- 

40  mänö.  Wä,  g't'l'mese  lawä'xs  la'e  tsteqE'ntsIesxa  g'i'tste'wa- 
sasa  lEqwa'.  Wä,  lä'xaa  LEp  lä'LElötsa  helö's^Emae  lä'xaaxa 
nEqö'stäwasa  lEgwi'lases  g'ö'kwe.  Wä,  he'Em  LegadEs  mä'- 
leqasde.  Wä,  lä'xaa  äx'e'dxa  pELa'  qa^s  ge':3:'ündale8  lä'xaax 
ftxä'sasa    gt'lx'de   äx'ä'LElödayä.     Wä,  he'Em   Le'gadEs   paLasde. 

46  Wä,  lä'xaa  äx'e'dxa  xl'la  qa^s  ge'^^wide  läx  ^ä'laasasEn  g'1'1- 
xdö  wä'ldEma  (see  p.  244).  Wä,  he'Em  Le'gEmse  x't'la.  Wä, 
la  äx'e'dxa  q!wä'q!tinxa*ye  qa^s  yä'Lödex  ö'xsoa'ya.  Wä,  lä'xaa 
tö'y^waLElöts  läx  äxä'sasa  waö'kwe.  Wä,  hö'x'säEm  Le'gEmse. 
Wä,  lä'xaa  äx^e'dxa   dE'mpIaxsda'ye   qa's  tlö's^dex  önö'dza'yas. 

50  Wä,  gi'l'mese  LEpä'laxs  la'e  la'wayödxa  ö'ba^yasa  hämö'mö.  Wä, 
lä'xaa  LEpIä'LElöts  läx  äxä'sasa  waö'kwe.  Wä,  hö'Em  Le'gadEs 
dE'mpIaxsdSyasde.  Wä,  lä'xaa  äx'e'dxa  tsä'p  lödza'yg  qa^s  te'?- 
'waLE'lödes  lä'xes  waö'kwö.  Wä,  he'Em  Le'gadEs  tsä'plödza- 
'yasde.     Wä,  lä'xaa   äx'e'dxa  Lie'se  qa*s  LEbEdzö'des  lä'xa  tlElö'- 
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board  ||  for  dried  halibut.    The  meat  aide  of  the  skin  is  upward.  |  55 
Then  she  takes  her  splitting-knife,  and  she  cuts  under  the  |  thick 
layer  of  f  at  of  the  skin,  and  two  finger-widths  is  the  width  |  of  spUt- 
ting  it;  and  she  continues  cutting  [what  she  is  doing]  untU  she  comes 
to  the  I  tail,  for  she  begins  at  the  neck,  and  it  jost  does  H  not  come  60 
off;  and  she  does  the  same  with  the  other  side;  this  is  |  called  '^  tom- 
from-the-edge/'    The  tom-off  edges  |  do  not  come  off  from  the  skin. 
As  soon  as  |  the  woman  finishes,  she  hangs  it  up  at  the  place  where 
the  others  are.  |  She  puts  the  meat-side  upwaitls;  but  when  it  has 
been  hanging  four  ||  days,  the  woman  takes  down  the  skin,  and  she  65 
tears  off  the  |  tom-off  edges.    And  when  thej  are  all  off,  the  woman 
takes  a  |  narrow  piece  of  cedar-bark  and  tiee  them  in  the  middle,  and 
she  hangs  them  up  |  again  not  very  near  to  the  fire,  namely,  |  the 
tom-off  edges.    Then  she  hangs  up  the  skin  again  also.    This  is 
only  II  done  to  thoee  that  are  caught  in  the  autumn,  when  the  halibut  70 
is  just  I  getting  fat.  .  .  } 

When  the  guests  have  gone  out,  |  the  woman  sharpens  her  fish- 
knives,  in  the  evening;  |  and  when  she  has  done  so,  she  takes  the 
cutting-board  |  and  scrapes  it  off,  so  that  it  is  clean.  After  she  has 
done  so,  she  |  puts  it  down  on  the  beach  where  she  is  going  to  split  75 


dzäxa  k*!a'*wa8e.  Wa,  laE'm  e'k'!adza*yS  E'lsadza'yasa  Lie'se  55 
Wa,  la  äx^e'dxes  tiE'lyayowS  xwä';*ay&.  Wä,  la  tlE'lyabödxa 
w&'kwe  tsetsE'nxünxesa  Llö'se.  Wä,  la  ma*ldE'ne  wä'dzEwasasa 
tlE'lyabötsE^was.  Wä,  he'na'küla'möse  äxä"yas  lä'g'aa  lä'xa 
öxsdE'yas  gä'giLEla  lä'xa  ö'xawa'yas.  Wä,  h&^lssla^mese  [la 
k'!es  läVäxs  la'ö  e'tlöd  he  gwe'x^Idxa  äpsB'nxa'ye.  Wä,  he 'Em  60 
Le'gadEs  xwä'xüsB'nxa^ye,  yl'xa  tsE'ntsEnxünxa'ye.  Wä,  las'm 
k*!es  lawä'eda  xwä'xüsEnxa^ye  lax  Lle'se.  Wä,  gi'l'mese  ^ä'- 
Iexs  la'eda  tslEdä'qe  ^VwaLE'löts  läx  äxä'sasa  waö'kwe.  Wä, 
laE^m  he  e'kladza^ye  s'lsadza'yas.  Wä,  he'tla  la  m5'bBn:^wa's5 
'nä'läsexs  la'eda  tslEdä'qe  äxä^xödxa  Lie'se  qa's  xwa^södälexa  65 
xwä'xüsEnxa^ye.  Wä,  gt'Pmese  'wi'läxs  la'eda  tstedä'qe  äx*g'dxa 
ts!e'q!e  dsna'sa  qa's  ylLö'yödeq.  Wä,  lä'xaa  ^welaqa  teVwaLE'- 
löts  lä'xa  k'Ie'se  xE^nLEla  'uE^wä'la  lä'xa  lE^i'le,  yl'xa  xwä'- 
xüsEnxa'ye.  Wä,  laywe'laqasa  Lie'seö'gwaqa.  Wä,  laE'm  le'xaBm 
he  gwe'g'ilasE^weda  lögwanEmaxa  lä'ylnxe,  yixs  he'*mae  ä'les  tsE'n-  70 
x'wideda  p  !ä"ye.  .  .  .  ^  Wä,  gi'Pmese  'wMa  hö'qüwElseda  L§*la- 
uEmx'däxs  lae'da  tslEdä'qe  ge'xi'lälaxes  xwä'xüLayowaxa  la  dzä'- 
qwa.  Wä,  g't'l^mese  ^ä'lExs  la'e  äx*e'dxes  tlEle'dzowS  qa*s 
k'&xsldzö'd^q  qa  ö'gidzowes.  Wä,  gt'l'mesö  ^ä'lExs  la'e  äx'a'- 
lisaq  lä'xa  LlEma^ise  läx  äxä'sases  tls'lsasöLe.     Wä,  las'm  ^&'-  75 

iHere  foUowt  a  description  of  the  oooking  aud  eating  of  halibot-he»d8  (pp.  867-350).    Then  the  text 
continueB  as  above. 
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76  the  (halibut).  Now  she  is  |  readj  for  the  foUowing  daj.  As  soon 
as  daj  comes,  the  |  woman  goes  down  to  the  beach,  to  the  place  wh^re 
she  is  going  to  cut  the  halibut;  |  and  she  sits  down  at  the  place  where 
the  cutting-board  is  alreadj  put  up,  in  this  manner:  | 
Then  she  takes  one-quarter  of  the  halibut  and  puts  it 

80  down  on  its  back  on  the  H  cutting-board.  The  skin- 
side  is  next  to  the  cutting-board,  |  and  the  side  next 
to  the  ribs  is  upward.  Then  |  she  cuts  it  downward,  in 
this  manner:  fTTT^  ^^^  begins  at  the  neck  of  the  halibut,  |  and 
goes  half  way  /  / 1/1  down  the  quarter  towards  the  thin  end.  It 
is  I  thicker  at      kj  nl    one  end,  and  its  length  is  two  spans  of 

85  our  II  fingers  |  /  and  two  finger-widths.  Then  she  does  j 
the  same  to  XV  the  other  quarter;  and  if  one  piece  is  cut 
toolong,  I  she     i/  cuts  it  off  and  throws  it  into   a  basket 

which  is  made  on  purpose  |  for  the  unused  cut-off  pieces.     When 
she  has  done  so  with  the  |  other  pieces  at  which  she  is  working, 

90  she  puts  them  on  a  mat  spread  out  on  the  beach.  Then  ||  she  takes 
one  piece  and  puts  it  down  on  the  cutting-board;  for  |  aU  the  hali- 
but is  cut  into  long^  square  pieces.^  Then  |  she  cuts  them  length- 
wise,  going  straight  down  the  long  thick  pieces  of  halibut.  She  | 
cuts  them,  beginning  at  the  thick  end,  going  towards  the  thin  end.  j 
She  stops  cutting  when  they  are  half  the  width  of  a  little  finger  || 

95  thick.    Then  she  tums  her  knife  down  flat,  and  she  cuts  under  j  one 


76  lala  qae'da  l&'La  *nä'x*idEL.  Wä,  gl'l'mesS  'nä'x'idExs  la'eda 
tslEdä'qe  Is'ntsfös  lä'xa  LiEma'isö  läx  äxä'sases  tlE^sasöLe.  Wä, 
la  klwa'galisa  lä'xa  la  gw&ISs  i^aS'sa  ttele'dzö  ga  ^ä'leg'a  {fig.), 
Wä,  la  äx'e'dxa  äpsö'dgle   p!ä"ya  qa's  uELEdzö'des  \^'xa  ttele'- 

80  dzö.  Wä,  laE^m  he  mä'k'aleda  äxä'sdäsa  Lie'sö  lä'xa  tiEle'dzö. 
Wä,  la  e'k'Iadza'ya  mä'kalaxde  lä'xa  xl'la.  Wä,  la'me'se  t!ö'- 
saxödEq  ga  ^ä'l§ga  (Jig.)^  gä'giLEla  lä'xa  ö'xawa'yasa  p!ä"ye 
lä'gaa  lä'xa  'nEgö'yä'yasa  äpsö'dlle  la  wi'swülba.  Wä,  la  lele- 
kwe'da  äpsba"yas.     Wä,   la    ma'lplE'nke    äwä'sgEmasas   lä'xEns 

85  q!wä'q!waxts!äna'y6,  he^me'sa  ma'ldE'ne.  Wä,  lä'xaa  he'Em 
gwe'x'ldxa  äpsExse  lä'xa  ö'xsdE'ye.  Wä,  g't'l'mese  gl'ltlagaaxs 
lae  tlö'södEq  qa  ts!Exts!ö'd6sa  qle'gaa  lä'xa  lExa'*ye,  hekwe'le 
qae'da  t!ö't!asesawa'ye.  Wä,  g't'l'mgsö  'wl*la  hö^ö'x'ldxa  waö'- 
kwe  lä'xes  lae'na'ye  ge'dzödälas  lä'xa  LEbEse'  le'wa'ya.     Wä,  la 

90  äx'e'dxa  *nE'mts!aqe  qa^s  kadEdzö'des  lä'xes  ttele'dzowe  qaxs 
la'e  'nä'xwaEm  la  k!e'k'!EWEl?'üna  plä'wedzEse.  Wä,  la*me'se 
nEgElE'ndälax  nEx'Ena'^yasa  k'lEWE'lkwe  p!ä"ya.  Wä,  la^me'se 
tlö'saq  g'ä'giLEla  lä'xa  LE*x"ba'ye  lä'g'aa  lä'xa  wilba'yas.  Wä, 
ä'l^mesö  gwäl  tlö'saqexs  lä'e  k'Iö'dEne  w&'gwasas  lä'xEns  sEtlax*- 

95  tslä'na'yex;   wä   la   pä'x^dxes  tte'lyayowe   qa*s    tlE'ltlEldzapexa 

1  Tbst  is,  Square  in  cross-seotion. 
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side  of  what  she  is  working  at;  and  then  she  roUs  out  the  halibut,  96 
thus  I  the  piece  that  she  is  cutting  becomes  thin;  and  she  only  stops 
when  it  is  spread  out.  |  Then  she  rolls  it  up  again  and  tums  it  over, 
and  she  also  cuts  it  thin  |  (on  the  other  side) ;  and  she  does  not  stop 
cutting  until  it  is  all  spread  open.  She  H  goes  on  doing  so  with  the  20O 
others.  As  soon  as  all  the  haÜbut  is  cut  thin,  |  she  hangs  the  pieces 
up  on  the  drying-place       \j_^^  ^i         f or  the  dried  hali- 

but,  I  in  this  manner:  X  /^  A^V  f^\l\  ^^®  hangs  them 
up  lengthwise.  I  After  /V  ^' ■  ''  ■  "if  \  they  have  all 
been    hung    up,    the    /     \  /      \  '^^^^^^     takes 

her|fish-knivesandputs  ^  them    into    her 

small  basket,  and  carries  them  ||  away  with  the  basket  in  which  the  5 
cut-oflF  tips  of  the  halibut  are.*  .  .  .  | 

When  *  it  is  evening,  the  woman  goes  down  to  the  |  beach,  to  the 
place  where  the  drying  halibut  is.  Then  she  gathers  up  the  dry- 
ing-poles  |  on  which  the  drying-halibut  hangs.  As  soon  as  she  has 
gathered  them  all,  |  she  Covers  them  over  with  mats,  so  that  the  || 
dew  of  the  night  will  not  get  at  them.  |  10 

When  day  comes,  she  takes  off  the  covering-  |  mats,  and  shespreads 
out  again  the  drying-poles  on  which  the  drying  halibut  hangs.  | 
She  does  so  every  evening  and  every  |  moming.  Sometimes  it  takes 
three  days  ||  before  the  drying-halibut  is  half  dry.    When  it  is  half  15 

äpsö'dflases  äxsE'wg'.  Wä,  la  len'nä'küleda  p!4''ya.  Wä,  la  96 
wil'nä'ktdaxs  la'ö  tiE'lsaq.  Wä,  ä'l*mgsS  gwa'lqexs  l&'S  LEp!e'- 
da.  Wä,  la  lö'x'^EndEq  qa*s  ij^wö'lldeq.  Wä,  lä'xaa  t!E'ls1dEq. 
Wä,  ä'temxaa'wise  ^äl  tiElsaqexs  la'e  'wi'la  LEpä'la.  Wä,  la 
he'staEm  ^ö'xldxa  waö'kwg.  Wä,  g't'l'mgae  'wi'la  la  tiEle'kwa  200 
p!ä"yax3  la'ö  ge  VwTdEq  lä'xa  gg'3:°dEmäxa  k*  !ä"was5.  Wä,  laE'm 
ga  ^ä'leg-a  (ßg.).  Wä,  laE'm  gö'?"sEq!ala  lä'xes  gildö'lase. 
Wä,  gt'l*mösö  la  'wi*la  gEyö'küxs  la'eda  tstedä'qe  äx'e'dxes 
xwä'xüLayuwe  qa's  la'tslödes  lä'xös  lä'laxam§.  Wä,  la  dä'laq 
LE'wa  lExa''yö,  ylx  la  g'i'tslEwätsa  tlö'ttesba'ye  p!ä"ya.*    ...  6 

Wä,*  g'l'Pmesö  dzä'qwaxs  la'eda  tslsdä'qg  lE'ntsIes  lä'xa  l!e- 
ma'isö  lax  äxä'sasSs  k'!ä''wasö.  Wä,  la  q!ap!ö'x'1dxa  gegä'yö, 
ylx  lä  ge'ij^walaatsa  k'!ä'*wase.  Wä,  g'l'l'mese  'wi'la  q!ap!ö'x''i- 
dExs  la'e  nä'künEntsa  le'El'wa'ye  läq  qa  k*!e'sßsg  lä'g'aaLEleda 
gö'säxa  gä'nuLe  läq.  10 

Wä,  gl'l'mese  *nä'x*IdExs  la'ö  e'tied  lä'wfyödxa  'näwE'me  le- 
«wa'ya  qa's  e'tlede  gwg'Kdxa  gSgä'yowe,  ylx  ge':5:"dEmasa  k!ä'- 
'wase.  Wä,  la  hß'mEnaläEm  hö  ^ß'gilaxa  dzä'dzäqwa  LE^wa 
gegaä'la.  Wä,  la  'nä'l'nEmptena  yri'du?:"p!E'n?wa*se  ^nä'läsa 
k!ä"wase    k*!es    klä'yax'wida.     Wä,    gl'l'mese    klä'ya^'widExs  16 

1  Continued  on  p.  359.  *  Continued  (rom  p.  360. 
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16  dry,  |  she  takes  down  all  the  drying  halibut,  and  she  opens  them,  so 
that  they  are  spread  open.  |  Then  she  hangs  them  up  again  lengthwise. 
They  are  hanging  |  in  this  way:     %#^-^^  y      When  it  is  a 

fine  day,  they  are  then  ready  in  |      liUXTlXtS/^     one  day,  and 

20  they    are    thoronghly    dry.    As    /  \  /  \    soon  as  |j  day 

comeSy  they  are  taken   down         \  ^     \  again,    and 

are  opened  out  again  and  |  spread  out  on  the  beach.  Then  they  are 
spread  out  on  the  drying-poles.    As  soon  as  |  much  halibut  is  ready,* 


she    spreads 
in  this  manner: 
halves  length- 
25  puts  it  away  || 
pose    in    one 
in  this  manner:  | 
halibut  on  top  of 
weight  one  on  an- 
flat.    I     That  fin- 


the  drying  halibut  out  |  on  the  beach, 
and  when  it  is  dry,  |  she  folds  it  in 

wise,in  this  way:  , .^  and  she 

on  a  stage  made  ly^^^  ^^  on  pur- 
corner    of    the  '        '^""^'^      house, 


Tf 


and  the  woman  piles  one 
I  another.  Then  they 
other,  and  they  become 
ishes  this.  | 

30  As  soon  as  all  the  dried  halibut  is  flat,  ||  being  piled  up  one  on 
another,  they  get  damp  again.  Then  the  |  woman  takes  large  bas- 
kets,  made  on  purpose,  and  she  puts  |  the  dried  halibut  into  them, 
one  hundred  in  each.  FinaUy  |  she  puts  (the  baskets)  in  a  place 
where  the  damp  can  not  get  at  them.    Now  this  is  done.  | 


16  la'S  äxEmä'xödxa  k*!ä'*wase  *wi'ia.  Wä,  la  dza^^wi'dEq  qa  dä'l*- 
ides.  Wa,  la  :3:we'laqa  g*t%'aaLE'l5dälaq.  Wä,  laE^m  la  ge'g'i- 
läla  g'a  ^ä'leg'a  (Jig').  Wä,  gi'l'mese  e'ka  *nä'läxs  la'e  helala- 
Emxa  'nE^mxsa  *na'laxs  ia'e    ä'lax'ld   k*!ä'ya^*wida.     Wä,  g*t'i- 

20  'mese  *nä'x*idExs  la^e  e'tied  äxä'xoyö  qa's  §'t!ede  dzax^widEq  qa 
LeLEpä'lesexs  Ia'e  LEpIa'LElöts  iä'xa  gS'gayö.  Wä,  gl'l'mgsö 
q!ä'q!ex*silaxs  p!4'*yaxs  Ia'e  i^EpIall'sElaxa  lak'!ä'yax*wld  kMä'^was 
lä'xa  LiEmä'ise  ga  gwä'lega  {jig,)^  Wä,  g't'l*mese  lE'mx'wIdExs 
Ia'e  nE^EXLä'la  k* Iö':5:'widEq  g*a  ^ä'lega   (Jvg,)    qa's  le  g'S'xaq 

25  lä'xa  kMä'gele,  hgkwe'l@Em  läx  öne'^ilasa  gö'kwö  ga  ^ä'leg'a 

(^.).     Wä,  laE'm   ^mEwe'g'tndaleda   tslEdä'qasa  k'!ä'*wasö  lä'xa 

waö'kwS.     Wä,  laE'm  gü'ngwatolll  qa  *ne''nEmadzö5*wides.     Wä, 

laE'm  ^äl  lä'xeq. 

Wä,  g't'l'mese  'nä'?wa  la  naEn^dzö'^'wideda  k*!ä'*wasaxs  Ia'e 

30  ^ae'l  *mEw^ä'yap!a.  Wä,  laE'm  :^e'laqa  la  pe'x'wida,  wä,  le'da 
ts tedä'qe  äx'e'dxa  hekwe'la*ye  äwö'  l !ä'L  lEbata.  Wä,  la  hänts lö'dä- 
lasakMä'^wase  lae'lak'lEndtsIäweda  'nä't'nEms^Eme.  Wä,  lawl's^a 
g'e'xaq  lä'xa  kle'se  lä'g'aaatsa  dE'lx'a.    Wä,  laE'm  ^äl  lä'xSq.* 

1  Conttaraed  on  p.  300. 
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Dried  Codflsh. — ^When  they  can  not  |  catch  any  halibut  and  they  1 
haye  much  codfish,  |  the  woman  takes  out  the  guts,  and  she  does  in 
the  same  way  as  I  |  described  before  when  she  cnts  what  has  been 
caught  by  her  ||  husband;  and  she  also  does  m  the  same  way  when  5 
she  spreads  open  the  meat  |  while  the  skinis  still  on.  Assoonas  |  the 
bone  is  taken  off,  the  woman  takes  off  the  skin  and  throws  it  away.  | 
Then  one-half  of  it  is  this  way:       ^„^"•^  Then  the  woman  |  cuts 


itintwolengthwise.    Thenthere    r^  {  are  four  pieoes  on  both 

sides.  \  Then  she  cuts  straight    ^ ~      1  down  one-half  of  |  one  10 

side  in  this  manner,   ,        -„^^  and  she  does  in  the  same  way  | 

as  she  does  with  the    --^Nw     halibut    when  she  cuts   them 


thin,  and  they  are  |    ' — — — ^  hung   up  at    the  place  where 

halibut  is  dried.    It  is  done  in  the  same  manner.  |  As  soon  as  it  gets 
dry,  it  is  all  white;  and  when  it  is  ||  bad  weather,  it  is  dried  in  the  15 
house,  behind  |  the  fire.    When  it  gets  dry,  it  is  all  red.  |  All  this 
does  not  keep  well,  the  sun-dried  as  well  as  the  |  smoke-dried  (fish). 
That  is  all  about  this.  | 

The  dried  codfish  is  treated  in  the  same  way,  and  they  also  ||  do  20 
everything  with  it  that  they  do  with  dried  haübut.    It  is  eaten  as 
breakfast  in  the  morning  |  when  there  is  no  dried  salmon  in  the 
house.  I 


Dried    Codfish     (Ne'sasde    k!ä'*was). — TVä,   he"maaxs    k*!e4'sae  1 
gü'yö'Lasxa   p!A"ye,   wä,   gl'l'mßse    qlö'nEmaeda   ne'tsla'yß,  wä, 
leMatslEdä'qe  he'x''idaEm  lä'wlyödEx yä'xylglla  lax  gwä'laasasEn 
gwä'gwex's'alase  ^ö'g'ilatsexs  g*tla',e   xwä'l'IdEx  bä'külänEmases 
lä'*wünEme.     Wä,  lä'xaa  hö'Em  ^e'g'ilaxs  la'e  LEpä'lö  qlE'mlalä-  6 
sexs  he^maö   ä'les   äxä'la   lä'xes  Lie'sö.     Wä,  gi'l*mese   lawä'ye 
xä'qasexs    la'eda    tsEdä'qe    ttelsödEx    Lle'sas    qa*s    tslEx^e'deq. 
Wä,  la  g'a   ^ä'löda    epsö'dflaseg'a  {Jlg.).     Wä,    le'da    tstedä'qe 
ma'ltslE'ndEq  lä'xes  gi'ldölase.     Wä,  laE'm  mö'x'seda  wa'x'södile. 
Wä,    la'me'se    'uEqä'xöd    xwä'HdEx     'nEx«Ena''yasa    äpsEX'sä'sa  10 
äpsö'dile  g*a  ^ä'leg'a  (^?.)-    Wä,  la'Em  he'Em  ^e'g'ilaqe  ßwe'- 
g'ilasaxa  p!ä'*yaxs  la'ö  tte'lsasE'wa.    Wä,  la  he'Emxat!  la  ge'xwa- 
sE'we  läx  ge'*wasaxa  k*!ä'*wase.    Wä,  la  he'Emxat!  gwe'g'ilasE'we. 
Wä,  gi'l'mese  lE'nqfi'widExs  la'e  «mE'lmaxsa.     Wä,  gl'l'mese  yE- 
ya'g'lsa  'nä'läxs  la'e  he'Em  lE'm?wasE*wgda  g'ö'kwe  läx  ö'gwiwa-  15 
lilasa  lEgwi'le.     Wä,  g't'l'mese    lE'mx'widExs    la'e    Llä'LlEqlüxsa. 
Wä,  la  k*!es  gä'la  e'k'ana^wa  LE'wa  Llä'LlesdEgöla  Lö*ma  kwä'- 
kwax'dEgöle.    Wä,  laE'm  ^äl  lä'x§q. 

Wä,  la  he'Emxat!  gwe'g'üasE'weda  ne'sasde  k!ä'*wasa;  he'Emxaa 

rrä'yi'läleda  k*!ä'*wasasa    p!&'*ye,    ytxs   gaä'xsta'yaaxa   gaä'läxs  20 
!eä'sae  xä'mas  g'ael  lä'xa  gö'kwe. 
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1  Serring-Spawn.  ^ — ^When  (the  man)  has  all  (the  spawn)  in  the 
canoe,  |  he  goes  ashore  at  a  point  where  the  wind  blows  hard. 
Then  he  |  takes  the  long  ^_        poles  and  puts 

them  up  in  this  way:  |     -YjfcgBQLjj^^  This  is  caUed 

'^Standing  on  rock;"     ^^^grofeMag  and  when  he 

6  has  finished  ||  hanging  /  ~J^cab|H3n  up    the  hem- 

lock-branches    with  XT"^*^  ""  the  spawn  on 

it,  and  when  it  is  fine  weather  |  and  the  wind  is  blowing  hard, 
(the  spawn)  gets  dry  in  six  days;  |  and  when  it  is  aU  dry,  the 
man  takes  down  the  |  hemlock-branches  with  the  spawn  on 
them  and  puts  them  on  the  rocky  place,  and  |  his  wife  wipes 
oflF  the  herring-spawn  from  the  hemlock-branches.    Then  she  'puts 

10  it  II  on  a  mat;  and  when  it  is  done,  she  Covers  it  with  a  mat,  j 
when  it  is  evening.  In  the  morning,  when  day  comes,  she  |  spreads 
all  the  mats,  and  she  scatters  the  herring-spawn  over  them;  and 
when  I  it  is  really  dry,  she  takes  her  boxes  and  she  |  picks  out 
from  among  the  white  herring-spawn  large  pieces  and  puts  them  into 

16  the  II  boxes;  and  when  (a  box)  is  füll,  she  takes  the  cover  |  and  puts 
it  on.  Then  she  puts  it  away  in  a  dry  place  in  the  house.  |  This  is  kept 
to  be  eaten  in  winter.  Then  she  tökes  a  |  medium-sized  cedar-bark 
basket  and  puts  into  it  the  red  spawn.  |  This  is  sold  to  other  tribes, 

20  for  II  this  is  not  good  to  be  kept  long.  Now  that  is  all  about  hemlock- 
branches  with  I  herring-spawn  on  them.    .  .  .  Kelp  is  also  towed 

1  Serring-Spawn. — ^Wä,*  gt'l'mese  'wilg'aalExs  lä'xa  ^wä'k  lünäxs  la'ö 
la'gaala  lä'xa  ä*wi'lba*yö  ylx  lA'kIwemadzasasa  yi'la.  Wä,  lä  &x*- 
e'dxa  gl'lsgiltia  dzESEqwa  qa*s  qa'xalödes  g*a gwä'lega  (ßg.).  Wa, 
he'Em  Le'gadEs  qa'qlÄ.  Wä,  gi'l'mese  ^ä'hixs  la'e  gßVwaLElö- 
6  dä'lasa  En«EndEXLä'la  qlwäx  läq.  Wä,  gl'l'mese  ae'g'isa  *nä'- 
läxs  lä'kiwemasaöda  yä'la,  wä  la  lE'mwümx*Idxa  qlELlExsa'  *nä'la. 
Wä,  gi'l'mese  *wi'*la  lE'uLji'widExs  la'eda  bEgwä'nEme  äx'axö'dxes 
En*EndEXLä'la  qlwä'xa  qa's  &x«alödä'leq  lä'xa  t!edzEk!wa.  Wä,  la 
gEUE'mas  qE'mxälaxa  aE'nte  lä'xa  qlwä'xe.     Wä,  la  k*  lä'dzödälas 

10  lä'xa  le*wa*ye.  Wä,  gt'l*mese  'wi"laxs  la'e  *naküyl'ntsa  le'wa'ye 
la'qßxs  la'e  dzä'qwa.  Wä,  gi'l  *nä'x'*idxa  gaä'läxs  la'e  'wi'*la 
LEpla'lodalaxa  le'El'wa*ye  qa^s  gwßldzolalesa  aE'nte  läq.  Wä,  g't'l- 
'mese  ä'lak*!äla  Lßm^'wi'dExs  la'e  äx^e'dxes  xEXEtsE'me;  wä,  la 
mE'nmaqaxa  *mE'la  aE'ntaxa  ä*wa'*wastowe  qa's  lä  latslä'las  lä'xa 

15  XEXEtsE'me.  Wä,  gi'l^mese  qöqütlaxs  la'e  äx'e'dEX  ylküya'^yas 
qa*s  ylküyt'ndes  läq.  Wä,  la  ge'xaq  lä'xa  lEmwe'le  lä'xa  g  ö'kwe. 
Wä,  he'Em  äxe'lasös  qa*s  ha*mi'lxa  tsläwü'nxe.  Wä,  la  äx'e'dxa 
ha^yä'l'a  Llä'Ltebata  qa*s  k'latslö'desa  L!ä'L!ax"deeleqala  as'nt 
läq.     Wä,    he'Em    lä'xoyös    lä'xa    a'loeüla    le'lqwälaLa^ya,    qaxs 

20  kle'sae  gä'la  e'k!a  he  ^e'x*sö.  Wa,  laE'm  ^al  lä'xa  qlwä'xg 
En'EndaxLä'la.    .     .     .'    Wä,'  he"misa  qlä'xqlElisö  la  dä'pasö  qa's 

1  Continued  from  p.  185.        *  Contlnued  on  p.  422,  line  1 .        *  Continued  from  p.  422,  line  12. 
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and  I  put  into  the  spawning-place.    It  is  also  anchored  there;  |  and  22 
when  the  herring  finish  spawning,  after  four  days,  |  the  kelp  with 
the  spawn  on  it  is  taken  oüt  of  the  water;  and  ||  the  hair  of  the  kelp  25 
is  pulled  off  from  its  stein  and  is  hung  on  the  poles  |  on  the  point 
where  the  wind  blows  hard,  and  the  |  woman  always  tums  it  over; 
and  she  does  not  do  so  a  long  time,  |  before  it  gets  dry;  and  when  it 
is  quite  dry,  |  the  stems  of  kelp  are  counted  into  lots  of  ten,  which 
are  laid  flat  ||  one  on  another,  and  are  tied  in  the  middle  with  30 
ce4ar  bark,  this  way :   .,^^^^^^^    Then  they  are  put  into  a  box, 
and  I  a  cover  is  put   *^-— -j^^^  on  tight.    Then  it  is  put  away 
in  a  dry  place  |  in  the  \^^'^^      ^"=  house.    This  is  to  be  eaten  in 
Winter.    That  is  all  about  this.  | 

Presenring  Boots. — See  p.  188. 

Elderberries. — ^After^  all  (the  berries)  have  been  carried  down-  i 
stream,  (the  woman)  spreads  a  |  mat  at  a  place  not  too  near  the  fire. 
She  unties  |  the  cords  of  her  elderberry-basket,  and  pours  the  berries  | 
on  the  mat  that  has  been  spread  down.  She  sits  down  by  the  side 
of  it,  and  puts  the  ||  empty  baskets  down  on  her  left-hand  side.  Then  5 
she  takes  up  one  bunch  of  |  elderberries  at  a  time  and  strips  off  the 
elderberries  into  the  deaning-basket.  |  As  soon  as  they  are  all  off, 
she  throws  away  the  stem  and  |  takes  up  another  bimch  of  elderberries 
and  Strips  the  berries  |  into  the  basket  in  which  she  had  carried  the 

le'xat!  äxaLayo'dayo  l&'xa  wa'yade.     Wä,  laE^mxae  ä'Em  qlE^lsäla.  22 
Wä,  g't'l'mese  ^äl  wä'söda  wa'na'yaxa  la  mö'plEn^wa's  *nä'läxs 
la'e  äx'üstä'noweda  En»EndEXLA'la  qlaxqlEÜ'sa.     Wä,  la  k!ülp4'la- 
yEwa  äwä'dzo  sE*ya'sa  qlä'xqlElise  qa*s  lä  teVöuda'layö  lä'xa  25 
dzö'^ttme  lä'xa  &wi'Iba*ye  läx  läklwe'madzasasa  yä'la.     Wä,  le'da 
tslEdä'qe  he'mEnataEm  le'x'lex'aq.    Wä,  k'le'stia  ge'x''id  he  gwe'- 
g-ilaqexs  la'e  lEm^'wi'da.    Wä,  g-f'l'mese  ä'lak*  !äla  la  lEm:?:'wi'de 
la'e  hö's'itsE^wa  *naE'nqaxsa  qlä'xq [Elise.  Wä,  la  papEqä'laxs  la'e 
ylLoyö'ts&sa   dEna'se  (ßg.).    Wä,  la    ge'tsloyo    lä'xa    xEtsE'me.  30 
Wä,  la  aEmxa'sE'we  yiktSya^ya'sexs  la'e  g'e'xayo  la'e  iBm'wi'le  lä'xa 
gö'kwe.   Wä,  laE'm  ha'mi'lxa  tsläwü'nxe.    Wä,  laE'm  ^äl  la'xeq. 

Preserving  Boots. — See  p.  188. 

Elderberries.— Wä,*  gll'mese  'wi^latösamasqexs  lag  LEplälilasa  1 
te'wa'ye  läxa  k!esg  uExwäla  laxes  lEffwöe.  Wä,  lä  qweiEylndEx 
tiEmaklya'yases  tslenatsle  lExa'ya.  Wä,  lä  qEbEdzötsa  tslex'ina 
läxa  LEbele  le'wa'ya.  Wä,  lä  klünxElilaq  ylxs  lae  ha'nela  ^UEmsgEme 
löptslä  lExä  läx  ^mxagawalilas.  Wä,  la'mös  däx'idxa  'uEmxLäla  5 
tslexina  qa*s  xlx'tslälisa  ts!ex-ina  läxa  lExa'yS  xigatsleq.  Wä, 
g'll'mese  «wilgÖEXLoxs  lag  tslEx'edEx  tslenan&s.  Wä,  läxae  gtied 
äx'gdxa  'nEmxLala  tslex'ina.  Wä,  laxae  x'ix'tslälasa  tslex'ina 
läxgs    x'ix'tslälasaqes    xig'tkwägütslä     tsignatsig   lExa'ya.     Wä, 

1  Contiaued  (rom  p.  205,  line  98. 
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10  elderberries.  ||  When  these  are  also  off,  she  throws  away  the  stems, 
and  I  continues  doing  so  with  the  other  elderberries.  WTien  they  are 
aU  I  off,  she  goes  to  pick  more  elderberries.  In  the  moming,  when 
dayHght  comes,  |  she  does  the  same  as  she  did  before  when  she  went 

15  to  pick  elderberries;  |  and  when  her  baskets  are  fuU,  she  ||  ties  down 
the  top  and  she  carries  them  down  river  on  her  back,  |  carrying  one 
basket  at  a  time;  and  she  does  the  same  as  she  did  with  the  | 
elderberries  she  picked  first,  Stripping  the  berries.  When  |  they  are 
all  off,  she  puts  them  into  the  baskets;  and  |  when  this  is  done,.she 

20  spreads  a  mat  over  them  so  that  the  ||  soot  of  the  roof  can  not  drop 
on  them  dxiring  the  night.  In  the  moming,  when  dayiight  comes,  | 
she  takes  her  paddle,  goes  to  her  small  canoe  and  |  laimches  it,  in  order 
to  go  and  get  fire-wood.  When  she  reaches  |  the  place  where  there 
is  much  driftwood,  she  puts  it  aboard  her  small  canoe;  |  and  when 

25  it  is  fuU,  she  goes  home.  When  ||  she  reaches  the  beach  of  her  honse, 
she  takes  out  of  the  canoe  the  |  driftwood  that  she  has  obtained;  and 
when  it  is  all  on  shore,  she  asks  her  |  husband  to  carry  it  up  |  into 
the  house.    Then  her  husband  goes  and  |  carries  it  up  into  his  house; 

30  and  his  wife  goes,  taking  her  clam-digging  stick  ||  and  a  sheU  of  the 
horse-clam.  She  sits  down  on  the  floor  in  the  |  middle  of  the  house, 
and  with  the  end  of  her  digging-stick  digs  up  |  the  groimd.  Then  she 

10  g-fl'Emxaäwise  *wilg*ltEXL&  lae  tslEx^edsx  tslenanAs.  Wä,  &x"sa- 
'm§s6  he  ^gg'ilaxa  waökwe  ts!@x'ina.  Wä,  gll'mese  *wFla  la 
x'iglkwaxs  lae  et!ed  ts!ex*axa  ts!ex*inäxa  la  'näx'ldxa  ^aäla,  wa, 
laxae  äEm  he  ^eg'iles  g'tlx'de  ^eg'ilasExs  lax* de  tslex'axa  ts!e- 
x'ina.     Wä,  g*tl*Emxaäwise  qöqütle  ts!ets!enats!äs  laElxa*yaxs  lae 

15  tlEmaktyEndälaq.  Wä,  g'äxe  öxLatösElaq  läxa  wa.  Wä,  laEm- 
xae  ^näl*nEms^mEmkaq.  Wä,  läxae  heEm  ^ex**idqes  g'llx'd§ 
gwegilasxes  gilx'de  tslenauEmxs  lae  x"ix*idEq.  Wä,  gil'mese 
*wi*la  la  x'ig'Eküxs  lae  *wi«la  la  laaxtsl&las  läxa  laElxa*yö.  Wä, 
g*ll*mese  ^ätexs  lae  naküytndälasa  le'wa'ye  läq  qa  k'Iöses  q!üp!E- 

20  qElasö'sa  qlwalöbEsaxa  la  ^änoLa.  Wä,  gll*mese  *näx*idxa  ga- 
äläxs  lae  äx'edxös  se'wayowe  qa's  lä  laxes  ?wäxwagüme.  Wä, 
lä  wi^x^stEndEq  qa*s  lä  äneqax  qlexata.  Wä,  g'Ü^mese  lägaa  läx 
qlayasasa  q!aq!exEmaxs  lae  möxsaq  laxes  ^wä^wagüme.  Wä, 
g'll'mese  qöt!e  :?:wä?wagümasexs  g'äxae  nä*nakwa.     Wä,  gll*mese 

25  g'äx^alis  läxa  LlEma^isases  g'ökwaxs  lae  hex**idaEm  möltödxes 
qlexäuEme.  Wä,  gll'mese  *wi*löltäxs  lae  hex**idaEm  äxk'Iälaxes 
lä'wünEme  qa  las  wex'wüsdesElaxa  qlexale  qa  las  weg'iLElaq 
laxes  gökwe.  Wä,  la'mese  wixwüsdese  lä^wünEmaseq  qa's  lä 
wig'iLElaq  laxes   g'ökwe.      Wä,  läLa   gEUEmas   äx'edxes  k'IÜäkwe 

30  LE*wa  *wälase  xälaetsöx  mEtläna'ye.  Wä,  lä  kiwäg'alfl  läxa 
äwägawalilases  g'ökwe.  Wä,  lä  ts!E3:*walflaxes  k'Wäkwe  läxa 
äwinagwüe.    Wä,   he^mis    g'ägililatsexs   lae  bäl'itses  q!waq!wax- 
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Starts  and  measures  |  three  long  spans  and  one  short  one  f or  the  lengtli  33 
of  her  I    digging,  and  the    same   for   the   width   of   the   hole  she 
digs  with  her  digging-stick.  ||  Then  she  cleans  the  soll  out  with  the  35 
large  clam-shell.     When  |  it  is  one  span  and  four  finger-widths  | 
deep,  she  stops  digging.    Then  she  takes  the  smaU  |  pieces  of  drift- 
wood  and  puts  them  into  the  hole;  and  when  they  are  level  |  with 
the  floor,  she  takes  larger  pieces  of  driftwood  and  ||  puts  them  down  40 
on  the  sides  of  the  hole.     Then  she  puts  one  down  on  each  side, 
inside  of  these  two,  |  and  she  lays  other  medium-sized  sticks  cross- 
wise  close  together  over  the  |  four  pieces.    After  this  has  been  done, 
she  takes  her  medium-sized  hand-  |  basket,  goes  down  to  the  beach, 
and  puts  stones  |  into  it.  When  it  is  füll,  she  carries  it  up  ||  into  her  45 
house,  and  she  pours  the  stones  over  the  wood  that  she  has  built  up. 
She  I  keeps  on  doing  this,  and  does  not  stop  until  there  are  many 
stones  on  it.  |  When  she  thinks  there  are  enough,  she  stops.    She 
takes  the  |  large  basket,  goes  into  the  woods,  where  she  is  going  to 
look  for  dead  fem  and  |  skunk-cabbage.     First  she  plucks  oflF  the 
dead  fern-froncjs;  and  when  ||  her  basket  is  füll,  she  breaks  oflF  the  50 
broadest  leaves  of  skunk-cabbage;  |  and  when  she  has  broken  off 
many  of  them,  she  piles  them  on  top  of  the  fem-fronds  |  and  ties 
them  down.    She  puts  the  basket  on  her  back  and  carries  |  it  out  of 

tsläna'yaxa     mamöp  lEnk'Elasa    ts!E?"ts!äna*ye     ylx  'wäsgEmasas  33 
*lap  lälitäLas.     Wä,  lä  heEmxat !  *wädzEgEg'axs  lae  läp  Ütses    k*  ülä- 
kwe.     Wa,  lä  göloltslälasa   ^wälase  xälaes  läxa  tiEk'a.     Wä,  gll-  35 
*mese  mödEnbaleda  'nBmplEnk'e  läxEns  q!wäq!waxts!äna*yeytx  lä 
'wälabEtalilasas  *läpa*yasexs  lae  ^äl  *läpa.     Wä,  lä  8x*edxa  ämsm- 
*ye  q!äq!exEma    qa^s    Löxtslödes  läq.      Wä,  g'll^mese    ^UEmakiya 
LE'wa  äwinagwöaxs  lae  äx'edxa    LasLakwäla  qlexala  qa*s    k'ak'E- 
dsnödes   läq.      Wä,    lä    k'äk'Etötsa    maltsläq    lax    äwägawa^yas.  40 
Wä,  lä  gEkEylndälasa  mEmk'Ewakwe  h&yäl^astö  qlexal  läxa   mö- 
tslaqe.     Wä,  g'Ü'mese  gwälExs  lae  äx^edxes  heia    k'!ögwats!e   1e- 
xa'ya  qa*s  lä   lEntsle  läxa   Ltema'ise  qa^s  lä  xöx^tslälasa  tIesEme 
läq.     Wä,  gil^mese    qötlaxs  lae   öxLösdesElaq   qa^s  lä   öxLaeLElaq 
laxes  gökwe  qa's  lä   güqEylnts   laxes   eaxalasö^"de.     Wä,   lä   he-  45 
x'säEm  ^egile.     Wä,  al^mise  gwälExs  lue  qleuEma  tIesEme.    Wä, 
g'tl'mese   k'ötaq  laEm  helalaxs  lae  gwäla.     Wä,  lä  äx^edxa   *wä- 
lase  lExa'ya  qa*s  lä  läxa  äLle.     Wä,  laEm  läl  äxlxa^Emse  lö*  k!E- 
k!aok!wä.     Wä,  het!a  gil   k !ülx**itsö*seda  gEmse.     Wä,  g-fl'mese 
qöt!e   lExa'yas  lae   plöx^widxa   äwädzoxLöwe  k!Ek!aök!wa.     Wä,  50 
g'Ü'Emxaäwise  qlenEme  p  lögwanEmasexs  lae  mököy tnts  läxa  gEm- 
se,   qa*s    t lEmak'tylndeq.     Wa,   lä  öxLEx*idEq   qa*s  g'äxe   öxloI- 
tlälaq    qa*s    lä    öxLaeLElaq    laxes    gökwe.     Wä,    lä    öxLEg'aliias 
75052—21—35  eth— pt  1 17 
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the  woods  into  the  house.     She  puts  it  down  on  the  floor,  |  not  too 

65  close  to  the  pile  of  wood  and  stones.  She  does  not  set  fire  ||  to  it 
until  daylight.  As  soon  as  the  wood  is  burnt  up,  she  |  takes  her 
tongs,  which  are  in  readiness  on  the  floor  of  the  house.  She  also 
takes  a  long-handled  |  large  ladle  and  a  large  dish.  If  |  there  are  many 
elderberries,  there  are  three,  or  even  fonr,  |  large  dishes  for  holding 

^0  the  boiled  elderberries.  This  is  all  ||  she  needs  for  her  work.  When 
the  stones  are  red-hot,  |  she  takes  her  tongs  and  picks  out  what  is  lef  1 1 
of  the  drift-wood  and  the  small  pieces  of  charcoal.  When  |  these 
are  all  out  of  the  fire  from  the  stones,  she  levels  down  the  top  of  the  | 
red-hot  stones  so  that  it  is  level;  and  after  this  has  been  done,  she  || 

65  takes  the  dead  fern-fronds  and  sprinkles  a  little  water  over  them, 
just  enough  to  |  dampen  them;  and  after  this  has  been  done,  she 
throws  them  on  the  red-hot  |  stones.  When  these  are  thickly 
covered  with  dead  f  em-f ronds,  she  takes  the  |  broad  leaves  of  skunk- 
cabbage  and  spreads  them  over  the  dead  fern-fronds  as  smoothly  as 
possible;  |  and  she  bends  the  edges  of  the  skxmk-cabbage  leaves  in  at 

70  the  sides  ||  of  the  hole  that  she  has  dug;  and  she  only  stops  when  she 
has  four  layers  of  |  skunk-cabbage  leaves  on  top  of  the  fem-fronds. 
After  doing  so,  she  |  takes  her  elderberry-basket,  and  she  pours  the 
berries  over  the  |  skunk-cabbage  leaves;  and  when  all  have  been 
poured  on,  she  takes  many  |  skunk-cabbage  leaves  and  spreads  them 

läxa   k'Iese   uExwäla  läxa   t  leqwabEgwile.     Wä,   äl'mese  mEnäbö- 

65  tsa  gülta  laqexa  la  ^näx'ldxa  gaäla.  Wä,  gll*mese  xiqostäxs  lae 
äx-edxes  kMipLälaa  qa  g'äxes  ^alel  k-adela.  Wä,  he'misa  gtltlEx- 
Läla  *wälas  kätslEnaqa.  Wä,  he^misa  *wälase  löqlwa.  Wä,  gu- 
mmöse qleuEma  tslexinäxs  lae  qlünäla  yüduxüxLa  loxs  mEwex- 
Laeda   äwäwe    dzeg'atslexa   tslexina   löElqlwa.     Wä,  heEm   wäxe 

60  äx'exstsE^was  qa's  eaxalayä.  Wä,  gil'mese  memEnltsEmx'^deda 
tIesEmaxs  lae  äx*edxes  k'üpLälaa  qa*s  k*  !tps^älax'*idexa  x'ix'E- 
q!ayawa*yasa  qlexale  LE*wa  äm^Emayastowe  tslöbia.  Wä,  gll- 
*mese  'wilgilqeda  tIesEmaxa  gültäxs  lae  'nEmäk'Eytndxa  x'Ix'Ex- 
sEmäla    tIesEma    qa    ^nEmäk'Eyes.     Wä,    gll^mese    gwälExs    lae 

66  äx'edxa  ^mse  qa's  xäLlEX'^ide  tetx'EgELEyintsa  *wäpe  läq  qa 
dElxes.  Wä,  g'il^mese  ^älExs  lae  lEXEyindälas  läxa  xIx'exse- 
mäla  tIesEma.  Wä,  gfl*mese  lä  w&kwa  ^Emsaxs  lae  &x*edxa 
äw&xLowe  k*!Ek*!aök!wa  qa^s  aek*!e  LEpEylndälas  läxa  ^Emse. 
Wä,  läxae   ek* !Ebax'*ide     öba^yasa    k'lEk*!aök!wa    läx    wäxsane- 

70  qwasa  ^läbEkwe,  wä  äl*mese  gwätexs  lae  mödzEkwäleda  k*  !e- 
k*!aök!wa  läx  ökwaya^yasa  gEmse.  Wä,  gll'mese  gwätexs  lae 
k*  löqüllJaxes  ts!ets!enats!e  laElxa*ya  qa's  lä  güqEyindälas  läxa 
kEk!aök!wa.  Wä,  gil'mese  'wiltsl&xs  lae  äx^edxa  qleuEme  k!E- 
k*!aök!wa  qa*s  lexat!  LEpEylndälas  läx  öküya^yasa  tslex'ina.    Wä, 
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over  the  elderbemes.  ||  She  stops  when  these  are  very  deep^  and  she  76 
waits  for  the  |   benies  to  be  cooked.    Then  she  washes  the  large 
dishes  and  the  |  large  long-handled  ladle;  and  after  doing  so,  she  | 
rests  for  a  little  while.     When  evening  comes,  she  peels  off   the 
sknnk-cabbage  covering  |  from  the  elderberries  which  have  been 
steamed;  and  after  the  skunk  cabbage  has  been  taken  off,  ||  she  takes  80 
the  large  dishes  and  puts  them  all  round  it.  |  Then  she  takes  the  large 
ladle  and  dips  into  the  cooked  |  elderberries.    She  puts  them  into 
the  large  dish;  and  |  when  it  is  fuU,  she  continues  dipping  into  them 
and  pouring  them  into  the  other  elderberry-dishes.  |  When  all. have 
been  taken  out  of  the  steaming-hole,  she  takes  ||  other  skunk-cabbage  85 
leaves  and  spreads  them  over  the  cooked-elderberry  |  dishes,  for  she 
does  not  want  the  soot  to  fall  into  them.     She  |  leaves  them  that  way 
over  night,  so  that  they  will  cool  off  and  become  |  cold  in  the  night, 
and  abo  that  they  may  become  thick.  |  In  the  morning,  when  day 
comes,  the  woman  who  works  at  the  elderberries  takes  a  straight- 
splitting  II  cedar-stick,  square  in  cross-section,  of  the  thickness  of  90 
one-half  of  our  ||  little  finger.     She  takes  her  knif e  and  j  measures  off 
pieces  of  square  cedar-stick  two  |  spans  long.    Then  she  cuts  them 
off.    There  I  are  two  of  the  same  length.     Then  she  measiures  off  || 
two  pieces,  each  one  short  span  long,  and  she  takes  the  straight-  96 
ödged  knife  and  cuts  them  off.  |  Now  there  are  two  each  two  spans    . 

gll*mese  lä  qlex'dzEkwalaxs  lae  gwäia.     Wä,  &'mise  la  esElaq  qa  75 
Llöpes.     Wä,  hö*mis  la  ts!ö?üg*lndaatsexa   äwäwe  löElqlwa  LE'wa 
^wälase    g'tltlEXLäla     k'ätslEnaqa.      Wä,     g'il*mese    gwälExs    lae 
yäwas'id  x'ös^da.     Wä,  lä  dzäqwaxs  lae  küsflJaxa  UEylme  k*  Ifik*  !aö- 
k!wa  läx  öküya'yases  nEk*asE*we  tslex'ina.    Wä,  gU^mese  *wi*läweda 
k*Ek'!aök!wäxs  lae  äx^edxa  äwäwe  loElqlwa  qa*s  lä  k'ä^stalÜElas  läq.  80 
Wä,  la  äx'edxa  'wälase  k'ätslEnaqa  qa*s  tseqes  läxa  ku^nekwe  ts!e- 
x'ina  qa*3  lä  tsetslälas  läxa  äwäwe  dzeg*Egwats!e   löElqlwa.     Wä, 
gil'mese  qötlaxs  lae  hanäl  tsetslälaxa  waökwe  dzeg*Egwats!e  löEl- 
qlwa.    Wä,  g'il^mese    *wflg*Elts!&wa  künyasaq   lae    äx^edxa   k*!E- 
k!aök!wa  waökwa  qa*s  lä  LEpEylndälas  läxa  dzEg'EgwatsIe  IörI-  85 
q!wa    qaxs    gwaqtelaaq  q!upEyIndälasö*sa  qlwälobEse.     Wä,  laEm 
xamaelL  hei    gwaeLe    qa*s    älak*!alil   wüdEX'*ida;  wä,   he'mis   qa 
wüdaqedesexa  ffanoLe;  wä,  he*mis  qa  gEnx'^ides.  Wä,  g'Ü'mese  'nä- 
xldxa  gaäläxs  laeda  ts!äts!ex'slla  tstedäq  äx'edxa  eg-aqwa  lax  xä- 
sE'we  klwaxLäwa.     Wä,  lä   klödEne    k*  !EWElx*önena'yas    läxEns  90 
sElt!axts!äna*yex  ylx'wägidasas.  Wä, lä äx*edxes  k* läwayowe.  Wä, 
lä  bäKdxa  k*  lEWEl^'üne  kIwaxLäwa  qa  malplEnk'es  läxEns  qlwä- 
q!waxts!äna'yex    ylx    äwäsgEmasasexs  lae  k'!!mts!EndEq.    Wä,  lä 
mältslaqa  'nEmäs^Eme.     Wä,  läxae   bäHtses  ts!Ex"ts!äna^ye   läxa 
maltsiaqaxs  laaxat!  äx^edxes  nExxäla  kläwayowa  qa*s  kllmtsten-  95 
deq.     Wä,    laEm   maltsiaqa   maemalp lEnkas   äwäs^Emase  läxEns 
q!wäq!wax*ts!äna*yex.     Wä,  lä  mältsIax^Emxaeda  ts!ets!E?"ts!äna- 
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97  long,  I  and  there  are  also  two  (each)  one  short  |  span  long.  She  uses 
these  to  |  measure  the  width  of  the  elderberry-cakes.  It  is  like  this.*  || 
100  After  she  has  finished,  she  takes  the  broadest  skunk-cabbage  leaves 
and  j  spreads  them  out  on  a  mat.  Then  she  takes  her  husband's 
crooked  |  knife  and  cuts  out  the  middle  vein  of  the  leaves  of  the  | 
skunk-cabbage,  trying  to  get  it  of  the  same  thickness  as  the  |  edge 
of  the  leaf.  After  doing  this  with  many  of  them,  she  puts  down 
5  flat  II  all  the  skunk-cabbage  leaves  which  she  has  cut,  (putting  them 
flat)  on  the  fire  of  her  j  house,  so  that  they  will  get  soft.  She  wants 
them  to  get  a  little  j  heat  only,  and  therefore  she  puts  them  on  the  fire 
for  a  little  while.  |  After  doing  this  with  all  of  them,  she  puts  them 
away.     Sometimes  |  they  leave  the  elderberries  in  the  house  for 

10  three  days,  so  that  they  may  get  very  ||  thick  before  making  them 
into  cakes.     Now  they  are  ready  to  be  |  made  into  cakes.  ^  |  .  .  . 

The^  woman  takes  the  drying-frame  for  the  elderberry-cakes.  |  She 
puts  it  down  where  she  is  going  to  put  the  elderberries  on  it.  She 
takes  I  the  skunk-cabbage  leaves  which  have  been  heated,  and  the 

15  middle  vein  of  which  has  been  cut  out,  and  she  puts  them  on  ||  the 
drying-frame  smoothly.  As  soon  as  the  |  skunk-cabbage  leaves  have 
been  spread  over  the  drying-frame,  she  takes  her  straight  |  knife  and 


98  *yes  äwäs^Emase  läxEns  q!wäq!waxts!äna*yex.  Wa  laEmk'ädayöI 
qa  äwftdzE*wasLEs  lEqäLases  tsIendzöLexa  gaLa  ^äiaLeg'a.' 
100  Wä,g'ii*mese  gwälExs  lae  äx^edxa  äw&dzowe  k!Ek*!aök!wa  qa^s  pä- 
ffEdzödes  läxa  LEbele  le*wa*ya.  Wä,  lä  äx'edEx  xElxwäia  k'!ä- 
wayftses  lä^wünEme  qa*s  xElxw&Ies  lax  t  lEnxEdzö^yas  uEgEdzft^yasa 
k!Ek!aök!wa.  Wä,  laBm  lalöLla  qa  *nEm&kwes  ^wägwasas  LE^wa 
äwunxa^ye.  Wä,  g'il^mese  qlexse  la  he  ^ex^itsö^sexs,  lae  päpagE- 
5  Lalasa  k"!äxEwa?"s  t  lEnt  !EnxEdzä*ye  k!Ek"!aök!wa  läx  lEgwIlases 
g'ökwe  qa  ielEndEdzö?:^wides.  Wä,  laEm  &Em  *nex'  qa  xäLlEx*!- 
des  tslEltslElgüdzö^^widEx  lae  yäwas^id  päxLEnts  laxes  lE^wiie. 
Wä,  gil*mese •  *nä?wa  la  gwälaxs  lae  gexaq  qaxs  *näi*nEmp !En--e 
yüdux^p ten^wa^se     ^näläs    he     ^aela     dzegEkwe     tslex'ina    qa 

10  älaklales  la  gEnk'axs  lae  lEqasE'wa.  Wä,  laEm  gwalila  lälaol  läx 
lEqäxdEmLaq. '   .  .  . 

Wä,' lä  äx^ededa  tslEdäqaxes  lEgEdzöwe  k' Utk*  lEdesxes  tsIendzoLe 
qa^s  lä  pax*älilas  laxes  lEgasLaxes  tsIendzoLe.  Wä,  lä  äx'edxes 
pEnkwe  k*!ä?Ewa^"8  t lEnt !EnxEdzE*we   k!Ek*!aök!wa   qa^s  aek!e 

15  LEbEdzödälas  laxes  lEgEdzöwe  k*  Utk*  tedesa.  Wä,  giPmese  läbEnde 
LEpa^yas  k!Ek!aök!wa  läxa  k* ütk* lEdesaxs  lae  äx^edxes  nExxäla 
kläwayowa  qa^s  t  losälexa  la  *wadzo^awa*yasa  nExts  I&wasa  kütk'lE- 

1  A  rectangular  cake.  «ContiDued  on  p.  167,  line  1.  >  Contlnucd  from  p.  171,  llne  86. 
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cuts  oflF  all  those  that  are  broader  than  tho  middle  sticks  and  that  17 
hang  over  the  drying-frame.  |  When  she  has  cut  them  all  oflF,  she 
takes    her  measuring-stick   |    (for    the 
berry-cakes)  and  places  it  down  at  (1), 
and  she  takes  ||  one  of  the  dishes  con- 
taining  the  cooked  elderberries  and  puts 
it  down  at  (1),  next  |  to  the  drying-frame.     Then  she  takes  hör  large 
long-handled  ladle  |  and  a  large  shell  of  the  horse-clam,  and  |  she  dips 
the  ladle  into  the  cooked  elderberries.     She  sits  |  down  on  the  floor 
at  one  end  of  the  drying-frame  at  (1),  and  takes  her  measuring-  ||  rod  25 
and  puts  it  down  at  the  end  at  (1) ;  and  she  puts  down  |  three  sticks ; 
and  as  soon  as  they  have  all  been  put  down,  she  takes  the  large  | 
ladle  which  is  füll  of  cooked  elderberries,  and  pours  them  into  |  the 
cedar-stick  mould.    Then  she  takes  the  large  shell  |  of  the  horse- 
clam,  which  she  tums  on  its  back,  and  presses  the  back  of  the  I|  shell  30 
on  the  cooked  elderberries,  so  as  to  spread  them  inside  of  the  |  cedar- 
stick  mould.    Now  she  presses  them  with  the  back  of  the  shell,  |  so 
that  they  settle  down  and  have  the  same  thickness  as  the  |  cedar- 
stick  mould,  and  have  the  same  thickness  all  over.  |  After  doing  so, 
she  takes  oflf  one  of  themoulding-  ||  sticks,  the  one  nearest  to  (1),  and  35 
also  two  I  side-sticks,  but  she  does  not  touch  the  |  cedar-stick  mould 
nearest  (2).     Now  she  puts  down  the  |  cedar-stick  mould;  one  short 


dese.     Wä,  g*tl*mese   la  ^wi^la  la  tiEwekwaxs  lae   äx^edxes  k'atse-  18 
stalayöLe  mEnyayowa  qa's  g'edzödes  lax  (1).     Wä,  läxae  äx*edxa 
*nEmexLa  dzegEgwatsIäxa  tslex'ina  löqlwa   qa*s  gäxe  hänbalilas  20 
lax  (1)  kütklEdesa.     Wä,  lä  &x*edxa  'wälase  glltlExLäla  k'ätslE- 
naqa.     Wä,    he*misa    *wälase    xälaetsöx    mEt!äna*yex.     Wä,    lä 
tseqasa  k'ätslEnaqe  läxa  dzeg'Ekwe  ts!ex*ina  {fig,).     Wä,  lä  k!wä- 
balilaxa    k*  Utk*  lEdese  läx    (1).     Wä,  lä  äx'edxes  k'atse^stahiyowe 
mEnyayowe.     Wä,  lä  k'atbEnts  läx  (1).     Wä,  lä  kats  e^stalasa  yü-  25 
du:5:"ts!aqe  läq.     Wä,  gtPmese  ^äl^aLElaxs  lae  däx'^idxa  ^wälase 
tätslEnaqaxs  lae  qötlaxa  dzegEkwe  tslex'ina  qa*s  lä  tsetslöts  läxa 
mEnyayowe    kIwaxLäwa.       Wä,    lä     äx^edxa    ^wälase    xälaetsöx 
mEtläna'yex;  wä,   lä  uELäieda   xalaesaxs  lae  äxElges  äwiga'yasa 
xalaese   läxa    dzegEkwe    tslexina  qa   gwelaltsläwe  lalaneq"    läxa  30 
mEnyayowe  kIwaxLäwa.      Wä,  laEm  Laqülges  äwigayasa  xalaese 
läq  qa  qlEsmEnkwes.     Wä,  he^mis   qa   *nEmäles  wägwasas  LE'wa 
mEnyayowe   kIwaxLäwa.     «Wä,    hi^^mis    qa    *nEmäkwe    w&gwasas. 
Wä,    gil'mese    gwäla    lae     äx'aLElödxa    ^uEmtsIaqe    mEnyayowe 
kIwaxLäwaxa  ^äqEnwa^ye  läx  (1).     Wä,  he^misa  maltsiaqe  gege-  35 
ba*ya.     Wä,  la^me  hewäxaEm    Läbalaxa    mEnyayowe    kIwaxLäwa 
^äqEnwe    läx     (2).     Wä,    lä    katEmgaaLElötsa    memEnyayowe 
kIwaxLäwa    *näl*nEmts!aq     läx    wäxsba^yaxa    tslEg'öla.     Wä,  lä 
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stick  at  each  end,  |  and  she  puts  down  the  long  cedar-stick  measure 
40  at  the  end,  ||  this  way:      .         ,        i        i       i        i      After  doing  so, 


she  again  takes  her 
always  kept  fiUed  with 
ries,  and  |  she  ponrs  them 


ladle,  I  which  is 
cooked  elderber- 
into  the  cedar-stick  mould;  and  she 
again  takes  the  |  large  shell,  and  she  does  the  same  as  she  did 
with   the  first  one.  |  She  continues   doing  so  with  the  others,  || 

45  and  she  only  stops  after  finishing  the  whole  length  of  the  drying- 
frame.  |  As  soon  as  all  the  elderberries  have  been  made  into  cakes, 
she  calls  her  husband  |  to  take  hold  of  the  end  of  the  elder- 
berry  drying-frame,  and  they  |  put  it  up  right  over  the  fire  where 
salmon  are  always  dried;  |  and  when  they  have  all  been  put  there, 

50  they  buUd  up  the  fire  so  that  it  bums  ||  well,  for  she  wishes  them  to 
dry  quickly.  When  |  there  is  a  good  fire  undemeath,  the  elderberry- 
cakes  dry  in  one  day,  and  they  are  really  |  dried  (through).  She  leaves 
them  drying  there  one  day  and  one  night.  |  In  the  moming,  when 
day  comes,  the  woman  takes  her  breakf  ast,  the  one  who  makes  the  | 
elderberry  cakes.*  || 

55  When'  (the  cedar  bark)  is  all  split  into  strips,  she  takes  her  elder- 
berry-cakes  |  and  piles  up  the  drjang-frames  |  which  she  is  going 
tie  together  in  bundles.  She  takes  up  one  of  the  strips  of 
soft  cedar-bark  |  and  breaks  it  in  two.  She  puts  (the  two  pieces) 
down  on  the  floor,  on  a  mat  that  has  been  spread  out.    Then  she  takes 

k*at!aLElötsa  gildöla  mEnyayowe  kIwaxLäwa  läx  öba'yas  g'a  gwä- 
40  lega  (^.)-  Wä,  g'tl*mese  gwälExs lae  et !ed  däx'^idxa  k'atslEnaqe 
qaxs  hemEnäla^mae  qötlalalilxa  dzeg'Ekwe  tslex'Ina.  Wä,  läxae 
tsetslöts  läxa  mEnyayowe  kIwaxLäwa.  Wä,  läxae  et!ed  äx'edxa 
*wälase  xalaesa  qa*s  he*mexat!  gwex*itse  laxes  gllx'de  ^egüas 
gäle  lEqäsE*wa.  Wä,  äx"sä*mese  he  gweg'ilaxa  waökwe.  Wä, 
45  äl^mese  gwätexs  lae  läbEndEx  *wäsgEmasasa  k*  Utk*  tedese.  Wä, 
gil^mese  ^wi*la  la  lEgEkwa  tslendzowaxs  lae  Le^lalaxes  lä'wünEme 
qa  gäxes  dädEbEndxa  tslendzödzala  k' Utk* lEdesa  qa^s  lä  Laga- 
aLElöts  läx  uEqöstäwases  lEgwile  läx  xildEmäse  xäxamase.  Wä, 
gil^mese  *wilg*ustäxs  lae  lEqwelax'*idxa  lEgwabä^yas  qa  älak'lales 
50  ex*  x'iqEla  qaxs  wälaqelaaq  hälabala  lEmJL^wida.  Wä,  gU'mese 
eke  Llesaabä^yas  lae  helalaEmxa  'uEmxsa  ^näläxs  lae  älakläla 
lEmx^wida.  Wä,  lä  hexsäEm  xltelaLElaxa  ^näla  LE^wa  gänoLe. 
Wä,  g'iPmese  ^näx^idxa  gaäläxs  lae  gaaxstälax'^ideda  lEqlenoxwaxa 
tslexina  tslEdäqa.*  ... 

56  Wä,'  gll^mese  *wi4a  la  dzEdzExsaakwa  lae  äx^edxes  tslendzowe 
qa  g'äxes  päpEqEwek'ales  dzedzendzodzäla  k  *  !ek  lEtk*  tedesa  läx 
yaeltsEmasLaseq.  Wä,  lä  äx^edxa  ^nEmtsIaqe  dzEXEk"  k'ädzEkwa 
qa^s  EltslEndeq.  Wä,  lä  käk'EdEdzölitas  läxa  LEbele  ELdzo  le'wa^ya. 
Wä,  lä  äx^edxa  tslendzowe  sEk'Iaxsa  qa^s  papEqödes  läx  ek*!a*yasa 

>HerefoUowsa  descriptioQ  of  theshredding  or  oodar-bark,  p.  132,  line  1.  *  Continued  f  rom  p.  134,  line34. 
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five  cakes  of  elderbemes,  one  on  top  of  the  other,  and  ||  puts  them  60 
on  the  two  strips  of  soft  cedar-bark,  (in  this  way) : 
and  when  |  the  edges  are  even,  she  puUs  the  ZI 
two  Strips  of  cedar-bark  tight  and  ties  the  ends  to- 
gether.  |  As  soon  as  she  finishes  it,  she  takes  up  another  |  piece  of 
soft  split  cedar-bark  and  breaks  it  in  two;  and  she  puts  down  the 
pieces  on  the  |  mat  that  has  been  spread  out.  Then  she  takes  the 
bundles  of  elderberry-cakes  that  have  been  tied  and  fl  puts  them  66 
on  it.  She  ties  them  crosswise,  the  samo  way  as  the  first,  |  in 
this  manner:  This  is  what  they  call  one  bündle  of 

eiderb erry-  >  T  1 — ?  cakes,  |  when  five  cakes  of  elderberries 
are  tied  to-  ^  J^  j — j  gether.  She  continues  doing  so  with  | 
what  she  in-  tends  to  keep  in  the  house,  to  be  eaten  in 

winter.  She  uses  |  a  medium-sized  box.  When  she  finishes  tying  the 
elderberry-cakes  into  btmdles,  ||  she  tilts  (the  box)  to  one  side,  near  the  70 
fire;  and  when  it  is  warm  inside  and  really  |  dry,  she  puts  the  bündle 
of  elderberry-cakes  |  into  the  box.  When  it  is  füll,  she  puts  the  | 
Cover  on  and  ties  it  down.  When  this  is  done,  |  she  puts  the  elder- 
berry-box  away  in  a  place  where  it  is  always  dry;  ||  that  is,  where  the  75 
heat  of  the  fire  can  reach  it.  After  she  has  done  so,  she  |  gathers  up 
the  cakes  that  she  did  not  tie  into  bundles,  and  puts  them  into  an- 
other I  small  box,  and  she  throws  aU  the  elderberry-cakes  into  it.  | 
When  they  are  all  in,  she  puts  the  cover  on,  |  ties  it  down,  and  puts 
(the  box)  down  by  the  side  of  the  first  box.  || 


la  äx^&xel    maltslaq    dzEXEk"  k  ädzEkwa    {fig.).     Wä,  gll*mese  la  60 
^näxwa  ^UEmsnxälaxs  lae  lEklütled  yaltsEmtsa  mattsiaqe  dzExEk" 
k'ädzEkwe  läq.     Wä,   gll*mese    ^älExs    lae  äx'edxa    *nEmts!aqe 
dzEXEkwS  k'ädzEkwa  qa^s  EltslEndeq.     Wä,  laxae  k'adEdzodälas  läx 
L^bele  ie^wa^ya.     Wä,   lä  äx^edxa    la   yiltsEmäla  tslendzowa    qa^s 
äxEyindes  läq.     Wä,  laEm  galöpalaxs  laeytl^ets  laxes gllx'de ylLa^ya  65 
g*a  ^äleg'a  (Jlg^).    Wä,  heEm  gwE*yö  *nEmxsayök"  tslendzowa  lä 
ytltsEmäla  sEklaxsa   ts!ets!endzä.     Wä,   lä   hexsäEm  ^eg'ilaxes 
gwE^yö  qa^s  hängwil  qa*sts!ex'ts!ax*sölxa  tsläwünxxa.  Wä,  lä  äx^ed- 
xa  helä  xäxadzEmaxs  lae  ^wäl  yaeltsEmaxes  ts!ets!endzowe.     Wä, 
lä  qögönölisas  laxes lEgwile qa^s pExtsIödeq.     Wä,g'tl*mese ftlak* !äla  70 
lä  Ismx^tsläxs  lae  aek*!a  häntslälaxa  yaeltsEmäla  ts!ets!endzo  läxa 
tslendzoatsle    xäxadzEma.     Wä,    gfl^mese    qötlaxs    lae    ylküylnts 
ylküya*yas.     Wä,  lä   tiEmäk'EylndEq.     Wä,  g'll'mese  gwätexs  lae 
hängalilases  tslendzoatsle  xäxadzEme  läxa  hemEnäla^me  lEm'wila 
ylx    lägaaasasa    Liesaläses    lE^ile.     Wä,   gil^mese    gwäbssxs    lae  76 
q!ap!eg'llTlaxes  kMese  yiltsEntsö*   tslendzowa  qä^s  lä  äx^edxa  ögü- 
*la*me  xäxadzEma.     Wä,  lä   pElx'^altsIälasa  tslendzowe  läq.     Wä, 
g'tl^mese    *wllts!äxs    laaxat!    yiküyints    yikwaya^yas.     Wä,    laxae 
tlEmäk'EylndEq  qa^s  lexat!  hänölilas  läxa  g'Üx'de  häng'alilEms. 
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1  Salal-Berries.^ — She  takes  a  large  dish  and  puts  it  down  by  the  | 
aide  of  her  salal-berry  baskets.  She  unties  |  the  tops  of  the  salal- 
berry  baskets;  and  when  |  this  is  done,  she  pulls  out  the  hendock- 
5  branches  which  cover  the  top.  ||  Then  she  takes  a  medium-sized  mat 
and  spreads  it  outside  of  where  she  sits,  where  |  she  is  going  to  pluck 
the  salal-berries  off  the  stems.  She  takes  hold  of  a  salal-beny  branch  | 
and  plucks  off  the  berries  from  the  stems,  and  she  goes  on  and  puts  | 
the  cleaned  berries  into  the  dish,  and  she  throws  the  branches  |  on 
the  mat  that  has  been  spread  out.     She  cleans  them  very  quickly; 

10  and  II  after  all  the  berries  have  been  cleaned  which  she  put  into  the 
dish,  I  and  after  the  branches  have  been  put  on  the  mat  that  has 
been  spread  out,  |  she  folds  up  the  mat  holding  the  branches,  |  and 
she  goes  out  and  shakes  them  out  outside  of  the  house.  Then  she 
goes  back  into  |  the  house.     She  takes  her  front-basket,  goes  down 

15  to  the  II  beach  in  front  of  her  house,  and  picks  up  fresh  stones,  which  | 
she  puts  into  her  small  basket,  enough  so  that  she  can  |  carry  them. 
Then  she  carries  the  basket  on  her  back  into  the  house,  |  and  she  puts 
it  down  by  the  side  of  the  fire.  Then  |  the  stones  are  poured  out  by 
the  side  of  the  fire.     Then  she  goes  down  again,  carrying  her  front- 

20  basket,  ||  and  puts  more  stones  into  it;  and  when  |  she  has  enough, 
she  carries  them  on  her  back  into  the  house,  and  |  puts  them  on  top 


1  Salal-Berries. — ^Wä,  lä  &x*edxa  'wälase  löqlwa  qa*s  g'äxe  k'anö- 
lüas  lax  häx'hänelasases  nenEgwatsIe  laElxa^ya.  Wä,  lä  qwelE- 
ytndEx  t!et!Emak"Eya*yases  nenEgwatsIe  laElxa'ya.  Wä,  g'll'mese 
^älExs  lae  lEkümwälax  t  läk'Eya'yases  nenEgwatsIe  qlwäxa.  Wä, 
6  lä  äx*edxa  hel'a  le'wa'ya  qa^s  LEpIälileq  läx  Lläsalllases  kIwaelasLaxs 
läLe  klmtlcdElxa  nEklüle.  Wä,  lä  däx'idxa  ^nEmtsIaqe  läxa 
nEklüle  qa's  kitilpälexa  nEklüle  laxes  ylsx'Ene,  qa's  lä  klätslötsa 
k'lmdEkwe  nEklül  läxa  löqlwe.  Wä,  lä  tslE^dzödälasa  yEsx'ine 
läxa  LEbele  le'wa^ya.     Wä,   lä  hälabälaxs  lae  klmtaq.     Wä,  g'Ü- 

10  *mese  *wi*la  ktmdEkwa  nEklüle  la  k'latsläxa  ktmdEgwats !e  löqlwa. 
Wä, läxae  *wi'ladzä*ya  ytsxEne  läxa  k'tmdEdzowe  LEbel  le*wa*ya. 
Wä,  g'll'mese  'wFlaxs  lae  qlEnepElllaxes  k'tmdEdzowe  le*wa*ya 
qa*s  lä  laaqEWElsaq  läx  Lläsanä^yases  g'ökwe.  Wä,  lä  edeL  laeL 
laxes   gökwe   qa's    äx'edexes    nänaagEme    qa*s   lä   lEntsIes   läxa 

16  LlEma^isases  gökwe.  Wä,  lä  xEx"*widxa  älExsEme  tIesEma  qa's 
lä  xEx^tsI&las  laxes  nänaagEme.  Wä,  ä^mise  gwanäla  qa*s 
läkwesexs  gäxae  öxLosdesElaq  qa*s  lä  öxLaeLElaq  laxes  gökwe. 
Wä,  lä  öxLEgalilas  läx  on&lisases  lEgwIle.  Wä,  laEm  gü^nölisas 
laxes  lEgwIlexa  tIesEme.     Wä,  laxae   etEntsIesa  k'Iöqülaxes  näna- 

20  a^Eme  qa*s  läxat!  etied  xEx"ts!älasa  tIesEme  läq.  Wä,  gfl'mese 
helatsläxs  lae  öxLösdesa  qa's  läxat!  öxLaeLElaq  laxes  gökwe  qa*s 

1  This  follows  the  description  of  the  gathering  of  salal  berries,  p.  207,  line  53. 
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of  those  she  brought  in  first.     She  just  puts  |  the  basket  with  stones  23 
in  it  on  the  floor,  and  she  builds  up  the  fire  so  |  that  it  is  high.     She 
takes  good  dry  fire-wood  and  ||  lays  it  across  the  top  of  the  fire.     When  25 
this  is  done,  |  she  piles  stones  on  top  of  it;  and  when  they  are  all 
on,  I  she  takes  a  low  box  and  washes  it  out.  |  When  this  is  done,  she 
puts  it  down.     She  takes  a  small  steaming-  |  box  and  pours  water 
into  it  half  way  up  from  the  bottom;  and  she  ||  leaves  it  there  just  30 
outside  of  the  low  box,  at  a  place  between  it  |  and  the  fire.     TTien 
she  takes  the  fire-tongs  and  puts  them  down  on  the  floor.  |  Now  it  is 
all  done,  and  she  waits  for  the  stones  to  get  red-hot,  |  as  they  are 
still  on  the  fire.  | 

Now  we  will  talk  for  a  little  while  about  the  low-sided  box  for 
mixing  salal-berries.  ||  It  is  three  long  spans  and  one  short  span  |  in  35 
length,  and  it  is  just  two  |  long  spans  in  width,  and  it  |  is  one  span 
in  height.  |  The  comers  made  in  the  same  way  as  the  boxes  for 
keeping  preserved  salmon.  ||  That  is  all  about  this.  |  40 

As  soon  as  all  the  stones  which  are  on  the  fire  are  red-hot,  |  the  woman 
who  works  on  the  salal-berries  takes  the  dishes  containing  the  cleaned  | 
berries  and  puts  them  down  by  the  side  of  the  low  box  for  making 
salal-berry  cakes;  |  she  takes  the  tongs  and  puts  them  down  at  the 


lä  oxLaqas  laxes  gllxde    xE^anEma.     Wä,  ä'mese  la  h&ngelila  22 
t!ets!&la    lExaxa    xE^wile  t!es£ma.    Wä,  lä  heHdxes  lE^Üe   qa 
q!ap!es^Emliles.     Wä,  lä    äx*edxa    eke   lEnuxwa   MqwaEma   qa^s 
gayi^lälax'^deq   läx   öküya^yases   lE^ile.     Wä,  gil^mese  gwätexs  25 
lac  xEqüytndälasa  tIesEme  läq.     Wä,  gil^mese  ^wilk'EyEndExs  lae 
&x*edxa   bEng'Ela   tlEqag'i^latsIä   qa^s  aek!e  tsIöxüg'indEq.     Wä, 
g!l*mese    gwälExs    lae   hängalilas.     Wä,    läxae    äx*edxa    äma^ye 
q!ölats!ä   qa^s   güxtslödesa   *wäpe   qa  *nEgoyoxsdales.     Wä,   laEm 
ha*nel  läx  L!äsotäga*yasa  bEngEla  tteqagi^tslä  läx  äwägawa^yas  30 
LE^wa  lE^ile.    Wä,  läxae  &x*edxa  tsIesLäla  qa  gäxes  kadäa.    Wä, 
laEm  *wi*la  läxeq.     Wä,  ä^mise   la    esEla  qa  memEnltsEmx'^dedä 
tIesEme  la  xEx^Lälales  läx  lE^ilas. 

Wä  qEns  yäwas^ide  gwägwex'SEx'^id  läxa  bEngEla  tlEqagi^la- 
ts!ä,  ylxs  mamöp  lEnk'Elaasa  ts!E:8:"ts!äna*ye  läxEns  q!wäq!wax'-  35 
ts!äna*yex  ylx  ^wäsgEmgEg'aasas.  Wä,  la  nExuEqEla  malplEnk* 
läxEns  q!wäq!waxts!äna*yex  yix  *wädzE^Eg'aasas.  Wä,  lä 
*nEmp  lEnk'östä  läxEns  q!wäq!wax'ts!äna*yex  yix  ^wälasgEmasas. 
Wä,  lä  yüEm  gwäle  wüläyasöx  wülä^yasa  xEtsEmaxs  k'ö^Ekwae. 
Wä,  la^mEn  gwäl  laxeq.  40 

Wä,  gil*mese  *na:^wa  la  mEmEnltsEmx'*ideda  xEx"Lälalese  t!e- 
sEmxs  lae  äx^ededa  nänaklüJtsila  tstedäqxes  klmdEx"ts!ftlaxa  nE- 
k!üle  löElqlwa  qa*s  gaxe  k'anöliiElas  läxa  bEngEla  tlEqagi- 
*lats!ä.     Wä,  läxae  äx*edxes  tsIesLäla  qa  g'äxes  k'adel  läx  eaxElas- 
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45  place  where  sho  is  going  to  work.  ||  Then  she  takes  up  with  both 
hands  the  cleaned  salal-berries  and  |  pours  them  into  the  low  box  for 
making  salal-beny  cakes,  for  its  name  is  |  ''low  box  for  making  salal- 
berry  cakes."  She  puts  the  benies  into  it;  and  |  she  only  stops  pour- 
ing  in  salal-berries  when  they  are  four  |  finger-widths  deep,  when  they 

50  are  levelled  down  on  top.  ||  Then  she  takes  the  tongs  and  takes  up 
with  them  the  red-hot  stones.  |  First  she  dips  them  into  a  steaming- 
box  containing  water,  so  that  |  the  ashes  that  stick  on  the  stones  will 
come  off,  and  so  that  they  may  not  be  too  bot  |  and  burn  the  salal- 
berries  when  they  are  put  in.  |  After  dipping  the  stones  in,  she  pute 

55  them  in  one  comer  of  the  ||  salal-berries;  and  she  continues  doing  so 
with  the  other  red-hot  stones.  |  When  she  finishes,  it  is  this  way. 
Then  |  with  both  hands  she  takes  more  salal-berries 
and  pours  them  on  the  red-hot  stones  which  |  are  in 
the  salal-berry  box;  and  when  these  are  also  four  | 
finger-widths  in  depth,  then  she  takes  the   tongs  and 

00  takes  up  ||  more  red-hot  stones.  She  dips  them  into  the  steaming- 
box  I  with  water  in  it,  and  puts  them  on  the  salal-berries;  |  and 
when  these  are  all  covered  with  stones,  she  pours  more  |  salal- 
berries  on  top;  and  when  these  are  all  in,  she  again  |  puts  in  more 

65  hot  stones;  and  when  they  are  all  covered  ||  with  hot  stones,  she 
takes  a  medium-sized  mat  |  and  spreads  over  it,  for  now  it  boils  up; 

45  Las.  Wä,  la  ^öx^wid  läxa  lExHsIäla  k'lmdEk"  nsklüta  qa^s  lä 
^ox"ts!älas  laxes  tlEqag'i^latsle  bEngBla  qaxs  he^mae  la  Le^Em- 
sa  bEng'Ela  tteqag'i'latsläxs  lae  goxtslöyowa  nEklüle  läq.  Wä, 
ät^mese  ^ät  ^oxtslftlasa  nEklülaxs  lae  mödEn  läxEns  q!wä- 
qlwax'tsläna^yex  ytx    w&:9:"ts!Ewasas    jtxs  lae    *nEmäk*E^yaakwa. 

50  Wä,  lä  äx'edxes  tsIesLäla  qa^s  kitpüdes  läxa  x  ixExsEmäla  tIesEma 
qa^s  lä  g'äg'tlasila  häpstEnts  laxa  q!ölats!ets!äla  ^wäpa,  qa  lawälesa 
k  !wek!ütsEma*yaq  güna*ya.  Wä,  he*mis  qa  k*  leses  xEnLEla  ts  Islqwa 
qa  k- leses  k!ümElx**ideda  nEklüle  qo  lal  kltplEqidts  läq.  Wä,  gil- 
^m&se  la  häpstaakweda  tIesEmaxs  lae  k'üpiEqas  läx  äpsbahslftwasa 

55  nEklüle.  Wä,  lä  hex'sä  ^weg'ilaxa  waökwe  x'ixExsEmäla  tIesEma. 
Wä,  glPmese  ^älExs  lae  ga  gwälega  (ßg.).  Wä  läxae  et!ed 
^ox^wid  läxa  nEklüle  qa^s  ^oxüytndes  läxa  x'IxExsEmäla  tlessmaxa 
lä  axE^exa  nEklüle.  Wä,  g'ÜEmxaäwise  mödEne  w&gwasas  läxEns 
q!wäq!wax*ts!äna'yexs  lae  etied   äx*edxes  tsIesLäla  qa^s  k*!tp!edes 

60  läxaaxa  x'Ix'ExsEmäla  tIesEma  qa^s  lä  häpstEnts  läxa  ^wäbEtsIä- 
wasa  q!ölats!e.  Wä,  läxae  kÜpiEqas  läx  öküya^yasa  nEklüle. 
Wä,  g'il^Emxaäwise  la  hamElqEylndqexs  lae  et!ed  goxüylndälasa 
nEklüle  läq.  Wä,  giPmese  *wilgElts!äyeda  nEklülaxs  lae  et!ed 
k*  üpEyindälasa  tslElqwa  tlesßm  läq.     Wä,  giPEmxaäwise  hamEl- 

65  qEyE^yeda  tslElqwa  tIesEm  läqexs  lae  äx^edxa  heladzowe  le^wa^ya 
qa^s  LEpEytndes  läq,  qaxs  lE^mae    maEmdElqüla.      Wä,    g*tl*mese 
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and  after  |  she  has  done  so,  she  takes  an  elderberry-cake  that  has  not  67 
boen  tied  up  in  bundles  with  |  shredded  cedar-bark,  and  puts  it  up 
on  edge  over  her  fire.  |  It  gets  brittle  quickly,  and  she  goes  down  to  the 
beach  in  front  of  her  house  ||  to  look  for  a  flat  sandstone;  and  when  70 
she  finds  one,  |  she  takes  it  up  and  puts  it  down  by  the  side  of  the 
box  in  which  |  the  salal-berries  are  being  cooked.     She  takes  her 
husband's  stone  hammer  and  |  places  it  on  the  flat  sandstone.     When 
the  elderberry-cake  is  quite  |  brittle,  she  takes  down  the  elderberry- 
cake  and  she  takes  a  new  ||  mat  and  spreads  it  out.     She  puts  the  flat  75 
sandstone  on  the  |  mat  and  takes  up  the  cake  of  elderberries,  places 
it  I  on  the  sandstone,  and  she  takes  the  stone  hammer  and  pounds  | 
the  elderberry-cake  so  that  it  breaks  in  pieces.     When  it  is  all  broken 
up,  I  she  takes  up  the  pounded  elderberry-cake  with  both  hands, 
rubs  it  together  ||  so  as  to  make  a  powder  of  it,  and  she  only  |  stops  80 
when  it  is  all  like  flour.    After  she  has  broken  up  |  one  of  the  elder- 
berry-cakes,  she  takes  others,  for  generally  |  they  break  ten  cakes  of 
elderberries  for  making  the  |  salal-berry  cakes.    After  ten  elderberry- 
cakes  have  been  broken  up,  ||  she  takes  off  the  mat  that  has  been  85 
spread  over  the  salal-berry  box,  for  |  they  are  done  when  they  stop 
boiling.     She  takes  a  ladle  |  and  a  large  dish  and  puts  them  down 
by  the  side  of  the  low  salal-berry  box.  |  Then  she  takes  the  tongs 


^öJiExs    lae  äx^edxes  ts!endzewats!e,    ytxa    kiese  yaeltsEmälaxa  67 
k'ädzEkwe  qa*s  lä    pElk'Emg'aaLElöts   läxa   nEqqstftwases    lE^wile 
qa  hälabales  tsös^eda.     Wä,    lä  lEntsIes   läx   LlEma^isases  g'ökwe 
qa*s  lä  äläx   pEgEdzowa    dE^na  tIesEma.      Wä,   gil*mese   qläqexs  70 
lae  &x*edEq  qa*s  gäxe  pax'älllas  lax  äpsanälilases  t  lEqag'ilasE^we 
nEklüla.     Wä,  lä  äx'edEx  pElpElqases   lä^wünEme    qa^s  lä   mEgü- 
dzöts    läx    pEgEdzöwe    dE'na    tIesEma.      Wä,   giPmese    ÄlakMäla 
lä    tsösaxs  lae    äxäxödxa    tslendzowe.     Wä,    lä    äx^edxa    Eldzowe 
le'wa'ya   qa's  LEpIäliles.      Wä,  lä  pagEdzötsa    dE'na    tIesEm   läxa  75 
le'wa^ye.     Wä,  lä    äx*edxa    *nEmxsa    tslendzowa  qa^s   pax^älödes 
läxa  dE'na  tIesEma.      Wä,  lä    äx^edxa  pElpElqe    qa*s   lESEldzödes 
läxa    tslendzowe    qa    q!weq!ülts!es.      Wä,   gil^mese  ^wFweIxsexs 
laS  ^öx'witses  wäx'söltsläna^ye  e'eyasö  läxa  qlwelkwe  tslendzowa 
qa's   helöx"sEndeqexs   lae    dzaködxes    e'eyasowe.      Wä,     äl*mese  80 
gwähcxs   lae   yöEm  gwex'sa  qOxex.     Wä,    g'll^mese   'wi'wElxseda 
'nEmxsa    tslendzowa    lae    etledxa    waökwe    qaxs    hemEnäla^mae 
nEqaxse  tslendzowe  q !welasE*wasa  tslfidäqe  qäs  äxEgEmxes  tlEqa- 
g-llasE*we  nsklüla.     Wä,  gil'mese  *wT*la  la  qlwelkwa  UEqaxsa  tslen- 
dzowa lae  äxodxa  le^wa^ye  LEpEmälilasa  t  lEqagi^latsle  bEng'Ela  qaxs  85 
lE'mae  Llöpaxs  lae  gwäl  mEdElqüla.     Wä,  lä  äx^edxa  k'atslEnaqe; 
wä,  he*misa  *wälase   löqlwa   qa^s   lä  k'anölilas  läxa  tlEqäg'i^latsle 
bEng'Ela.      Wä,  lä    äx^edxa    tslesLäla    qa*s    klaplEles    läxa    tlesE- 
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and  feels  for  the  stones,  |  which  are  in  the  bottom,  iinder  the 
90  boiled  salal-berries;  and  when  ||  she  gets  hold  of  a  stone,  she  takes  a 
spoon  and  scrapes  off  the  jam  that  |  sticks  to  the  stone.  After 
scraping  it  ofF,  she  puts  |  (the  stone)  into  the  dish;  and  she  continues 
doing  this  with  the  other  stones.  |  When  all  the  stones  are  out,  she 
takes  the  dish  with  the  stones,  |  goes  out,  and  throws  them  out  of  the 
95  house.  Then  ||  she  goes  back  with  the  dish  and  puts  it  down.  Then 
she  takes  her  tongs  |  and  stirs  the  salal-berries.  She  stirs  them  for  a 
long  time.  Then  the  |  boiled  salal-berries  become  liquid.  Next  she 
takes  a  spoon  |  and  dips  it  into  the  pounded  elderberries,  and  pours 
these  into  the  boiled  |  salal-berries;  and  she  continues  stirring  tiiem 
100  with  the  tongs.  When  ||  all  the  pounded  elderberries  have  been 
thrown  in,  it  gets  thick,  |  After  finishing  this,  she  takes  her  drying- 
frame,  (the  same  one)  that  is  used  in  making  elderberry-cakes,  |  and 
she  also  uses  the  (same)  measure  that  she  used  to  measure  the  elder- 
berry-cakes, I  and  also  the  skimk-cabbage  leaves  heated  over  the 
fire,  for  she  does  everything  |  with  the  boiled  salal-berries,  making 
5  them  into  cakes,  as  she  did  when  ||  making  cakes  of  the  elderberries; 
and  she  also  ties  them  into  bundles  |  with  shredded  cedar-bark  in  the 
way  in  which  she  tied  the  dried  elderberries.  |  Thus  they  are  tied 
into  bundles  with  shredded  cedar-bark,  and  they  are  put  into  a 
(Square)  box,  which  is  |  called  ''salal-berry  box"  because  it  contains 


maxs  lae  xEgündzes  läxa  Llöpe  nEklüla.  Wä,  gil'mese  lälxa 
90  tIesEmaxs  lae  äx^edxa  k'atslEnaqe  qa^s  k'tx&lexa  tiEqäxs  lae 
k!wek!ütsEmexa  tIesEme.  Wä,  g'tPmese  *wilgEltsEmxs  lae  küp- 
ts!öts  läxa  löqlwe.  Wä,  äx'sä*mese  he  ^eg'ilaxa  waökwe  t!esE- 
ma.  Wä,  gil'mese  ^wHösteda  tIesEmaxs  lae  däg'llilaxa  t!ets!ftla 
löqlwa  qa^s  lä  gOqEWElsaq  läx  Lläsanä'yases  g'ökwe.  Wä,  g'äx- 
95  *mese  k'älaxa  löqlwe  qa*s  kägalJles.  Wä,  lä  äx^edxes  tslesLäla 
qa*s  xwetledes  läxa  Llöpe  nsklüla.  Wä,  lä  gegililExs  lae  äla- 
k'Iäla  la  ^wäpaleda  Llöpe  uEklüia.  Wä,  lä  äx^edxa  kätstenaqe 
qa^s  tseqes  läxa  qlwelkwe  tslexina  qa^s  lä  tseqElas  läxa  Llöpe 
nEklüla.  Wä,  lä  hemEnälaEm  xwetasa  tsIesLäla  läq.  Wä,  gil- 
100  «mese  ^wi'laqeda  qlwelkwe  tslex'ina  laqexs  lae  gEnx'Ida.  Wä, 
glPmese  gwätexs  lae  äx*edxes  k* Utk* lEdesexes  lEgEdzöx"däxa  ts!en- 
dzowe.  Wä,  hcEmxaäwis  mEnyayäses  mEnyay&xa  tslendzowe. 
Wä,  läxae  pEnkwa  k!Ek'!aök!wa  läxa  lEgwile,  ylxs  ft^mae  naqEm- 
gihö  laxes  la  gwegilasxa  Llöpe  nEklülExs  lae  lEqäq  laxes  gweg'ila- 
5  saxs  läx  de  lEqaxa  tslendzowe.  Wä,  heEmxaäwise  gwälaxs  lae  yael- 
tsEmälaxa  k'ädzEkwe  läxaax  gwälaasasa  tslendzowaxs  lae  yael- 
tsEmälaxa  k'ädzEkwe.  Wä,  laxae  xEtsEme  häntslEwasaxa  Le^a- 
däs    uEgüdzEwatsIe  xEtsEma,  ylxs    lae    gits!Ewa^"sa    nEgüdzöwe 
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the  salal-berry  cakes.  |  These  are  not  the  best  salal-berries  that  are  ' 
mixed  with  ||  elderberries;  for  they  make  them  in  a  (cheap)  way  to  seil  110 
them,  and  also  for  her  |  husband  to  give  a  feast  of  salal-berry  cakes. 
They  do  the  same  with  the  |  salal-berries  as  they  do  with  the  elder- 
berries when  a  feast  is  given.  |  The  only  difference  is  that  the  dishes 
are  called  |  "salal-berry-cake  dishes/'  That  is  all  about  the  one 
way  of  doing  this.|| 

Salal-Berries  and  Elderberries  mixed — (Strips  of  caked  salal-  1 
berries).  |  In  this^  (box)  salal-berries  mixed  with  elderberries  are 
poiinded  before  they  are  ripe.  |  This  is  what  I  talked  about  first,  for 
they  are  made  as  cheaply  as  possible,  because  they  are  for  sale  |  or 
given  at  a  feast  to  different  tribes.  Therefore  the  salal-berries  are 
not  pure;  ||  and  they  put  in  the  elderberries  so  that  they  will  show  5 
up  better  and  |  that  the  salal-berry  cakes  will  dry  more  quickly,  when 
elderberries  |  are  mixed  with  them,  for  this  is  sold  cheaply.  | 

Now  I  will  talk  about  the  salal-berry  cakes,  which  are  made  care- 
f ully  by  the  |  women  for  their  own  food  and  for  their  husbands,  their 
children,  and  their  ||  relatives.  When  (the  woman)  makes  the  salal-  10 
berry  |  cakes  mixed  with  elderberries,  she  does  not  pick  the  largest 
salal-berries  see^  by  her,  those  which  grow  well,  |  she  keeps  these  to 
be  picked  when  they  are  |  ripe.  When  they  are  quite  ripe,  she 
takes  her  three  |  baskets,  the  same  ones  that  were  used   before, 

tiEqa.  Wä,  he£m  k!es  aeklaak"  nEgüdzö  tiEqeda  la  geqElaxa 
tslex'ina,  ylxs  häe  senatseq  qa^s  laxöyä.  Wä,  he^mis  qö  tiEqa-  HO 
g'ilaexsde  lä^wünEmasex  nEgüdzöwa,  wä  läxae  heEm  gwegila- 
sE^weda  nEgüdzöwe  tiEqe  gwegilasaxa  tslendzowaxs  lae  klwela- 
dzEma.  Wä,  lex'a^mese  ögüx^ideda  Le^Emasa  iöElq  !wäxs  t  lExt !a^a- 
tsläxa  nEgüdzöwe.     Wä  lasm  gwäla  *nEmx'*idäia  gweg'ilasEq. 

Salal-Berries  and  Elderberries  mixed  (TiEqelaxa  heyadzö  nEgüdzö  1 
tiEqa). — Wä,^  la  heEm5^1  kÜlx'amEnqüla  nEklüla  axEqEläxa  ts!en- 
dzowEn  g'äle  ^ägwexs^älasa  qaxs  yayaqelakwaaxs  laxoyEweLe 
Löxs  kIweladzEmae  läxa  qlenEme  lielqwälaLa'ya,  lägilas  k!es 
sayöqwa  nEklüle.  Wä,  he*mis  lägilasa  tslexina  q!äq!ek'!es.  Wä,  5 
he^misexs  hälabalae  lEmx^wideda  nEgüdzöwe  tlsqaxs  laeda  ts!en- 
dzowe  axE^eq,  ylxs  hölalo:^waaxs  k'il^wasE^wae. 

Wä,  la^mesEn  gwägwexsEX'^idEl  läxa  nEgüdzöwaxs  aek*  !asE*waasa 
tslEdäqe  qa^s  helelayo  LE^wis  lä^wünEme  LE*we  säsEme  Lö'mes 
LeLELäla.  Wä,  he^maaxs  lae  gwäl  eaxElaxa  tsIetslEnqsla  nEgüdzö  10 
tlEqa  laxes  k'!ets!ena*ye  nEkwaxes  dö^le  äw&  nEklüla,  ytxa  ekas 
qlwäx*edaena?ye.  Wä,  laEm  gÜLlEsaq  qa*s  läl  nEkwäLEq  qö  läl 
qlayöx^widEl.  Wä,  g'll^mese  qläyoqwaxs  lae  äx^edxes  yüdux^sEme 
laElxa'ya  ytxaaxes  g'tlxde  UEgwatslä.     Wä,  lä  heEmxat!  gwegi- 

1  Contixmed  from  description  of  the  dish  for  poundlng  8alal;berri68  (p.  60»  Une  78). 
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15  and  she  does  everything  ||  as  she  did  before  when  she  went  to  pick 
salal-bemes,  as  I  first  described;  |  and  she  also  does  as  I  said  before, 
when  she  picks  the  salal-berries  off  the  branches,  |  and  she  puts 
them  into  the  same  dishes;  and  when  they  have  all  been  cleaned,  | 
she  takes  the  mortar-box  for  the  salal-berries,  and  she  puts  it  down 
on  the  floor  |  where  she  is  going  to  work;  and  she  also  takes  her 

20  husband's  stone  hammer  and  places  it  ||  on  the  edge  or  by  the  side 
of  the  mortar-box.  Then  she  takes  the  |  dish  containing  the  cleaned 
salal-berries  and  puts  it  down  next  to  the  mortar-box;  |  and  she  puts 
in  both  hands  and  takes  out  the  |  cleaned  salal-berries  and  places 
them  in  the  mortar-box.     When  |  they  are  two  finger-widths  deep 

25  in  the  ||  bottom  of  the  mörtar-box,  she  takes  her  |  stone  hammer 
and  pounds  them  until  they  burst,  and  she  continues  |  pounding 
them  until  she  sees  that  they  have  all  burst.  Then  she  takes  the  | 
large  dish  and  pours  the  pounded  salal-berries  into  it.  After  |  pour- 
ing  all  out,  she   takes  some  more  of  the  cleaned   salal-berries,  || 

30  puts  them  into  the  mortar-dish,  and  when  they  are  |  two  finger- 
widths  deep  in  the  |  mortar-box,  she  takes  her  stone  hammer  and 
pounds  t^em.  |  She  pounds  them  for  a  long  time ;  and  when  she  sees  | 
that  they  have  all  burst,  she  puts  the  hammer  down  on  the  floor  || 

35  and  pours  the  pounded  salal-berries  into  the  dish.  |  She  continues 

15  les  gweg'ilasaxs  gälex'de  nEkwaxEn  gtlxde  gwägwexs^älasa.  Wä, 
läxae  hesm  ^eg'ilaqes  ^eg'ilasaxs  lae  klülp&laxa  nEklüle.  Wä, 
läxae  höEm  kMatsI&laseda  löElqlwe.  Wä,  g'il^mese  ^wFlala  k1mdE- 
kwaxs  lae  äx*edxa  iBg'atsIäxa  nEklüle  qa^s  gäxe  h&ng'alilas  laxes 
eaxElasLö.     Wä,  läxae  äx^edEx   pElpElqases  lä^wünEme  qa^s  g  äxe 

20  mEkwägElilas  laxes  lEg'atsIäxa  nsklüle.  Wä,  lä  äx'edxa  kimdE- 
gwatsläxa  nEklüle  löqlwa  qa*s  g'äxe  k'änodzEnts  läxa  lEg*ats!äxa 
nEklüle.  Wä,  lä  göx*witses  wäx'söltsläna^ye  e^eyasö  läxa  klmdE- 
kwe  nEklüla  qa's  lä  ^oxtslälas  läxa  lEg'atsIäxa  nEklüle.  Wä,  gu- 
mmöse mäldEn  läxEns  q!wäq!wax*ts!äna*yex  ytx  wägwasasa  k'lmdE- 

25  kwe  nEklül  läx  ötsläwasa  lEg'atsIäxa  nEklülaxs  lae  däx'idxa 
pElpElqe  qa^s  lESEl^Endes  läq  qa  *wi«les  küx'ida.  Wä,  lä  gegilil 
lESEl^eq.  Wä,  g tl^mese  döqülaq  laEm  *wi*la  kükaxs,  lae  äx'edxa 
^wälase  löqlwa  qa*s  lä  qEpösasa  lä  tedzEk"  nEklül  läq.  Wä,  gll- 
^mese  'wiläsExs  lae   et!ed   göx'wid   läxa   kimdEkwe  nEklüla  qa^s 

30  lexät!  ^oxtslöts  läxa  lEgatsIäxa  nEklüle.  Wä,  gll*Emxaäwise 
mäldEn  läxEns  q!wäq!wax'ts!äna*yex  ylx  wägwasas  läx  ötsläwasa 
lEgatsIäxa  nEklülaxs  lae  däx**idxa  pslpElqe  qa^s  lESElga^yes  läq. 
Wä,  läxae  ^eg'ililExs  hssEl^a^yaaq.  Wä,  gll*Emxaäwise  döqülaq 
laEm  *wFla  küküx"sExs  lae  gegalilases  lEdzayowe  pElpElqaxs  lae 

35  qEpäsasa  lä  lEdzEk"  nEklül  läxa  lEdzEgwatsIe  nEklül  löqlwaT 
Wä,  ä?"sä*mese  la  he  gwegilaxa  waökwe  k'imdEk"  nEklüla.     Wä, 
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doing  this  with  the  other  cleaned  salal-berries,  and  |  only  stops  when  37 
they  have  all  been  pounded.     She  does  not  make  them  into  cakes 
quickly,  |  but  leayes  them  for  two  nights  in  the  dish,  covered  over 
with  a  mat,  before  |  making  the  cakes.  || 

Now  I  will  talk  about  the  long  strips  of  dried  salal-berries.     When  |  40 
the  woman  gets  ready  to  dry  them,  after  leaving  them  two  nights 
covered  |  over  with  a  mat,  so  that  no  soot  will  drop  into  them  and  |  so 
tbat  they  will  get  thick, — for  she  can  not  make  them  into  cakes 
immediately  |  after  pounding,  because  the  berries  are  füll  of  juice^ 
and  therefore  ||  she  leaves  them  for  a  long  time  to  dry  up, — then  she  45 
takes  up  the  drying-frame,  |  the  (same)  one  as  she  used  when  she  dried 
elderberries  mixed  with  salal-berries,  |  and  also  the  heated  skimk- 
cabbage.     She  puts  the  heated  |  skunk-cabbage  leaves  down  flat  the 
whole  length  of  the  drying-frame.     She  puts  them  on  very  |  smoothly ; 
and  when  they  are  all  down  on  the  drying-frame  from  end  to  end,  ||  she  50 
takes herstraightknife  and  cuts  the  curved  edges  |  of  the  skunk-cabbage 
leaves  that  hang  down  over  the  two  side-pieces  of  the  drying-frame  | 
(this  is  called  by  some  people  "stiflE  edge  of  the  drying-frame) ".  j 
After  cutting  them  all  off,  she  takes  a  large  horse  clam-shell  |  and  a 
large  spoon,  and  she  takea  the  pounded-salal-berry  dish  ||  and  puts  it  55 
down  by  the  side  of  the  drying-frame.    She  |   takes  the  ladle,  dips 
it  in,  and  stirs  it  until  they  are  well  mixed  |  with  the  juice;  and  when 


aHmese  ^älExs  lae  'wi*la  la  lEdzEkwa.     Wä,  k!est!a  yä'nagaäla  37 
lEx*edEq.     Heda  la  mälExse  gänoLas  *naküyälaxa  le'wa^yaxs  lae 
lEx'edEq. 

Wä,  la'mesEn  ^ä^exs^EX'^dEl  läxa  heyadzö  uEgüdzöxs  laeda  40 
tslEdäqe  xwänatld  qa's  lEqeq  läqexs  lae  mälExses  ^anoLe  näxüm- 
lilxa  le^wa'ye  qa  k'Ieses  qlwäplEqElasö'sa  qlwalöbEse.     Wä,  he^mis 
qa  &lak'  !ales  ^snx'^ida  qaxs  k'  leäsae  ^ex'^idaas  lEx'edqexs  g'älac 
^wäl  lESEl^qqaxs  älak'Iälae  qlenEme  saaqas.     Wä,  he'mis  läg'ilas 
he  ^aete  qa  lEnÜEmö^^des.     Wä,  lä  äx'ededa  tslEdäqaxa  kÜtklE-  45 
dese,  ylxes  k* ütEläxdäxs   gälexde  lEqaxa  tsIetslEnqsla  nEgOdzö- 
wa.    Wä, he^misa pEnkwe  k* lEkaök !wa.     Wä,  lä pägEdzötsa pEnkwe 
k'lEk'Iaöklwa  läx  ^wäs^Emasasa  k*  Utk*  lEdese.     Wä,  laEm  aeklaxs 
lae  hamEl^Edzä'ya  k*  lEk*  !aök!wa  päpEqo'nakülaxs  labEndälae.    Wä, 
lä  &x*edxes   nExx'äla  k'läwayowa  qa*s    tlösälexa    kilk'Elx'Enxa- 50 
'yasa  k'lEk'Iaöklwäxs  lae  klesäla  läx  käk'EtEnxa'yasa  kttklEdese; 
yixs  LeqElaeda  waökwas   LläLlEXEnxe  läxa  käk'EtEnxa^ya.     Wä, 
g'll*mese  *wi'la  t  lösEwaküxs  lae  äx'edxa  'wälase  xälaetsa  mEt!äna*ye. 
Wä,  he^misa  'wälase  kätslEnaqa.     Wä,  lä  äx'edxa  lEg'E:^"ts!äläxa 
nEklüle  löqlwa  qa^s  gäxe  hänEnxElltas  läxa  k' Utk' lEdese.     Wä,  lä  55 
däx'^dxa  kätslEnaqe  qa^s  tseqes  läq  qa*s  xwetledeq  qa  IeI^owcs 
LE'wis  saaqe.     Wä,  gfl'mese  älak'  läla  la  IeI^öxs  lae  tsSx'^itsa  käts  !e- 
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58  the  benies  are  well  mixed,  she  dips  the  |  spoon  into  them  until  it  is 
heaping  füll  of  the  pounded  salal-berries;  and  she  pours  |  them  on 
one  end  of  the  drymg-frame.     Then  she  takes  a  straight  cedar-stickü 

60  and  puts  it  down  (crosswise)  near  the  end  of  the  drying-frame,  in  tlüs 

raanner:  |    The  thickness  of  the  cedar-stick  is  ono- 

halfof  thü  [  II  little  finger,   |   aiid  it  is  just  squeezeil 

between  the  two  side-pieces  of  the  drying-frame. 

She  I  does  the  same  at  the  other  end;  and  after  doing  so,  she  takes 
the  I  clam-shell,  tums  it  over,  and  uses  it  to  smooth  the  pounded 

65  salal-berries  ||  on  one  end  of  the  drying-frame.  Then  the  poimded 
salal-berries  are  levelled  down  j  to  the  crosspiece  of  cedar-wood,  and 
she  presses  |  the  pounded  salal-berries  against  the  two  side-pieces. 
As  soon  as  she  has  spread  all  the  pounded  |  salal-berries,  she  dips  the 
spoon  into  the  berries  again  and  pours  them  out  at  the  |  end  of  the 

70  salal-berries.  She  continues  doing  this  until  ||  she  reaches  the  end 
of  the  drying-frame;  and  when  she  reaches  the  other  crosspiece,  | 
she  stops.  After  doing  so,  it  is  in  this  way:  |  | 
Sometimes  she  has  as  many  as  twenty  drying- 


frames  with  j  pounded  salal-berries,  or  even  more  when  the  salal- 
berries  are  growing  well  j  in  summer,  and  when  the  woman  is  indus- 
75  trious  in  picking  salal-berries.  ||  After  this  has  been  done,  she  asks 
her  husband  to  come  and  help  her  |  put  the  frames  up  just  over  the 
fire,  not  very  high,  j  for  the  woman  must  bend  her  head  when  she 


58  naqe  qa  Lläk'Emalisexa  Isg'Ekwe  nEklüIa  qa's  lä  tsedzöts  lax  äpsba- 
*yasa  k*  !ttk*  lEdese.    Wä,  lä  äx*edxa  k  IwaxLäwe  qa*s  nEgEnösa.     Wä, 

60  lä  k'atbEnts  läxa  mäxba^yasa  k'ütk'lEdese  g*a  gwä^lega(^/^.),ytxs 
k'  lödEnae  läxEns  seU !ax'tsäna*yex  yix  wägwasasa  kIwaxLäwe.  Wä, 
lä  &Em  qataweltEwe  läx  LläLlEXEnxa^yasa  k*  Utk*  lEdesö.  Wä,  läxae 
heEm  gwex'^idxa  äpsbä*ye.  Wä,  g'tPmese  ^älExs  lae  äx^edxa 
xalaese  qa^s  nELalamaseqexs  lae  gweldzodälaxa  lEgEkwe  nEklül  läx 

65  äpsba^yasa  k*  Utk*  lEdese.  Wä,  laEm  ^nEmäk'iieda  lEg'Ekwe  nEklöl 
LE*wageba*ye  kIwaxLäwa.  Wä,  lä  lälEnxEndxa  l  !äL  !EXEnxa*yasa 
lEg'Ekwe  nEklüla.  Wä,  g*tlnaxwa*mese  gweldzöd  *wi*lasa  lEgEkwe 
nEklülExs  lae  et!ed  tsex'^etsa  kätslEnaqe  qa*s  lä  tsedzöts  läx  lä 
^wälalaats   öba^yasa  nEklüle.     Wä,  &x"sä^mese   he  gweg'ilaxs   lae 

70  läbEndälaxa  kIttk'lEdese.  Wä^  gll^mese  lägaa  läxa  *nEme  geba- 
*ya  lae  gwäla.  Wä,  gtl^mese  ^älExs  lae  ga  ^älega  (ßg.),  ytxs 
^näl^nEmplEnae  mi^tsEmgustäxseda  k' Ittk' lEdese  la  äxdzälaxa 
lEgEkwe  nEklüla  lö^xs  hilyaqamaaq,  ylxs  helaeda  nEklüle  laxes 
q!wax*edaena*ye  lö^xs   sE*^"ts!aeda  tslEdäqe  la  nEkwaxa  nEklüle. 

75  Wä,  glPmese  gwälExs  lae  äxk* lälaxes  lä^wünEme  qa  g'äxes  gewalaq 
qa^s  Les^aLElödes  läx  nEqöstftwases  lE^ilexa  k'Iese  älaEm  ek*!äla 
qaxs  g1m:^wi^a^maeda  tslEdäqaxs  lae  LäwabEwexa  k*  Utk*  lEdesaxs 
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is  Standing  under    the  drying-frame  |  when  it  is  put  up  over  the  77 
fire.    New  the  woman  takes  hold  of  one  end,  |  and  her  husband  of 
the  otiier,  and  they  put  the  salal-berry  cakes  (for  now  their  name 
is  changed)  H  over  the  fire.    After  doing  so,  her  husband  |  builds  up  80 
the  fire  with  very  dry  alder-wood.  |  The  reason  why  they  use  alder- 
wood  to  bum  undemeath  is  because  it  gives  no  sparks  |  and  it  makes 
a  very  hot  fire,  for  the  owner  of  the  salal-berries  wishes  them  |  to  dry 
quickly.    As  soon  as  the  fire  bums  well,  they  watch  ||  the  drying-  85 
frames  that  they  may  not  catch  fire,  and  they  do  not  leave  (the  cakes) 
there  for  more  than  two  |  hours.    Then  they  are  half  dry.    Now  | 
the  berry-cakes   are  done;  and  she  takes  them  all  down  and  puts 
down  on  the  floor  one  |  of  the  drying-frames.    Then  she  takes  down 
another  one  and  puts  it  on  top  |  of  the  one  on  the  floor;  and  she  con- 
tinues  doing  so,  putting  them  one  ||  on  top  of  another.    After  she  has  90 
taken  them  all  down,  the  woman  |  takes  an  empty  drying-frame  and 
places  it  over  the  top  |  one  which  has  the  long  strips  of  salal-berry 
cakes  on  it.     Then  she  tums  it  over  on  the  |  empty  one.    The  woman 
is  careful  that  the  salal-berry  cake  |  is  flush  with  the  end  of  the 
empty  drying-frame,  and  ||  that  the  sides  are  straight  along  its  sides;  95 
for  all  the  frames  are  made  of  the  same  length  |  and  of  the  same 
width.    As  soon  as  |  she  has  finished,  she  calls  her  husband  to  come 
and  take  hold  |  of  the  drying-frames  that  lie  face  to  face.    Then  her 


lae  LestÄya  lax  ek'Ia^yasa  lE^wile.     Wä,  laEm  dädEba'ya  tsIsdäqS  78 
LE^wis  lä^wünEmaxs  lae   Lestödxa  tiEqa  qaxs   lE^mae  LläyoxLäxs 
lae  Lest&^ya  läxa  Ie^iIö.     Wä,  g'll^mese  gwälExs  lae  lä'wünEmas  80 
lEqwelax'^idxes  lE^ilasa  LläsmEsexa   filak'ialä  la   Ismxwa.     Wä, 
heEm  läg'ilas  he  lE^äbEwiseda  LläsmEsaxs  kMesae  änöbexostäla. 
Wä,    he^misexs    Lömae    LiesEg'ustäla    qa^s    ^nek'ae    qa    hälabales 
lEm:?:'wides  tiEqa.     Wä,  g'll^mese  xiqost&we  lEqwela'yas  lae  q!aq!a- 
lälaq  qa  k'Ieses  x'ix'ede  k*  Utk*  lEdesas.     Wä,  k'!est!a  maltsIa^ELE-  85 
lag'Ila  läxa  q!aq!alakMa^yaxa  *näläxs  lae  k*  layax'wida.     Wä,  laEm 
Llöpa    tiEqa.     Wä,    lä    äxaxöd    'wi*laq    qa*s    pax'alilesa    *nEmxs 
k' Utk*  lEdesa.     Wä,  lä    et!ed   äxaxödxa  ^nEmxsa  qa^s  pä^eg'tndes 
läxa  lä   pa^eta.     Wä,  lä  hänal   äxäxElaxa  waökwe   qa's  lä  'wFla 
pa^eg'tndälas  läxa  waökwe.    Wä,  gll^mese  'wPlaxaxs  laeda  tstedäqe  90 
äx'edxa  löbEdzäla  k* ütk* lEdesa  qa*s  lä   papEqödsq  LE'wa  ekten- 
xelllg    tiEqadzälaxa    heyadzowe    tiEqa.    '  Wä,     laEm    bEnäsal^da 
löbEdzfila.     Wä,  lä  döqwaleda   tslEdäqaxa  tiEqädzäla  k*!!tk*!Edes 
qa  ^nEmabales  öba'yas  LE^wa  löbEdzftla  k*  Ittk*  lEdesa.     Wä,  he*mis 
qa  'nEmEnxäles   ewEnxa^yas   qaxs   'nEm*maes   äwä^Emase.     Wä,  95 
laxae    *nEm'me    äw&dzEwasasa     k* !ek' Utk* lEdese.      Wä,    gil*mese 
^älExs    lae    Le^lälaxes    lä^wünEme    qa   gäxese    dädEbEndxa    lä 
haqälä     k- lek*  Utk- lEdesa.      Wä,    la^mese     lä^wünEmas    däbEndxa 
75052—21—35  eth— pt  1 18 
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husband  takes  hold  of  |  one  end,  and  the  woman  takes  hold  of  the 
100  other  (end).  They  ||  lift  them  up  at  the  same  time,  and  then  tum 
them  over  so  that  the  drymg-frame  with  the  salal-berry  cake  is  on 
top.;  I  and  when  they  turn  them  over,  the  cake  falls  upon  the  | 
empty  drying-frame,  and  the  strip  of  salal-berry  cake  has  been 
turned  over.  |  Then  they  put  it  again  just  over  the  fire.  |  After  this 
has  been  done,  she  takes  the  same  drying-frame  |  from  which  she 
5  had  taken  the  strip  of  salal-berry  cake.  ||  She  peels  off  the  heated 
skimk-cabbage  leaves  which  stick  to  it,  and  throws  them  away.  | 
Then  she  turns  it  over  and  puts  it  on  the  next  one;  and  she  does  |  as 
she  did  before  with  the  first  one,  tuming  over  the  cakes;  and  she 
continues  |  doing  this  with  the  others.     It  takes  only  one  day  |  to 

10  dry  all  of  them.  When  they  are  all  dry,  the  woman  ||  takes  a  small 
Square  box,  takes  off  the  cover,  and  she  tilts  it  on  one  side  by  the  side 
of  the  fire,  |  so  that  it  will  get  dry  inside.  |  As  soon  as  the  inside  is 
very  dry,  she  puts  out  the  fire.  |  Then,  without  help,  the  woman 
takes  down  the  drying-frames  and  |  puts  one  on  top  of  another,  as 

15  they  had  been  before,  when  she  turned  them  over.  ||  She  takes  the 
smtdl  Square  box  of  medium  size  and  places  it  |  near  the  drying- 
frames.  Then  she  takes  up  the  end  of  one  strip  of  salal-berry  cake,  | 
puts  it  into  the  bottom  of  the  salal-berry  box,  |  and  the  end  up 
against  the  narrow  end  of  the  small  box.     When  part  of  it  |  Covers 


äpsba^ye.  Wä,  läda  tslEdäqe  däx^idxa  äpsba*ye.  Wä,  lä  *nEmä- 
100  x'^id  wlx^idqexs  lae  lex'^dEq  qa  hes  lä  ekla^awa^ya  tiEqadz&la 
k" Utk- lEdesa.  Wä,  gil^mese  lex'^idqexs  lae  l&seda  tlsqa  läxa  löbE- 
dzäla  k*  Utk*  lEdesa.  Wä,  laEm  lenkwa  heyadzowe  tlEqa.  Wä, 
hex'^ida^mese  la  xwelaqa  Les^aLElöts  läx  nsqostäwases  Ie^Öc. 
Wä,  g'il'mese  gwätexs  lae  äx*edEx  äxdzäyaasdäsa  heyadzowe  tiEqa 
5  qa^s  küsälexa  ts!äg'Ets!&ye  pEnk"  k!Ek!aök!wa  qa^s  ts!Ex*edeq. 
Wä,  lä  häx*widEq  qa^s  läxat!  päpEqödEq.  Wä,  lae  heEm  ^wex'^d- 
qes gtlx'de  gwex'^idaasxes  gilxde  lex'asE^wa.  Wä,  ä:^"sä^mese  hö 
gwegilaxa  waökwe.  Wä,  lä  ^uEmxsa^mese  ^nälaxs  lae  *wi'la 
lEmx'wida.  Wä,  g'tPmese  'nä:?:wa  lEm^wEmx'^ida  laeda  tslEdäqe 
10  äx^edxa  xäxadzEme  qa^s  äxödex  ytküya^yas  qa^s  qögünölisesa 
xaxadzEme  laxes  lE^wile  qa  älakläles  lEm:?:*wide  ötsläwas.  Wä, 
g'tPmese  älakläla  la  lEmx"ts!&xs  lae  külx^edxes  lE^Ile.  Wä, 
länaxüla'meda  tslsdäqaxs  lae  äxäxElaxa  k*  !ek*  !ttk*  lEdese  qa^s 
päpEqö^naküleq  laxes  läxde  ^aelasExs  läxde  lexaq.  Wä,  lä 
15  äx^edxa  xaxadzEme,  ytxa  heia  XEtsEma  qa^s  gäxe  h&ngalila  läx 
mäklnxelilasa  klekütklEdese.  Wä,  lä  däbEndxa  heyadzowe  tteqa 
qa^s  ts!En:g:"ts!äles  läx  öxi.a^yasa  hayadzEwatsIe  tiEqa  xaxadzEma. 
Wä,  lä  sEkäle  öba^yas  läxa  äpsanextsläwasa  xäxadzEme.  Wä, 
glPmese   hamElxaltsI&xs    lae   gwänax^edEq    qa    ^uEmälascs   k'!ö- 
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ihe  bottom,  she  folds  it  back  so  that  it  is  of  ihe  same  size  ||  as  tiie  20 
bottom  of  the  small  box.     It  is  in  this  way  |  when  it  is 


folded.  I 
when  they 
leaves  over 


put  into  the  small  box  into  which  it  is  being 
She  continues  doing  this  with  the  others;  and 
are  all  in,  |  she  heats  some  new  skimk-cabbage 
the  fire;  and  |  when  they  are  soft^  she  takes  the  crooked  knife  of 
her  husband,  ||  cuts  out  the  thick  veins  in  the  middle,  and,  when  they  25 
are  all  off,  |  she  heats  them  again  over  the  fire.    She  does  not  stop 
until  they  are  almost  brittle  |  and  very  dry.     Then  she  puts  the 
leaves  on  top  of  the  |  Strips  of  salal-berry  cake,  and  she  tucks  them  in 
all  roimd  inside  the  box  |  containing  the  strips  of  salal-berry  cakes, 
so  that  it  is  very  tight.    After  doing  this,  ||  she  puts  the  cover  on  30 
and  ties  it  down.     When  |  this  has  been  finished,  she  puts  it  down 
in  a  place  where  the  heat  of  the  fire  reaches  it,  and  |  she  leaves  it 
there  until  winter ;  for  generally  |  the  cannibal  dancers  wish  to  eat  only 
long  salal-berry  cakes,  |  when  the  owners  of  the  long  salal-berry  cakes 
have  a  winter  ceremonial,  and  also  ||  the  head  chiefs  of  ihe  owners  of  35 
long  salal-berries  |  wish  to  eat  them;  but  the  poor  people  of  the  tribe  | 
eat  salal-berries  mixed  with  elderberries  when  they  are  given  at  a 
feast.  I  Now  this  is  finished.  | 

Corrants^ — ^After  doing  so,  (the  woman)  takes  a  large  dish  and  |  1 
puts  it  down  by  the  side  of  the  currant-baskets.    She  pulls  out  the  j 


xwa'yas  LE^wa  päq  lExsda^yasa  xäxadzEme.     Wä,  lä  g'a  gwälegaxs  20 
(Jig,)  lae  hänts!&  läxa  xaxadzEme  laxes  q!Elx"ts!äena^ye.     Wä,  la 
ä]^"säEm    he    gwegilaxa    waökwe.     Wä,    g'll'mese    *wilts!äxs    lae 
äx*edxa  alömase  k!Ek*!aök!wa  qa*s  pEX'^ideq  laxes  lE^wüe.     Wä, 
g'lPmese    pEx^widExs    lae    &x*edEx    xElxwtdäses    lä*wünEme    qa^s 
xElxwöIex     t!Ent!EnxEdzä*yas.     Wä,   gtl^mese   ^wPläxs   lae    et!ed  25 
päpax'ELälas  laxes  lEgwile.     Wä,  äl^mese  gwälExs  lae  Eläq  tsös^eda 
qaxs  las   älak'Iäla   la  lEmx^wida.     Wä,  lä   aekMa  paqsytnts  läxa 
heyadzowe  tiEqa.     Wä,  laEm   dzöpas   läx   ewaneqwas   öküya*yasa 
heyadzowe  tiEqa  qa   älak'Iäles   Emxa.     Wä,  gll^mese  ^älExs  lae 
ylküylnts    ylköya*yas.      Wä,    lä    tlEmak'EylndEq.     Wä,    g'il^mese  30 
^älExs    lae    häng'alilas  läxa  lägaaasas    Liesaläs    lE^da    qaxs 
hex'sä^meLe  ha^nel  lägaal  läxa  läLa  tsläwünx^ida  qaxs  qlünälaeda 
hämatsla  *nex*   qa*s  lex'ame    tlExtläqxa    heyadzowe    tiEqaxs    lae 
ts!ets!ex*ide  g-ökülötasa  tiEgadäsa  heyadzowe  tiEqa.     Wä,  he^misa 
xama^Ema^ye  g'igEgämesa  gökülötasa  tiEgadäsa  heyadzowe  tiE- 35 
qaxs    *nek*ae  qa^s  tiExtIaqeq,  ytxs  läaLas  bEgülida^yas   g'ökülöts 
uEngüdzögüxa    tsIetslEnqElaxs    lae    kiweladzEma.      Wä,    la'mEn 
^äl  läxeq. 

Cnrrants. — Wä,  gil^mese  gwäla,  lae  äx'edxa  *wälase   iöqlwa,  qa  1 
g'äxese    hänälilxa  nage   q!edzats!e   lExa'ya.     Wä,  lä  tek'Emödxa 

1  Ribe8  braeUotus,  Dougl.,  Ribet  petiolare,  Dougl .    Continued  from  the  description  of  gathering  currants. 
Seep  209, linear. 
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3  huckleberry-branches  that  have  been  pushed  through  the  baskete, 
and  she  takes  off  |  the  skunk-cabbage  covering  and  puts  it  down, 
5  and  she  takes  a  mat  ||  and  spreads  it  outside  of  the  basket.  |  She  puts 
the  large  cleaning-dish  on  the  left-hand  side  of  the  |  currant-baskets. 
When  everything  is  ready,  she  takes  |  one  branch  of  the  currants. 
She  takes  hold  of  it  with  her  left  |  hand,  and  puUs  off  the  berries  with 

10  her  right  hand,  and  ||  she  drops  them  mto  the  large  dish  for  holding 
the  cleaned  berries.  She  |  continues  doing  so,  cleaning  the  currants. 
When  they  are  all  cleaned,  she  takes  her  |  front-basket,  goes  down 
to  the  beach  in  front  of  her  honse,  and  |  picks  up  twelve  stones. 
When  they  are  all  in,  |  she  carries  it  on  her  back  into  the  house 

15  and  ||  puts  it  down  by  the  side  of  the  fire.  Then  she  puts  the 
stones  I  into  the  fire;  and  after  doing  this,  she  takes  a  |  Square 
box  and  puts  it  down  next  to  the  fire,  and  also  her  tongs,  which  | 
she  puts  down  on  the  floor,  and  also  a  large,  long-handled  |  ladle,  which 

20  she  puts  next  to  the  Square  box.  ||  She  also  takes  skunk-cabbage 
leaves  which  were  used  for  covering  the  berries,  cuts  out  the  mid- 
ribs,  I  and,  after  these  have  been  cut  out,  she  heats  them  over  the 
fire.  I  She  continues  to  do  this  untU  they  get  very  brittle.  Then  she 
puts  them  into  a  |  small  dish  and  breaks  them  to  pieces  until  they 

25  are  as  fine  as  |  flour.  When  this  is  done,  and  the  stones  that  ||  she 
has  put  on  the  fire  are  red  hot,  she  takes  a  small  steaming-box  and  | 

3  LeLask*Eya*ye  gwädEmsa  qa's  ts!Ex*ideq.  Wä,  läxae  läwEyödxa 
näsEya^yas  k!Ek!aök!wa,  qa's  äx^alileq.  Wä,  lä  äx^edxa  le*wa*ye, 
5  qa^s  LEpIälileq  lax  Llasalilases  näga^ye  q!edzats!e  lBxa*ya.  Wä, 
heLatIa  ha^nela  ^wälase  ktmdatsle  löqlwe  gEmxanftliJasa  näg'a^ye 
q!edzats!e  lExa^ya.  Wä,  gtl^mese  gwätemgalilExs  lae  däx-^dxa 
^nEmtsIaqlEXLa  qlesena,  qa^s  däxLayex  yisx'Enase  ylses  gEmxöl- 
tsläna^ye.     Wä,   lä  x'ikälaxa  qlesenases   hölk*!6ts!äna^ye,  qa^s  lä 

10  k!äts!öts  läxa  klmtslälase  ^wälas  löqlwa.  Wä,  äx"sä^mese  he 
gwegUaxs  kimtaaxa  qlesena.  Wä,  g'll^mese  *wFlaxs  lae  äx^edxa 
nanaa^Em  lExa^ya,  qa*s  lä  lEntsIes  lax  LiEma'isases  g'ökwe  qa*s 
lä  xE*x"ts!ötsa  g'äg'iwäla  tlesEm  läq.  Wä  g'il^mese  'wlltsl&xs 
gäxae  öxLösdesElaq  qa^s  lä  öxi.aeLElaq  laxes  g'ökwe,  qa*s  lä  öxLa- 

15  nölisas  laxes  lE^iie.  Wä,  hex*ida^mese  xE^x"wE}ts!&laq,  qa^s  lä 
xE*x"LEndälas  laxes  lEgwile.  Wä,  gil^mese  ^älExs  lae  äx^edxa 
k'  IlmyaxLa,  qa*s  g'äxe  h&nöUsas  laxes  lEgwile  LE^wis  tsIesLäla.  He- 
Emxat!  &x*etsö*s,  qa  gäxes  kädila.  Wä,  he^misa  *wälase  glltlEx- 
Läla  kätslEnaqa  äx^etso^s,  qa  gäxes  genälllxa  kIlmyaxLa.     Wä,  lä 

20  äx^edxa  tsIetsIak'Eyexdäs  k!Ek!aök!wa  qa^  klaxälex  ttentlEuxE- 
dzä^yas.  Wä,  gÜ^mese  «wFläxs  lae  pEx-^idEq  laxes  lEgwfle.  Wä 
äl^mese  ^äl  pExaqexs  lae  älak*!äla  la  tsösa.  Wä,  lä  äxtslöts  läxa 
lälogüme,  qa^s  tsösEl^Endeq.  Wä,  äPmese  gwälExs  lae  yö  la  ^ex'sa 
qüxex.     Wä,  glPmese  gwätexs   lae  memEnltsEmx'^ideda    tIesEme 

25  xE*x"Lälales  läxa  lEgwile.     Wä,  lä  äx^edxa  ämä^ye   q!ölats!ä,  qa*s 
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poiirs  some  water  into  it,  until  it  is  half  füll.     She  puts  it  down  |  be-  26 
tween  the  Square  box  and  the  fire.     Then  she  takes  the  lai^e  |  lojig- 
handled  ladle,  dips  it  into  the  currants,  and  ponrs  (them)  |  into  the 
Square  box;  and  when  one-half  of  the  currants  are  in  the  box  ||  one-  30 
half  are  still  in  the   large   dish   containing   the   cleaned   benies.  | 
Then  she  takes  her  tongs,  picks  up  the  red-hot  stones,  |  and  dip   them 
quickly  into  the  water  in  the  steaming-box  and  |  puts  them  into  the 
currants.    She  puts  in  six  red-hot  |  stones.    Then  she  dips  more  of  the 
cleaned  currants  with  her  large  ||  long-handled  ladle  out  of  the  dish  35 
containing  the  cleaned  currants  |  and  puts  them  over  the  red-hot 
stones.     She  only  |  stops  when  they  are  all  in.     Then  she  again  takes 
her  tongs  and  again  picks  |  up  red-hot  stones,  which  she  first  puts 
into  I  the  water  in  the  steaming-box,  and  she  puts  these  on  the 
currants.  ||  She  only  stops  when  six  stones  have  been  put  in.  |  Then  40 
she  takes  a  mat  and  Covers  over  the  currants  that  she  is  steaming.  | 
She  leaves  them  this  way  all  day  and  all  night.     Then  the  woman  | 
goes  into  the  woods  looking  for  broad  skunk-cabbage  leaves;  and 
when  she  has  found  some,  |  she  breaks  oflF  the  broadest  leaves.  || 
When  she  has  many  of  these,  she  digs  up  spruce-roots,  which  she  |  45 
splits  in  two  and  which  she  ties  in  the  middle.     When  this  is  done, 
she  carriesl  everything  home  and  puts  it  down  at  the  left  side  of  the 


güxtslödesa   ^wäpe  läq  qa  nE^öyoxsdales.    Wä,  lä  hana^öts  lax  26 
äwägawa^yasa  k'ItmyaxLa  LE*wa  lEgwile.     Wä  lä  &x*edxa  ^wälase 
g'tltlEXLäla  k'ätslEnaqa  qa^s  tseqes  läxa  qlesena  qa^s  lä  tsets!&las 
läxa  k'IimyaxLa.     Wä,  g'il'mese   nExseda   qlesena  la   tsEyädzEms 
läxa  k'IimyaxLa  LE^wa   getslft  läxa  kimdEgwatsIe  *wälas  löqlwa,  30 
lae  äx^edxes   tsIesLäla   qa^s   küpledes    läxa   x'ixsEmäla    tIesEma, 
qa^s  lä    hanax^wid     häpstEnts   läx    ^wäbEtsIäwasa   qlölatsle,   qa's 
lä    k'ÜpiEqas   läxa    qlesena.     Wä,    la   qlELlEs^Ema   x'ixExsEmäla 
tIesEm  lä   k'SpIgEmseq.     Wä,  läxae  etied   tsex'^itsa  ^wälase    gll- 
tlEXLäla  kätslEnaq  läxa   }Ex"ts!&la  kimdEk"  qlesena,  qa*s   lexat!  35 
tsek'Eytnts  läxa  la  äxEqElaxa  x'ix'ExsEmäla  tIesEma.    Wä,  äl'mese 
^wälExs  lae  *wrta.     Wä,  läxae  etIed  äx^edxes  tsIesLäla,  qa^s  k!lp  je- 
des läxaaxa  xixExsEmälatlesEma,  qa^s  lexat!  gäg'alasila  häpstEnts 
läx  *wäbEts!äwasa  q!ölats!e.     Wä,  lä  küpiEkas  läx  öküya*yasa  qle- 
sena.   Wä,  äl*mese  gwälExs  lae  'wi*leda  qlELJEsgEme  tIesEma.    Wä,  40 
lä  äx^edxa  le*wa^ye  qa^s  *nä:^ümdes  läxa  q!ölasE*wasa  qlesena.     Wä, 
ä?"sä*mese  he  gwaebca  *näla  L^*wa  gänuLe.     Wä,  la^meseda  tstedäqe 
läxa  äLleäläxa  äwädzoxLowe  k!Ek!aök!wa.    Wä,  gll*mese  qläqexs 
lae    p!ap!ö5*wEqEwaxa     äwädzoxLowe  läxa   k!Ek'!aök!wa.      Wä, 
gil*mgse  qlEyöLExs  lae  «läpüdxa  Llöptek'asa  älewase,  qa*s  pak'lEX-  45 
sEndeq  qä*s  ylLöyodes  läq.     Wä,  giPmese  gwätexs  gäxae  ^EmxE- 
laq,  qa's  lä  nä^nak"    laxes   g'ökwö,  qa*s  lä  gEmxBnölisas  laxes  1e- 
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48  fire.  |  Then  she  takes  her  husband's  crooked  knife  and  |  sits  down 
where  the  skiink-cabbage  leaves  have  been  placed.     She  cuts  up 

50  the  II  tying  of  the  spnice-roots  which  have  been  split  in  two,  takes 
hold  of  a  I  leaf  of  skunk-cabbage,  and  she  cuts  oflf  the  mid-rib,  so 
that  it  is  the  same  |  thickness  in  the  middle  and  at  the  edges,  then  | 
she  takes  hold  of  another  one  and  she  does  the  same  as  she  did  with 
the  I  first  one.     She  continues  doing  this  with  the  others;  and  || 

55  when  all  have  been  finished,  she  heats  them  by  the  fire;  and  when  | 
they  are  soft  and  thin,  she  puts  them  down  on  a  mat.  She  does  |  the 
same  with  all  of  them.  When  they  are  all  done,  she  takes  j  the 
drying-frames,  the  same  ones  that  were  used  for  the  salal-berry 
cakes,  |  and  she  also  uses  the  same  cedar  measure  which  she  used 

60  for  II  mixed  elderberry  and  salal-berry  cakes.  She  takes  the  four  | 
cedar-sticks, and  puts  them  on  the. drying-frames,  and  she  also  j  takes 
a  large  horse-clam  shell  and  puts  it  down.  |  Finally  she  takes  oflf  the 
mat  that  has  been  spread  over  the  steaming-box  |  in  which  the  cur- 

65  rants  are.  She  takes  up  another  medium-sized||  dish  and  puts  it  on  the 
comer  of  the  Square  box.  She  takes  the  |  large  shell  and  skims  oflT  the 
Juice  of  the  boiled  currants,  |  since  the  boiled  benies  have  all  gone 
down  in  the  |  juice.  She  skims  the  juice  into  the  dish  which  she 
placed  on  the  comer  of  the  box;  |  and  she  does  not  stop  until  the 


48  gwlle.  Wä,  lä  äx^edEx  xEl^wäla  k*  läwayoses  lä^wünEme,  qa*s  lä 
klwagalll  läx    gEmxelasasa    k'!Ek*!aök!wa.     Wä,   lä  tlötslEndxa 

50  ylLöyoye  päk*  lExsaak"  l  !öp  lEx'sa  älewase.  Wä,  lä  däx'^dxa  uEmxsa 
k*!Ek!aök!wa,  qa's  xElxw&lex  t  lEnt  lEnxEdzä^yas,  qa  *nEmes  w4- 
gwasasa  iiEgEdzä'ye  LE^wis  ewünxa'ye.  Wä,  gil'mese  ^älExs  lae 
et!ed  däx'^idxa  'nEmxs  qa*s  ä*mexat!he  gwex'^idEq  laxes  ^ex'*i- 
daasdäxes  gllx'de  äxsE^wa.     Wä,  äx"3ä*mese he gweg'ilaxa  waökwe. 

55  Wä,  gil*mese  ^wPlaxs  lae  pEX'^idEq  laxes  lEgwile.  Wä,  gil^mese 
lEndEdzöx'wida,  lae  pa^EdzölIlas  läxa  LEbile  ie*wa*ya.  Wä,  lä  *nä- 
xwaEm  he  gwex**idxa  waökwe.  Wä,  g'U^mese  *wi4axs  lae  äx'ed- 
xa  k* !ttk* lEdese,  ylxaax  kÜtk'lEdesElasexa  UEgüdzowe  tiEqa. 
Wä,  läxae  heEm  mEnyayoseda  kIwaxLäwe,  ylxes  mEnsEläxa  ts!e- 

60  tslEnqEla  UEklüla.  Wä,  he^mis  äx*etsö*seda  mötsiaqe  mEnyayowe 
kIwaxLäwa,  qa*s  gedzoliles  läxa  k!ek!ttk!Edese.  Wä,  läxae 
äx'edxa  ^wälase  xälaetsöx  mEt!ana*yex  qa^s  g'äxe  gig'alilas. 
Wä,  lawesLe  äxödxa  le^wa^ye  LEpEmäliltsa  k'ItmyaxLa  q!öla- 
tslexa  qlesena,    qa's  gigäliles.     Wä,    lä    äx*edxa   ögü%*me   heia 

65  Jöqlwa,  qa*s  kagägEndes  läxa  kümyaxLa.  Wä,  lä  däx'ldxa 
^wälase  xälaesa,  qa^s  ax^widexa  saaqasa  qlesenaxs  g'äxae  q!ö- 
küyexa  qlölkwe  qlesenaxs  lae  wündzeses  hamaese  lax  äwab&'yasa 
saaqe.  Wä,  lä  ax"ts!älas  läxa  löqlwe  la  häng'ägexa  k'ümyaxLa. 
Wä,  äl^mese  gwälExs  lae    lEmökwa   qlölkwe    qlesena.     Wä,    g'll- 
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boiled  currants  are  dry.  When  ||  this  is  done,  she  takes  the  tongs,  70 
with  which  she  searches  for  the  stones  |  that  are  still  m  the  bottom 
of  the  box.  I  She  takes  out  the  stones  and  puts  them  down  by  the 
side  of  the  fire.  When  |  all  the  stones  have  been  taken  out,  she  takes 
a  small  dish  into  which  she  puts  the  |  powdered  skunk-cabbage,  and 
she  empties  it  into  the  boiled  ||  currants.  When  it  is  all  in,  she  takes  75 
her  tongs  and  |  stirs  it;  and  she  only  stops  stirring  when  it  is  all  | 
mixed.  Now  the  boiled  currants  are  thick.  When  she  has  |  done  so, 
she  takes  the  heated  skunk-cabbage  leaves  and  spreads  them  |  on 
the  drying-frame  along  the  whole  length.  After  ||  doing  so,  she  takes  80 
the  cedar-stick  measures  and  lays  them  down  on  the  drying  frame,  | 
in  this  way^*  so  that  the  four  measures  are  at  (1),  |  She  takes  the  large 
shell  and  dips  it  into  the  boiled  currants,  |  and  she  pours  them  out 
inside  the  measures  at  (1).  Then  she  tums  |  the  shell  on  its  back 
and  spreads  (the  currants).  When  they  are  spread  all  over,  || 
she  presses  them  so  that  they  fill  the  corners  of  the  mould  and  |  so  85 
that  they  are  pressed  close  together.  After  doing  this,  |  she  con- 
tinnes  doing  so  with  the  others,  when  she  makes  berry-cakes.  When 
the  I  cakes  have  all  been  made  to  the  end  of  the  frame,  she  puts  it 
just  over  the  fire;  |  and  after  doing  this,  she  takes  another  drying- 
frame,  and  II  she  does  the  same  as  she  did  to  the  first  one  when  she  90 


*mese  ^älExs  lae  äx*edxa  tsIesLäla  qa*s  k'IaplEles  läxa  t!esE-,70 
maxs  he*mae  äles  xE^wes  lax  öxLa^yasa  k'SmyaxLa.  Wä, 
laEm  küpüstälaq  qa*s  k* ItbEnölIsEles  laxes  lEgwöe.  Wä,  g*ll- 
*mese  ^wi'lösteda  tIesEmaxs  lae  äx*edxa  lälogüme,  ylx  äxts'.Ewasasa 
qlwelkwe  tsEwek"  k*!Ek'!aök!wa,  qa's  lä  k'Iäqas  läxa  qlölkwe 
q!§sena.  Wä,  gil'mese  ^wFlaqaxs  laß  äx*edxes  tsIesLälä  qa*s  75 
xwetledes  läq.  Wä,  äl^mese  gwäl  xwetaqexs  lae  älak'läla  la 
lEl^a.  Wä,  la^me  la  gEnk'eda  qlölkwe  qlesena.  Wä,  gtl^mese 
gwälExs  lae  äx*edxa  pEnkwe  k!Ek*!aök!wa  qa*s  LEbEdzodäles 
läxa  k*  Utk' lEdese  läbEndälax  ^wäsgEmasas.  Wä,  g'll^mese 
^älaxs  lae  däx'*idxa  mEnyayowe  kIwaxLäwä  qa*s  tatEmgaaLE-  80 
löde  g*a  gwäleg'asa*  mötsiaqe  k!wek!waxEn  mEnyayo  läx  (1). 
Wä,  lä  äx^edxa  ^wälase  xälaes  qa^s  tseqes  läxa  qlölkwe  qlesena 
qa*s  lä  tsedzöts  läx  ötsläwasa  mEnyayowe  läx  (1).  Wä,  nELäla- 
masxa  xälaesaxs  lae  gweldzöts  läq.  Wä,  g'il'mese  gweldzödExs 
lae  Laqwaq,  qa  lalaneqwes  läx  ewünxa*yasa  mEnyayowe.  Wä,  85 
hö'mis  qa  gwälEles  qlEsmEnac^wida.  Wä,  g"tl*mese  gwälExs  lae 
ftEm  he  gwe'näkülaxa  waökwaxs  lae  lEqaq.  Wä,  gll*mese  läbEnde 
lEqa*yasexs  lae  hex-^idasm  Lästöts  läx  nEqöst&wases  lE^ile.  Wä, 
gummöse  gwälExs  lae  et!ed  äx^edxa  *nEmxsa  k* Utk* lEdesa.  Wä, 
ftEmxaäwise  nEqEmgiltEwexes  gwegilasaxes    gllx'de   lEgEdzötsE-  90 

1  See  flgure  on  p.  261. 
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91  put  the  cakes  on.  |  She  continues  doing  this  until  all  the  currants 
have  been  made  into  |  cakes.  After  this  is  done,  she  takes  a  mat  and 
spreads  it  over  them,  |  so  that  the  soot  of  the  fire  will  not  fall  on 

95  them  |  and  so  that  the  heat  of  the  fire  will  go  up  to  it.  ||  They  need 
a  strong  heat  to  dry  quickly,  for  the  |  cakes  of  currants  do  not  dry 
quickly.  Sometimes  it  takes  three  or  |  even  five  days  to  dry  them. 
When  they  are  |  dry,  she  takes  down  the  drying-frames  and  |  places 
them  one  on  top  of  another  by  the  side  of  the  fire.  When  they  have 
100  aU  been  taken  down,  ||  the  woman  takes  an  empty  drying-frame  and 
puts  it  on  top  of  I  one  with  a  currant-cake  on  it.  She  takes  care  that 
the  edges  are  flush  |  on  all  sides  and  at  the  ends  of  the  two  drying- 
frames.  I  Then  she  calls  her  husband  to  come  and  help  her  tum  over 
5  the  I  currant-cakes;  and  when  her  husband  comes,  the  woman  ||  takes 
one  end  of  the  two  drying-frames  which  lie  together,  |  and  her  hus- 
band takes  hold  of  the  other  end.  Both  lift  them  up  at  the  same 
time,  I  and  they  turn  them  over.  Then  the  currant-cake  is  tumed,  | 
and   falls   on    the   empty   drying-frame.    All  the    |   currant-cakes 

10  and  the  heated  skunk-cabbage  leaves  fall  oflP  together.  ||  When 
they  take  oflp  the  now  empty  drying-frame,  she  puts  it  down  |  and 
peels  oflP  the  skunk-cabbage  leaves  that  stick  to  the  backs  of  the  | 
currant-cakes.  When  the  skunk-cabbage  leaves  have  been  taken  oflf,  j 
they  put  (the  frames)  up  where  they  were  before,  and  they  do  the 

91  wa.  Wä,  ä^mise  he  ^we^nakülaxs  lae  *wFla  lEgEkweda  q  ledzEdzowe 
tEq!a.  Wä,  g'il'mese  ^wälExs  lae  äx*edxa  le^wa^ye  qa's  LEbegin- 
des  lax  ek*  ladza'yas,  qa  kleses  lä  qlübEdzodäleda  qlwalobEse  läq. 
Wä,  he^mis   qa   &lak*!äles   Llesalasö^sa  LiesEgostäläsa  lE^wile,  qa 

95  hälax'tsles  lEmo*naküla  qaxs  k'Iesae  gEyölenox  lEmx'wIdeda 
qledzEdzowe  tiEqa,  ytxs  ^näFuEmp  lEnae  yüduxüxses  *näla  lö*xs 
läg'aae  lax  sEk*  !äp  lEnxwa^ses  ^näla  lälEm^wa.  Wä,  g'tl^mese  lEm?- 
^widExs  lae  *näxwa  LeLaxoyEwa  k* !ek' Utk* Isdese,  qa's  gäxe 
päpEqEwenek'ala  läxa  onälisasa  lEgwIle.  Wä,  g*tl*mese  *wi«laxax8 
100  laeda  tslEdäqe  äx^edxa  löbEdzäla  k*  Utk*  lEdesa,  qa^s  lä  pagEdzöts 
läxa  äxdzäläxa  qledzEdzowe  tiEqa.  Wä,  lä  aekila  qa  nenamEn- 
xale  e^wEnxa^ya  LE*we  öba^yasa  mälExsa  k*!ek!ttk*Edesa.  Wä, 
lä  Le^lälaxes  lä^wünEme,  qa  gäxes  g'iwalaqexs  läLe  lex'aixes 
qledzEdzowe  tiEqa.  Wä,  gU^mese  g'äxe  lä^wünEmasexs  lae  däbEn- 
5  deda  tslEdäqaxa  äpsba^yasa  päpEqäla  malExsa  k*  !ek' Utk*  Isdesa. 
Wä,  lä  lä^wünEmas  däbEndxa  äpsba^yas.  Wä,  lä  *nEmäx**idEX8 
lae  wegiLElödEq,  qa*s  lex**ideq.  Wä,  he*mis la lädzatsa  qledzEdzowe 
tiEqa  läxa  löbEdzäla  k*  !ttk*  lEdesa.  Wä,  lä  *nEmäx'*idaEm  Iftsa 
qledzEdzowe  tiEqa  LE^wis  äxdzäyaasa  pEnkwe  k*!Ek*!aök!wa.  Wä, 

10  gil^mese  äx*aLElödxa  lä  löbEdzäla  k* Utk* lEdesa  qa*s  lä  pax'älllas. 
Wä,  lä  qüsälaxa  k!Ek!aök!wäxs  lae  klütäla  lax  e^eweg*a*yasa 
qledzEdzowe  tiEqa.  Wä,  gtl^mese  ^wPläwa  k!Ek!aök!wäxs  lae 
xwelaqöstöd  LägaaLElöts.     Wä,  lä  heEmxat!  gwex'^dxa  mäktläq. 
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same  with  the  next  one;  |  and  after  alj  (the  cakes)  have  been  tiimed 
over,  they  spread  a  mat  ((  over  them,  and  they  are  left  there  only  one  15 
night.  Then  they  are  |  dry  all  through.  Then  she  takes  down  the 
drying  (frames)  and  puts  them  down.  When  they  have  all  been  put 
down,  she  gathers  up  the  |  currant-cakes  and  puts  them  m  piles  of 
five,  I  and  ties  them  with  soft  shredded  cedar-bark,  as  she  did  with 
the  II  cakes  of  elderberries  mixed  with  salal-berries  when  they  were  20 
tied  into  bundles,  and  about  which  I  talked  before.  |  She  also  puts 
them  into  a  dry  small  box  which  she  keeps  |  not  too  f ar  from  the  fire 
of  the  house,  so  that  |  the  heat  of  the  fire  strikes  it,  for  the  currant- 
cakes  get  damp  easily,  |  imless  they  take  good  care  of  them  and  if 
they  do  not  know  how  to  treat  them.  ||  That  is  all  about  this.  |  25 

Vibnmiun-Berries. — While*  (the  man)  is  carrying  in  (the  berries),  i 
bis  wife  goes  up  the  beach,  |  and  the  man  goes  aboard  the  canoe  |  to 
get  drif twood.  Meanwhile  his  wife  eats.  |  The  husband  does  not  stay 
away  long  before  he  comes  back;  and  as  soon  as  ||  he  reaches  the  5 
beach,  he  backs  up  the  stem  of  his  small  canoe  and  |  goes  ashore. 
He  throws  ashore  the  drif  twood  that  he  brought;  and  when  it  |  is 
all  out,  he  carries  it  up  on  his  Shoulder  into  his  |  house,  and  he  throws 
it  down  at  the  place  where  he  intends  to  build  the  fire  |  to  cook  the 
viburnum-berries.     As  soon  as  all  the  wood  has  been  carried  up,  he 

Wä,  gtt*mese  *wi*la  lä  lenküxs  lae  et!ed  LEbegtntsa  le*wa*ye  lax 
ek* !adzE*yas.  Wä,  *nEmxsa*mes  la  ^anöLe  hexdEmas  ^älaLE-  15 
laxs  lae  älakläla  lä  lEmx*wida.  Wä,  lä  LeLaxödxa  k*  !ek*  Utk*  !e- 
dese,  qa*s  pax^alllEles.  Wä,  g'lPmese  *wilg*alflExs  lae  q!ap!ex'«idxa 
q!eq!edzEdzowe  tiEqa,  qa^s  päpEqödaleq,  qa  sesEk*  laxsa^äies. 
Wä  lä  yaeltsEmasa  qlöyaakwe  k'ädzEk"  läq,  läx  ^wäiaasasa  ts!e- 
tslEnqEla  nEgüdzöxs  lae  yaeltsEmakwaxEn  g'llx'dä  gwägwex's'alasa.  20 
Wä,  läxae  häntslöyo  läxa  pEX'tsEwakwe  xaxadzEma,  qa*s  lä  häng'a- 
lilEm  läxa  k'Iese  xEULsla  qweaäla  läxa  lE^wilasa  gökwe,  qa  läg'a- 
aasesa  Liesaläsa  Is^ite,  qaxs  älak'Iälae  dElnaka  qledzEdzowe 
tiEqaxs  k'Iesae  aekllasE^wa  ytsa  k*!ese  qläLEla  gwegilasaq. 
Wä,  laEm  ^äla.  25 

Vibnmiun-Berries. — Wä,*  gtl'mese  ^wllösdesa  lae  läsdesö  gEUEmas,  1 
wä,  lä  läxsa  bEgwänEmaxa  t!Eldz£lalats!ex*de  xwä:^wagüma,  qa's 
lä  q!exats!enox"s  läxa  qlexale.  Wä,  la*me  LiExwa  gEUEmas.  Wä, 
k*!est!a  älaEm  gälaxs  g'äxae  aedaaqe  lä^wünEmas.  Wä,  g'U'mese 
g'äxallsExs  lae  aLaxLax'ldxes  q!exats!e  xwäxwagüma,  qa*s  laHä-  5 
wexs  lae  sEpIültälax-^dxa  qlexale  qlexänEms.  Wä,  gll'mese 
*wi*löhftxs  lae  ytl^L'üsdesElax'^dEq,  qa*s  lä  yilgweLElaq  laxes 
g'ökwe,  qa's  lä  yÜ^'walilas  laxes  gwE^yö,  qa*s  lEx*wall*lasLEx 
LlöbasLasa  tlElse.     Wä,    g*ll*mese    *wHlösdesExs    lae    xämax'^ida- 

iContinaed  from  p.  218.  llne  44. 
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10  [himself]  goes  ||  and  takes  a  basket,  goes  down  to  the  beach,  |  picks 
up  stones,  and  puts  them  into  the  basket.  He  puts  in  as  many  as 
he  can  |  carry.  Then  he  stops  puttmg  them  m  and  carries  them  in 
one  band  |  up  the  beach  into  his  house.  He  puts  |  them  down  at 
the  place  where  he  intends  to  work  at  the  imripe  vibumum-berries. 

15  When  ||  he  thinks  there  are  enough  stones,  he  stops.  |  You  know 
already  everything  about  the  ways  of  building  a  fire  to  heat  |  stones, 
for  there  is  only  one  way  of  heating  stones  for  steaming  |  and  for 
heating  water  for  steaming.     The  |  man  has  to  go  out  to  get  drif t- 

20  wood  and  stones  ||  for  this  purpose,  because  his  wife  is  working  at  the 
vibumum-berries.  When  he  has  finished  building  the  fire,  (  heputson 
the  stones,  but  he  does  not  light  the  fire  imder  them.  Then  |  the 
man  goes  to  help  his  wife,  who  is  sitting  by  the  side  of  the  mat  on 
which  he  has  poured  |  out  the  vibumum-berries;  for  the  woman 
does  that  first  after  she  |  has  eaten,  after  coming  home.     She  goes 

25  and    spreads   a  new   mat,  ||  takes    the   large    berry-basket,  and  | 

pours  the  vibumum-berries  on  the  mat.     She  does  the  same  |  with  the 

,  f ront-basket  and  with  the  medium-  |  sized  basket.     Now  her  baskets 

are  ompty.  |  Then  she  takes  the  smallest  basket,  the  front-basket,  || 

30  and  puts  it  down  on  her  left-hand  side.  She  sits  down  next  to  the  | 
mat  on  which  the  vibmuimi-berries  are,  and  she  takes  a  bunch  of  j 
berries  and  picks  the  benies  off  the  stems,  and  she  puts  them  into 


10  Emxaaxs  lae  äx^edxa  lExa^ye,  qa*s  lä  lEntsIes  läxa  LiEma'ise,  qa*s 
lä  xEx"ts!älasa  tIesEme  läxa  lExa^ye.  Wä,  4*mise  gwänala,  qa's 
l&kwesexs  lae  gwäl  xEx"ts!Älaqexs  lae  k'Iöqülisaq,  qa*s  g'äxe 
k* !öx*wüsdesElaq,  qa*s  gäxe  kjögweLElaq  läxös  g'ökwe.  Wä,  lä 
k*  löx'walilas   laxes  t  !äts  !Eltse«lasLaxa  k'lElx'e   tiElsa.     Wä,  la'me 

15  hex'idaEm  gwälExs  lae  k'ötaq  laEm  helales  xE^änEme  tIesEma. 
Wä,  laEmLas  ^näxwa  qläLElax  gwegilasasa  lä  lEqwelaxa  ts!äts!El- 
qlwaasLaxa  tIesEme  qaxs  *nami*läla*mae  gwayi^lälasa  läxa  UEk'aLe 
LE^wa  qlöläxes  qlölasöLaxs  lae  ts!äts!Elq!waxa  tIesEme.  Wä,  heEm 
lägitashcx'säEm  la eaxEleda bEgwäuEmaxa  q!exale  LE^watlesEmaxs 

20  lae  gEUEmas  eaxElaxa  tiElse.  Wä,  g'il^mese  ^wäl'alfla  lEqwäxs 
lae  möküyälaxa  t  lesEmaxs  k*  les^mae  menabEwakwaxs  laeda  bEgwä- 
nEme  göx'widxes  gEUEmaxs  lae  klünxelilxa  le*wa*ye  la  qEbEdzä- 
lilatsa  tiElse,  ytxs  he^mae  g*il  äx^etsö^sa  tslEdäqaxs  g'älae  ^äl 
LiExwaxs  gälae  g'äx  nä*nakwaxs  lae  äx*edxa  Eldzowe  le*wa*ya,  qa*s 

25  LEpIällleq.  Wä,  lä  äx^edxa  'wälase  näg'e  tiEltsI&la  lExa'ya,  qa's  lä 
qEbEdzötsa  tiElse  läxa  LEbele  le*wa*ya.  Wä,  läxae  heEmxat!  ^we- 
x'Idxa  nanaägEme  lExa^ya.  Wä,  läxae  heEm  gwex'ldxes  helö- 
mägEme  lExa^ya.  Wä,  la*me  'wFla  lä  löpEmtsIäwa  laElxa'yas; 
wä,  lä   äx^edxa   tlmäyaga'yases   laElxa^yexes   nanaä^Eme    lExa*ya, 

30  qa^s  hängaliles  laxes  gEmxagawalllaxs  lae  klünxelJlxa  tlEldzEdz&la 
LEbel  le*wa^ya.  Wä,  lä  däx*idxa  uEXLäla  tiElsa,  qa*s  klülp&lexa 
tiElse  laxes  tlEldzanowe,  qa's  lä  k'!ats!älasa  tlslse  läxa  nanaä^EmS. 
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the  small  basket.  |  She  throws  the  stems  down  on  the  right-hand  33 
aide.     In  |  this  way  her  husband  helps  her;  and  as  soon  as  they  have 
picked   ofif  all  the  ||  berries,   the  man  lights   the  fire  under  the  35 
place  where  he  is  about  to  heat  |  the  stones.     As  soon  as  it  bums, 
he  takes  the  high  |  steaming-box  and  puts  it  down  by  the  side  of  the 
fire.     He  |  takes  two  large  water-buckets  and  goes  to  draw  fresh 
water;  |  and  as  soon  as  he  comes  carrying  a  hucket  of  fresh  water  in 
each  band;  ||  he  goes  to  the  place  where  the  steaming-box  is  standing,  40 
and  pours  the  water  into  it.  |  There  are  only  two  buckets  of  water 
poured  in.  |  That  is  sufficient  for  the  high  steaming-box.    After  he 
has  done  so,  |  he  takes  the  basket  for  holding  the  berries,  puts  it  next 
to  the  I  steaming-box,  and  he  takes  the  long  tongs  ||  and  the  water-  45 
hucket  and  puts  them  down.    Then  he  goes  to  draw  |  fresh  water, 
which  he  places  between  the  steaming-box  and  the  fire.  |  The  red-hot 
stones  are  to  be  dipped  into  this  water.     When  it  is  all  there,  he  | 
takes  an  empty  oil-box  and  puts  it  down.     Then  |  he  draws  some 
more  water  in  another  ||  large  hucket.     When  he  comes  back,  he  50 
pours  the  water  into  the  |  empty  oil-box  and  washes  it  out.    After 
doing  so,  he  |  goes  and  puts  it  down  where  it  is  to  be  lef  t  until  winter 
comes;  |  however,  he  has  poured  away  the  dirty  water  with  which 
the  box  has  been  washed  out.  |  As  soon  as  this  is  done,  and  when  he 

Wä,  la  tslEqElasa  tlEldzanowe  laxes  helk*  lötagawalile.     Wä,  he'mis  33 
la  g*B?"*widaats  lä^wünEmaseq.     Wä,  gtl*mese  ^wPla  la  klülbEkwa 
tiElsaxs  lae    menäbödeda    bEgwänsmaxes  ^älelex'deda  tslätslE-  35 
q IwaasLaxa t lesEme.   Wä, gtl'mese xiqöstäxs lae äx*edxa Läwats !exa 
yix"sEme  q!ölats!ä,  qa^s  g*äxe  hänölisas  läxa  lE^wile.     Wä,  läxae 
äx'edxa  mähsEme  äwä  naEn^atsIä,  qa*s  lä  tsex'^idEx  *wE*wäp!Ema. 
Wä,  gtl^mese  g*äx  wäx'SEnkülaxa  'wi^wäbEtsI&la  naEn^atsIexs  lae 
hS'näkülaEms  laxa  ylx"sEme  q!ölats!ä,  qa*s  lä  güqäsasa  ^wäpe  läq.  40 
Wä,  laEm   mahsEma   naEngatsIe   qöqütlaxa   *wäpe  güxtslöyosexs 
lae  helats!&wa  ylx"sEme  q!öiats!exa  *wäpe.     Wä,  gll^mese  ^walExs 
lae  äx*edxa  kloxstanowe  lExäxa  tiElse,  qa's  gäxe  hä^nölilas  läxa 
ytx^sEme  q!ölats!e.     Wä,  läxae  et!ed  äx*edxa  gtltle  kItpLälaa  qa's 
gäxe  katlälllas.     Wä,  lä   äx'edxa  nägatsle,  qa's  lä  tsexid  läxa  45 
'wE'wäplEme,  qa*s   gäxe   häna^öts   läxa  q!ölats!e  LE*wa   lE^ile 
qa's  häbasxes  kItpLälaa.     Wä,  gÜ'mese  «wilgalilExs  laeda  bEgwä- 
uEme   äx'edxa   dEugwatsIemöte,  qa's   gäxe   hängalllas.      Wä,   lä 
et!ed  lä  tsä  läxa  *wäpe.     Wä,  laEm  he  tsayatslesäda  'uEmsgEme 
'wälas  nagatslä.     Wä,  giPmese  gax  aedaaqaxs  lae  güxtslöts  läxa  50 
dEngwatsTemote   qa's   tsloxüglndeq.     Wä,   gll'meae    ^älExs    lae 
häng'alllas  laxes  hemEnelasLe  ha'nelalL   lälaal  läxa  läLa  tsläwün- 
x'edEl,  ylxs  läaLal  güqödxa  neqwa  'wäpa  yixs  tsöxügtndayäseq. 
Wä,  gll'mese  ^wälExs  lae  döx'waLElaqexs  lE'mae  mEnmEnltsEmx*«i- 
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55  sees  that  the  stones  are  red-hot,  ||  he  takes  his  long  tongs,  |  puts  the 
end  into  the  bücket  with  water  which  Stands  between  the  (  steaming 
box  and  the  fixe,  and,  when  the  end  of  the  tongs  is  wet,  he  picks  the  | 
red-hot  stones  out  of  the  fire  and  puts  them  into  the  steaming-box; 
he  I  continues  domg  this  with  the  other  red-hot  stones;  and  when  || 

60  the  tongs  catch  fire  at  the  end,  he  puts  the  end  into  the  |  bücket  of 
water.  The  man  is  careful  that  |  the  water  does  not  boil  up,  for  he 
only  wants  it  to  be  real  hot.  |  When  it  has  nearly  come  to  a  boil,  he 
stops  putting  stones  into  it.  |  Then  he  takes  the  front-basket,  which  is 

65  now  filled  with  vibumüm-bemes,  (( and  pours  the  berries  into  thecook- 
ing-basket.  Then  (thewoman)  |  fills  the  front-basket  with  more  berries, 
which  are  in  the  |  medium-sized  swallowing-basket,  and  she  pours  these 
too  into  the  cooking- 1  basket.  When  it  is  nearly  füll,  she  stops.  Then 
the  man  takes  hold  of  the  |  handles  of  the  cooking-basket  and  puts 

70  it  II  into  the  hot  water  in  the  steaming-box.  The  woman  watches  |  it 
carefully  while  it  is  covered  with  water,  for  (the  berries)  must  not 
be  cooked  too  long.  |  She  takes  it  out  of  the  hot  water  every  now 
and  then,  and  watches  it.  |  When  (the  berries)  all  tum  red,  they 
are  at  once  |   taken  out  and   poured   into  the  empty   oil-box,  jj 

75  which  has  already  been  put  down  at  the  place  where  it  is  to  stay 


55  deda  tIesEme  lax  lEgwilas.  Wä,  lä  däx'^dxes  glltia  k'ltpLälaa  qa*s 
LiEnxstEndes  öba'yas  läxa  ^wäbEtsIäla  na^atsle  hana^awalilxa  q!ö- 
latsle  LE*wa  lEgwile.  Wä,  g'tl^mese  la  klünxbalaxs  lae  k'KpÜts  läxa 
x'Ix'ExsEmäla  tiesEma,  qa's  lä  k'ItpstEnts  läxa  q!ölats!e.  Wä,  lä 
hanäl  he  ^eg'ilaxa    waökwe     x'Ix'ExsEmäla  tIesEma.     Wä,  g*fl- 

60  «naxwa^mese  x'Txbax**ide  öba*yas  k'SpLälaas  lae  LiEnxstEnts  läxa 
*wäbEts!älile  nagatslä.  Wä,  la^me  qlägEmaleda  bEgwänsme  qa 
kleses  mEdElx'wIdeda  ^wäpe  qa  ä^mes  älakläla  ts!Elx"sta.  Wä, 
gtl^mese  Eläq  mEdElx*widExs  lae  ^äl  k'Itpstälasa  tIesEme  läq. 
Wä,  lä   äx^edxa  nanaägEme  lExa'ya,  ylxs   lae   qötlalalllxa  tiElse, 

65  qa^s  lä  güqäsasa  t  IeIso  läxa  k*  löxstanowe  lExa^ya.  Wä,  länaxwe 
et!ed  k'Iäsasa  tlslse  läxa  nanaä^Eme  lExa^yaxa  k*!öts!äwaxa 
heloma^Eme  lExa'ya,  qa^s  lä  et!ed  güqäsas  läxa  k' löxstanowe 
lExa^ya.  Wä,  g'll^mese  Eläq  qötlaxs  lae  gwäla.  Wä,  lä  däg'aaLEla 
läx  k' !ek*  lak'ogwaasasa   k*  löxstanowe   lExa'ya,  qa*s  lä  k*!öxstEnts 

70  läxa  ts!Elx"sta  'wäp  q!öts!äxa  q!ölats!e.  Wä,  lä  Lömäx**id  q!äq!a- 
lalaqexs  lae  h&uEndzesa,  qa  kleses  häx*sEq!a  l  löpalaena^yas.  Wä, 
la^meyäla  k*  löx^wüstEndEq  läxa  ts!Elx"sta  ^wäpa,  qa^s  q!äq!alaleq. 
Wä,  gil^mese  ^näxwa  la  L!äL!Ex"sEmx'«IdExs  lae  hex'^idaEm 
k*  !öx*wüstEndEq,   qa^s    lä    güxtslöts    läxa    dEngwatsIemötaxs   lae 

75  gwalil  h&^nel  laxes  hemEne*lasLe  hä*ne«las  lälaal  läxa  tsIäwünxLa. 
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until  winter.  |  As  soon  as  the  cooking-basket  is  empty,  (the  woman)  76 
pours  I  in  more  raw  viburnum-berries;  and  when  it  is  füll,  she  puts  it 
down  by  the  side  of  the  |  steaming-box,  and  she  puts  a  few  more 
red-hot  stones  |  into  it.     When   (the  water)  nearly  boils  up,  she 
puts  II  the  cooking-basket  in,  and  watches  it  until  they  |  get  red  or  80 
sometimes  whitish  yellow.     Then  they  are  |  done.     When  they  have 
that  <5olor,  they  are  taken  out,  and  |  the  woman  then  goes  and  pours 
them  into  the  empty  oil-box.     When  four  |  basketfuls  (of  benies) 
have  been  poured  into  the  empty  oil-box,  ||  she  takes  another  empty  86 
oil-box,  washes  |  it  out,  and,  af ter  doing  so,  she  puts  it  down  along- 
side  of  one  that  has  been  filled  with  |  vibumum-bemes;  and  she  pours 
in  also  four  |  basketfuls  of  steamed  vibimaimi-berries.     Sometimes  |  a 
couple  will  put  up  as  many  as  ten  oil-boxes  füll  of  vibiu-num-berries,  || 
when  they  have  a  strong  desire  to  do  so,  for  they  help  each  other  90 
when  they  wish  to  have  |  many  oil-boxes  füll  of  vibiu-num-berries. 
When  they  are  all  done,  |  (the^woman)  goes  to  draw  fresh  water  in  a 
large  bücket,  and  |  four  bucketfuls  are  poured  into  each  of  the  oil- 
boxes  containing  steamed  viburnum-berries.  |  When  water  has  been 
poured  into  all  of  them,  they  ||  take  a  board  and  lay  it  as  a  cover  on  95 
top  of  the  oil-boxes  containing  the  benies.  |  They  keep  it  there  until 
the  winter,  |  when  the  people  will  have  a  winter  ceremonial.     That 
is  all  about  this.  | 


Wä,  g'tl'mese  la  löptsl&weda  k'Iöxstanowe  lExa^yaxs  lae  et!ed  güx-  76 
tslötsa  k'Itlxe  tlsls  läq.     Wä,  g'll^mese  qötlaxs  lae  hänöllias  laxes 
q!ölats!e,   qa's   xäLlEx'ide   k* !lpstälax**itsa   xix'ExsEmäla  tIesEm 
läq.     Wä,   gU^Emxaäwise    Eläq    msdElx^widExs    lae    k'IöxstEntsa 
tlEltsIäla   klöxstanowe   lExä   läq.     Wä,   laEmxae    q!äq!alälaq   qa  80 
L!äL!Ex"sEmx*ides  lö^xs   ^mElxdeeleqälae   lEnxeda   waökwaxs  lae 
Llöpa.     Wä,  gtl^mese  he  gwestö^^widExs  lae  k* !ox*üstEndEq,  qa^s 
lä   güxtslöts    läxa    dEngwatsIemöte.     Wä,    g'lPmese   lä   mEwexLa 
qöqütleda  k'löxstanowe  lExä,  la  güxtslöyosexa  dsngwatslemotaxs, 
lae   e!ted   äx^edxa   ögü^la'maxat !    dEngwatsIemöta,  qa*s  ts!öx*wü-  85 
gtndeq.     Wä,  gtl^mese  gwälExs  lae  hängogwalilaq  LE*wa  lä  helatslä 
tlElyatsIe   dEngwatsIemöta.     Wä,  läxae   güxtslötsa   mowexa  k'!e- 
k'Ioxstanowe     laElxe      qlölk"     tiEls     läq,     ytxs     ^näl^uEmp  lEnae 
uEqasgEme    dEngwatsIemöte    tlElyatsIäsa   ha^yasEkäla,    ylxa    lä- 
klwemasas  näqa*ye,  qa*s   gäwälap laaxs  ^nekae  qa  qlexLeses  tie-  90 
t  lElyats  !e  dEngwats  lemöta.    Wä,  gil^mese  ^wi«la  l  löpaxs  lae  tsex'^id- 
xa  *wE*wäplEme,  ytsa   äwäwe   naEngatsIä,    qa^s  le    güqEylndälasa 
maemös^Eme     äwä    naEn^atsIe    läxa     *näi*nEmsgEme    tlElyatsIe 
dEngwatsIemöta.      Wä,    g'il^mese    q!wälötslEwa?"sa    *wäpaxs   lae 
äx*edxa    'wädzowe    saökwa,  qa^s    papanaqes    laxes    t  !et  lEly ats  le  95 
dEngwatsIemöta,  qa  pepäqEmes.     Wä,  laEm  edzelLExa  tsIäwünxLa, 
qö  tsIetsIex'idELe  gökülötas.     Wä,  laEm  ^äla. 
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1  Crabapples. — ^The  woman  takes  the  large  basket,  |  which  is  still 
füll  of  crabappleS;  and  pours  these  |  on  the  mat  at  the  same  place 
where  the  first  lot  were  poured  out.  |  She  does  this  with  all  of  them, — 
5  the  medium-sized  basket  and  the  ||  front-basket.  When  thej  are 
empty,  she  puts  them  down  all  around  |  the  crabapples  which  she 
had  poured  on  the  mat.  After  this  is  done,  |  she  sits  down  on  the 
right-hand  side  of  the  basket  in  the  front  comer,  and  |  her  husband 
sits  down  at  the  right-hand  side  of  the  medium-sized  basket.  |  The 

10  baskets  are  on  the  lef  t  sides  of  the  ||  woman  and  her  husband  who  are 
sitting  down.  Then  they  take  up  each  a  bunch  |  of  crabapples  and 
pinch  off  the  stems  of  the  crabapples  |  with  the  right  hand.  With 
the  left  they  hold  the  |  crabapple-stems,  which  are  in  bimches;  and 
when  the  crabapples  have  been  picked  off,  |  the  woman  puts  the 

15  cleaned  crabapples  into  the  front-basket,  ||  and  her  husband  puts  the 
cleaned  crabapples  into  the  |  mediimi-sized  basket.  They  continue 
doing  this  while  they  are  cleaning  them;  |  and  when  the  baskets  have 
been  filled,  they  pour  them  |  into  the  large  basket.    They  only  | 

20  stop  pouring  them  into  the  large  ||  basket  when  it  is  very  füll.  Then 
che  woman  takes  a  |  large  dish  and  pours  into  it  the  clean  crab- 
apples and  those  which  |  her  husband  has  cleaned;  and  generally 


1  Crabapples. — Wä,  la'me  äx'ededa  tslEdäqaxa  nägae  'wälas  lExa 
*ya,  ylxs  he^mae  äles  tsElx"ts!älaxa  tsElxwe,  qa*s  güqlEqesa  tsEl- 
xwe  gitsl&q  läxa  läxde  gügEdzöyosexa  LEbele  le*wa^ya.  Wa, 
la'me  ^nä^waEm  he  gwex'ldxa  helomä^Eme  lExa^ya  LE*wa  nä- 
5  naägEme  lExa*ya.  Wä,  g*ll*mese  lä  löpEmtsI&xs  lae  häne'stalas 
läxa  tsElxwe  lä  k*  ladzälilaxa  le*wa*ye.  Wä,  gil'mese  ^ätExs  lae 
klwägalil  läx  helk* lödEnwalilasa  nänaagEme  lExa^ya.  Wä,  g'äxe 
lä'wünEmas  kiwägalil  läx  helk* lödsnwalilasa  heloma^Eme  lExa^ya. 
Wä,  laEm   gegEmxagawalila  laElxa^ye    läx    kiüdze^lena^yasa    tslE- 

10  däqe  LE'wis  lä'wünEme.  Wä,  läx'da^xwe  däx'*idxa  *näl*nEmxLäla 
läxa  tsElxwe  qa^s  epiEXLe  mäginödälaxa  tsEl^waxs  lae  epälaq 
ylses  helk!öts!äna*ye.  Wä,  lä  he  dälayoses  §Emxölts!äna*ye  läx 
tsEltsElx"mEts!EXLa^yas.  Wä,  gll*mese  *wMäwa  tslEL^waxs  lae 
k'!ats!ödeda    tslsdäqases    ktmta^ye    tsElx"   läxa    nänaa^Eme    1e- 

15  xa'ya.  Wä,  läLa  lä'wünEmas  he  k'!ats!älases  klmta*ye  tsEl^wa 
helomä^Eme  lExa^ya.  Wä,  äx"sä*mese  he  gwegilaxs  k'tmtaaq. 
Wä,  g'll'mese  qöqütle  keklmdatsläsexa  tsElxwaxs  lae  güxtslöts 
läxa  ^wälase  kimdEgwatsIexa  tsEl^we  näg'e  lExa^ya.  Wä,  äl- 
'mese    gwäl  güxtslälaxa   *wälase   k*lmdEgwats!öxa   tsEl^we   näg'e 

20  lExäxs  lae  älak*!äla  la  qöt!a.  Wä,  läxae  äx^ededa  tslEdäqaxa 
^wälase  loqlwa,  qa^s  lä  güxtslälases  kimta^ye  tsEl:^"  läq  lö*  klm- 
ta'yases   lä^wünEme.     Wä,    lä    qlünäla   äx^edxa  kümyaxLa  \^'xs 
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she  takes  a  short  oil-box  or  |  a  high  box  and  pours  the  cleaned  crab-  23 
apples  into  it,  |  in  case  she  is  picking  a  great  many.     When  all  the 
crabapples  have  been  cleaned,  ||  the  husband  of  the  woman  goes  to  25 
get  driftwood,  |  for  it  is  hard  work  to  prepare  crabapples.    There- 
fore  I  the  man  helps  his  wife.     When  he  gets  home  from  getting  | 
driftwood,  he  carries  it  on  his  Shoulder  into  the  |  house,  and  puts  it 
down  where  he  is  going  to  build  a  fire.     As  soon  as  ||  all  the  drift-  30 
wood  has  been  carried  in,  he  puts  down  two  medium-sized  logs,  | 
which  will  be  the  side-pieces.    Between  them  he  puts  small  pieces  |  of 
dry  driftwood.    He    places  larger  pieces    of    driftwood  |  crosswise 
over  the  side-pieces  for  the  stones  to  rest  on.     When  |  this  is  done, 
he  takes  a  bask^,  goes  down  to  the  beach,  ||  and  puts  stones  into  the  35 
basket.  |  When  he  thinks  he  has  as    many   as  he    can   carry,  he 
carries  them  on  his  back  up  the  beach,  (  and  carries  them  into  the 
house  in  which  the  crabapples  are  being  prepared.  |  Then  he  puts 
(the  basket)  down  on  the  wood  that  is  built  up  for  it.  |  He  brings 
many  stones  which  he  has  picked  up;  ftnd  when  he  has  brought  in 
enough,  ||  he  lights  the  fire  imder  the  wood   and  stones.     When  |  40 
it  is  buming,  he  takes  an  empty  oil-box  and  puts  it  down  along- 
side  I  of  the  wood  and  stone  in  order  to  heat  it.     Then  he  goes  and 
gets  (  two  large  buckets  and  draws  water  in  them.     He  |  poiurs  the 


hae  äx'etsE^wa    J^äwatsa,   qa's  güxtslÄlasösa   klmdEkwe  tsEl^wa,  23 
ytxs  qlenEmaäda  tsElwänsmas.     Wä,  gtl*mese  ^wi'la  lä  ktmdEkwa 
tsEL^waxs  lae   he*me   lä^wünEmasa   tslEdäqe   lä   qlexaxa   qlexale,  25 
qaxs  läxümlaeda   tsEl^waxs    eaxElasE^wae.      Wä,  he^mes  läg'ilas 
g'iwäleda  bEgwänEmaxes  gEUEme.     Wä,  giHmese  gäxExs  qlexex*- 
däxa  qlexätaxs  lae  hex'^idaEm  wex'^idEq,  qa^s  lä  wegiLElaq  laxes 
g-ökwe,  qa^s  lä  wex'^alilaq  laxes  lEx^walilasLe.     Wä,  gll^mese  *wl- 
^lösdesa  qlexataxs  lae  k*at!alllasa  ma^ltslaqe    hä^yäl^agit   qlexata.  30 
Wä,  he£m  käk'EdEnwa^ye.     Wä,  lä  Lölaxötsa  gälastöyowe  ämE- 
ma'yastö  lEmywa  qlexata.     Wä,  lä   äx'edxa   äwäwastäla  qlexata, 
qa^s     ^ek'Eytndäles    qa     t!äxt!Emasa     tlesEme.      Wä,      glPmese 
gwälExs    lae   äx'edxa    lExa^ye,    qa*s    lä   lEntsles  läxa    LlEma^ise, 
qa*s  lä  t!axts!älasa    tIesEme  laxes    t!ä^ats!exa     tIesEme  lExa*ya.  35 
Wä,  glPmese  gwänala  t&x"sexs   lae    öxi.Ex*idEq,  qa^s    lä    öxlös- 
desElaq,    qa*s    lä    öxLaeLElaq    laxes    tsätsEl^"se«lats !eLe    gökwa. 
Wä,  lä  öxLEgalilaq  qa*s  lä  t  läqEylndälas  laxes  la  gwälita^ya.     Wä, 
lä  qlenEm^    tläganEmas   tIesEma.     Wä,  gll*mese  heirate   tlägauE- 
masexs   lae   tsenabötsa  gülta   laxes    tleqwapa^ye.     Wä,  glPmese  40 
x'iqost&xs  lae   äx^edxa  dEngwatsIemote,  qa*s  gäxe  hä^nölisas  läq 
läxa  t!eqwapa*yas,  qa  ts  lElxsEmx'^ides.     Wä,  he^mis  la  äx'edaatsexa 
äwäwe  ma^ltsEm  naEn^atsIä,   qa^s  lä  tsex'^id  läxa  ^wäp,   qa's  lä 
güxtslälas  läq.     Wä,  g'tPmese  la  nEgöyoxsdälaxa  ^wäpaxs  lae  gwäta. 
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45  water  into  the  box.  When  it  is  half  fuU,  he  stops.  ||  Then  he  takes 
his  tongs  and  puts  them  down  on  the  floor.* 

(As  I  soon  as  this  is  done,  the  man  takes  a  bücket  and  goes  to  | 
draw  water;  and  when  he  comes  back^  he  puts  it  down  between  the  j 
empty  oil-box  and  thefire.)    Now  all  j  the  stones  on  the  fire  are  red-hot. 

50  Then  he  |(  takes  the. tongs,  dips  theend  into  the  (  bücket,  and  picks 
out  the  red-hot  stones.  He  |  dips  them  into  the  water  so  that  the 
ashes  that  stick  on  them  come  off;|  and  after  doing  so,  he  puts  them 
into  the  water  in  the  steaming-box.  |  He  continues  doing  this,  and 

55  does  not  stop  imtil  |(  the  water  really  boils  up.  Then  he  takes  the  | 
rack  and  puts  it  into  the  boiling  water.  |  After  doing  this,  he  takes 
the  large  basket  containing  the  cleaned  crabapples,  |  puts  them  on  the 
rack  of  the  one  who  steams  crabapples,  |  and  he  also  takes  the  medium- 

60  sized  ||  basket  and  puts  it  in,  and  he  also  takes  the  |  front-basket  and 
puts  it  in.  (  As  soon  as  they  are  aU  in,  they  are  covered  with  hot 
water.    Then  |  the  man  takes  his  tongs  and  picks  up  more  |  red-hot 

65  stones,  which  he  dips  into  the  water,  (|  and  then  puts  them  in,  so  that 
the  water  really  boils  up.  |  When  it  is  boiling,  he  takes  a  rest.  |  His 
wife  watches  the  crabapples.     She  takes  a  ladle  |  and  dips  it  into 


45  Wä,  läxae  äx^edxeö  küpLälaa,  qa  gäxes  kadela.*  .  .  .  Wa, 
g'Ü^mese  ^älExs  lae  äx^ededa  bEgwänEmaxa  nagatsle,  qa*s  la 
tsaxa  'wäpe.  Wä,  gil^mese  gäx  aedaaqaxs  lae  hanägöts  läxa 
dfingwatslemote  LE^wa  lE^wile.  Wa,  la'me  ^nä?wa  la  memEnl- 
tsEmx'^deda   tIesEme    tläxLälales   läxa  lEgwile.      Wä,    he^mis    lä 

50  däx'^daatslexes  kMlpLälaa,  qa's  LiEnxstEndes  läxa  *wäbEts!äwasa 
nagatsläxs  lae  küpüts  läxa  xIxExsEmäla  tIesEma.  Wä,  läxae 
häpstEnts  läxa  *wäpe,  qa  lawäyes  k!wek!ütsEmayaq  güna^ya.  Wä, 
gÜ^mese  gwälExs  lae  k'ItpstEnts  läx  *wäbEts!äwasa  q!ölats!äxa 
tsEl:5:we    dEngwatslemota.      Wä,  lä  hexsä  gwegile.     Wä,    äl^mise 

55  gwälExs  lae  älak*  !äla  la  maEmdElqüleda  *wäpe.  Wä,  lä  äx^edxa 
k- Utk- lEdese,  qa^s  lä  päxstEnts  läxa  maEmdElqüla  *wäpa.  Wä, 
g'll^mese  gwälExs  lae  äx^edxa  *wälase  klmdEgwatsle  näg'e  lExa- 
*ya,  qa's  lä  händzöts  läxa  k*  Utk*  lEdesasa  tsätsElx"siläxa  tsELs:we 
qlölasE^wa.     Wä,  läxae  äx^edxa  kimdEgwatsIäxa  tsELjiwe  helömä- 

60  gEHi  lExa^ya,  qa^s  läxat!  hä^nödzEnts  läq.  Wä,  läxae  äx'edxa 
kimdEgwatsIäxa  tsElxwe  nanaägEm  lExa^ya,  qa's  lä  hänä^öts  läq. 
Wä,  gÜ^mese  ^wFlastaxs  lae  tiEpsEmxa  tslElx^sta  *wäpa.  Wä,  lä 
äx^ededa  bEgwänEmaxes  kÜpLälaa,  qa^s  etlede  köpüts  läxa 
x'ix'ExsEmäla    tIesEma,  qa^s    läxat!    häpstEnts    läxa  *wäpe.     Wä, 

65  lä  xäLlEx-^id  kÜpstälas,  qa  älax-^Idages  mEdElx^wideda  'wäpe. 
Wä,  gtPmese  älakläla  la  maEmdElqülaxs  lae  xös*ida.  Wä, 
hetlale  gEUEmas  la  q!äq!alalaq.     Wä,   laEm  äx^edxa    kätslBnaqö, 

1  Then  follows  the  descrlptlon  of  the  manufacture  of  a  dryin«  frame.  p.  171,  llne  1,  to  p.  172,  Une37. 
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the  crabapples  and  feels  if  they  get  soft.  |  When  they  are  soft  all 
through;  they  are  done.    Then  she  ||  calls  her  husband  to  take  out  . 
the  ihiee  \  baskets  with  the  boiled  crabapples.    They  pour  these  into  70 
the  empty  oil-box  |  which  has  been  washed  out  by  the  wife  of  the 
man,  and  which  is  now  ready  to  be  placed  |  where  the  crabapples  are 
to  be  kept.    They  |  pour  in  the  steamed  crabapples.     If  they  do  not 
boil  all  the  ||  other  crabapples,  the  woman  puts  the  green  cleaned  |  75 
crabapples  into  the  three  baskets,  and  |  her  husband  puts  more  red- 
hot  stones  into  the  cooking-box.  |  As  soon  as  the  water  boils  up,  he 
puts  in  I  the  three  baskets  with  crabapples  and  does  the  ||  same  as  he  80 
did  before;  and  after  the  crabapples  have  been  boiled,  |  he  takes  the 
two  large  buckets,  goes  to  draw  some  |  water,  and  pours  it  on, 
because  he  wants  to  have  two-  |  thirds  more  water  than  crabapples.  | 
After  he  has  done  this,  he  takes  a  short  board  and  puts  it  on.  ||  He  85 
keeps  them  there  until  winter  comes,  when  the  tribe  of  the  crabapple- 
owner  have  a  winter  ceremonial.  |  Sometimes  the  chiefs  want  to 
give  a  crabapple-feast,  for  |   this  is  one  of  the  great  feasts  of  the 
tribes.  |  That  is  all  about  the  cooked  crabapples.  | 


qa*s  tsex'^des  läxa   tsEl^we,    qa's   p!e?*wide,    qa    tEltEb:"8Emx**- 68 
Idö.     Wa,  gll'mese  lä  tEltElx"sEmxs    lae   Llöpa.      Wä,  la'me   Le- 
'lälaxes  lä'wünEme  qa's  k*  !öx*üstalax'^dexa  jrüdu^^sEme  q!eq!ölx"- 70 
ts!&la    laElxäxa   tsEl^we,  qa^s    lä    güxtsülas    läxa   ögü*la*max*at! 
la  tslöxüg'ttsö'sa  ^EnEmasa  bEgwänEmexa  la  ^ä'lll  ha'nel  laxes 
hemEnS'lasLe  ha'nelasa  tsEPwatsIe  dEngwatsIemöta.    Wä,  hö'mis  la 
güxtslälatsesa  qlölkwe  tsElxwa.     Wä,  gtl*mese  k!es  «wi'la  qlöHdxa 
waökwS  tsEh:wa  lae    ä*ma    tslEdäqe    xwelaxts  lötsa    lEnlEnxsEmS  75 
k'lmdEkwe  tsElx"  läxa  yüdux"sEme  lä  tsetsElxHsIälaxa  tsEl?:we  la- 
aLes  lä'wünEme  et!§d  kltpstälasa  x'Tx'ExsEmäla  tIesEm  laxes  qlölas- 
Laq.     Wä,  g11*Emxaäwise  mEdElx'wideda  'wäpaxs  lae  k'löxstEndä- 
lasa  yüdux"sEme  tsetsElx^tsI&la  laElxä  läq.     Wä,  äEmxaäwise  ue- 
qEmg'tltEwexSs  g'tlxde  gweg'ilasa.     Wä,  g'U'mese  *wi*la  la  qlölkwe  80 
tsEl^wasSxs  lae  äx'edxes  äwäwe  ma'ltsEm  naEn^atsIä,  qa's  lätsäxa 
'wäpe,  qa's    lä   güqiaqas   läq.     Wä   ä*mese    *nex*    qa   ma'lplEnes 
hö  *wax§da  *wäpe  'waxaasasa  tsElxwaxs  lae  ^äla.     Wä,  g-tl*mese 
gwälExs  laS  äx'edxa  ts!ats!Ets!ax"sEme  qa*s  lä  päqEmlÜas  läq.  Wä, 
lasm  lälaalläxa  tsIäwünxLa,  qö  t8!ets!ex^dLS,g*ökülötas  tsEl*wadäs  86 
^ioxs  k'il^wasE'waasa  g*igEma*yaä  tsElxweliLaxa  tsElxwe,  ylxs  hö- 
Inae    g*i^§xa    *wälase      kIweladzEmxa    qleuEme    lelqwälaLa^yaxa 
tsEl^we.     Wä,  laEm  gwäl  läxa  qlölkwe  tsEl^wa. 
75052—21—35  eth— pt  1 19 
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1  Qöt  !xol6 J — When  she  has  finished,  she  takes  a  dish  and  |  puts  the 
hcTries  into  it.  Then  she  takes  oil  and  pours  |  much  of  it  on.  There 
is  morc  oil  than  there  are  berries.  |  When  this  is  done,  she  takes  a 
5  wooden  spoon  and  puts  it  down  next  ||  to  her  seat.  Then  she  calls 
her  husband  and  her  |  children  to  come  and  eat  the  berries;  |  and 
when  they  have  all  come,  the  woman  gives  them  spoons;  |  and  after 
(loing  so,  she  takes  up  the  dish  with  the  berries  |  and  puts  it  before 

10  them.  Then  they  all  begin  to  eat  the  berries.  ||  They  eat  them  with 
their  spoons.  |  Whoever  is  not  accustomed  to  eat  them  drains  off  the 
oil  to  make  them  dry  when  |  he  is  eating  them,  but  the  berries  choke 
one  when  they  are  eaten;  |  and  therefore  any  one  who  does  not  like 
to  eat  oil  with  them  must  chew  them  a  long  time,  and  |  can  not 

15  swallow  them:  he  just  has  his  mouth  fuU  ||  of  berries.  But  if  he  is 
experienced  in  eating  them,  he  does  not  take  many  |  berries  in  his 
spoon,  and  he  takes  much  oil,  |  when  he  puts  them  into  his  mouth; 
and  he  does  not  chew  them  long  |  before  swallowing,  for  the  oil  makes 
them  sUppery.    After  eating  the  berries,  |  they  do  not  drink  water, 

20  and  just  ||  go  out  of  the  house.  They  do  not  drink  water  for  a  long 
time,  because  they  |  do  not  want  the  oil  to  rise  into  their  throats. 
This  is  one  way  to  do  with  the  berries,  when  |  they  are  given  at  a 

l  Q0t!xol6.^ — Wä,  giPmese  ^älsxs  lae  äx'edxa  iöqlwe,  qa*s  k*Ia- 
tslödesa  qötlxole  läq.  Wä,  la  äx'edxa  L!e*na,  qa's  künqlEqesa 
q!en£me  läq.  Wä,  lasm  he  qlägawa^ya  L!§'näsa  qötixöle.  Wä, 
gummöse  ^älExs  lae  äx'edxa  k'tkäyEme,  qa  gäxes  gael  läx  hemE- 
5  ne'lase  kiwaelats.  Wä,  hö'mis  la  Le'lalatsexes  iä^wünEme  j^E'wis 
säsEme  qa  g'äxes  klüs'älila,  qa's  qotqwatiedexa  qötlxole.  Wä, 
g'il'mese  g'äxda^xüxs  laeda  tslEdäqe  tslawanaesasa  k'äk'EtslEnaqß 
läq.  Wä,  g'll'mese  ^älEXs  lag  k'äg'tlllaxa  qötqüdatsIeLe  löqlwa, 
qa*8  lä   k'ax'dzamölilas  läq.     Wä,   hex*ida'mese   'näxwa  qötqwa- 

10  tiedxa  qöt!xol§.  Wä,  Wme  yösases  k*äk*Bts!Enaqe  läq.  Wä, 
h^Em  yäg'tlwat  qötqwata  x*ats!älaxa  Lle^na,  qa  lEmokwesöxs  lae 
qötqwat ledEq,  qaxs  älaklälae  mEkwa  lax  qötqwatsE^wag.  Wä, 
hesm  ^eg'tlil  wül^Em  malekwaqäxa  k'Ultäsa  Llg'na.  Wä,  la 
k'Ie&s  gwex'^idaas  nEx'widsq.     Wä,  heWs  la  äEm  la  qötlaeLlE- 

X5  x&latsexa  qötixöle.  Wäx'ida  egilwate,  ytxs  k'Iäsae  qles^Ema 
qötixoläxs  xExHdI&e  läx  k'atslEnaqas.  Wä,  h§t!a  qlenEma  Lie- 
'näxs  lae  yösk*  lEdzEnts.  Wä,  k'Iestle  geg'tlil  mälekwaqexs  lae 
nEx'widEq,  qaeda  Lie'näxs  tsäxa^.  Wä,  g*tl*ilies§  ^wäla  qötqwa- 
däxa   qötixoläxs  lae    k*!es    nä^§k'tlaxa    'wäpe.     Wä,   la'me    äEm 

20  höqüwElsa.  Wä,  la*me  k'les  ^Eyöl  näx'edxa  'wäpe  qaxs  gwäqlE- 
lae  lEwumsa  Lie'na.  Wä,  la*me  gwäl  läxa  *nEmx''idäla,  ylxs 
he'maß  gweqüxs  lae  qötelag'ila  qlenEme   lölqwälaLa^ya  läx  ^äla- 

1  This  desoriptlon  foUows  that  oT  the  gathering  of  qöttzoie  (p.  218,  Une  1,  to  p.  210,  Une  38). 
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feast  to  many  tribes.    It  is  the  way  |  I  have  described  before.    I  23 
will  only  talk  about  it  |  when  they  are  put  into  boxes  for  winter  use. 
They  are  just  put  into  ||  (square)  boxes,  and  the  cover  is  put  on  and  25 
it  is  tied  down.  |  Then  they  are  put  in  a  cool  comer  of  the  house,  | 
and  they  are  eaten  in  the  way  I  have  just  described.  |  That  is  all.  j 

QötlxoU  mixed  with  Oil. — When  many  berries  have  been  picked  by  1 
the  I  woman,  she  asks  her  husband  to  get  a  |  high  box  that  does  not 
leak  and  to  put  it  down;  and  then  he  builds  up  |  the  fire  and  puts 
stones  into  it.    There  |(  are  very  many  stones.    Then  he  takes  his  5 
bücket  and  goes  to  draw  |  a  bücke tful  of  water;  and  when  he  comes 
back,  I  he  puts  it  down  next  to  the  fire.     When  this  is  done,  he  takes 
his  I  tongs  and  puts  them  down  by  the  fire.     He  takes  his  |  oil-box 
and  puts  it  down  by  the  fire.    When  ||  this  has  been  done,  he  takes  10 
the  basket  with  berries  and  |  puts  them  down  next  to  his  high  boxes, 
and  pours  |  them  in.    As  soon  as   (the  boxes)  are  nearly  füll,  he 
stops  pouring  them  in.  |  He  continues  doing  this  until  the  other 
boxes  are  all  füll.  |  As  soon  as  (the  berries)  are  all  in,  he  just  waits 
for  the  II  stones  which  he  put  on  the  fire  to  be  red-hot;  and  when  he  16 
sees  I  that  they  are  getting  red-hot,  he  takes  his  tongs,  |  picks  up 
the  red-hot  stones,  dips  them  into  the  |  water  in  the  bücket  so  that 

asasEn  lä   q!w§l*idayowa,   ytxa   l§x'aEmLEn   gwä^€x"s*ExndaasL  23 
läqexs  lae  hänkwa   qaeda   tsläwünxe,  ytxs   ä'ma6   klätslöyo  läxa 
xexEtsEme.     Wä,  Ä-'mese  la  ylküytntsöses  ylkwäya'yaxs  lae  t  lEmäkl-  25 
ytntsE'wa,  qa's  lä  hängalÜEm   läxa  wüdanö^flases  gökwaxa  qö- 
datsle   xexEtsEma.     Wä,  he'mis  qötqwat  ISneqEn  läx'de  ^wä^ex'- 
s'äJasa.     Wä,  lasm  ^äla. 

L|]|kw6  qöthcolä. — Wä,    he'maaxs    qlenEmae    qödänEmasa    tslE-  i 
däqe  qötixolä.     Wä,  lä  äxklälaxes  la'wünEme,  qa  äx'edesexa  Lä- 
watsaxa  älä  la  Emxa,  qa  gäxes  häx'hanila.     Wä,  lä  lEqwelax'^d 
laxes  lEgwilß.     Wä,  lä  xEX^Lälaxa  tIesEme  laxes  lEgwile.     Wä,  lä 
qlenEmk'as'ma  tIesEme.     Wä,  lä   äx'edxSs  na^atsle,  qa's  lä  tsäsa  5 
'nEms^EmS'  na^ats!§  läxa  *wäpe.     Wä,  gll^mesß   gäx   aSdaaqaxs 
laö  hä'nolisas  laxes  lEffwIle.     Wä,  gll'mese  gwälExs   lae   äx'edxös 
k'IlpLälaa,  qa's  gäxe  kadEnölisas  läxös  Is^ile.     Wä,  lä  äx'edxes 
dEngwats!§    qa*s    gäxe    hä'nölisas    laxes    lE^wile.     Wä,    g*ll*mese 
ffwälEXs    la§     äx'edxes     qeqotlxöleatsfö     laElxa'ya,     qa's    g'äxö  ja 
h&nEmg'alilElas  läx  häxha^ne'lasasa  LöLawatsa.     Wä,  lä  güxtslö- 
dälas  läxa  LöLawatsa;  wä,  gll'mßsö   Eläq   qotlaxs  lae  gwäl  güqas 
läq.     Wä,  lä  hßxsäEm  äwäxatslä   läxa  waökw§  LeLawatsa.     Wä, 
g'll'm^se    'wiltsläxs    la§    äEm    la    §sEla    qa    memEnltsEmx'^idesa 
t!§sEme     xEX"Lälalis    läxa    lEgwÜe.      Wä,     g'tl'mese     döx'waLE-  15 
laqexs   lE'ma§  memEnHsEmx''id£xs  lae  däx''idxes  k'SpLälaa,  qa's 
küpÜdSs    läxa    xix'ExsEmäla    tISsEma    qa*8    lä    häpstEnts    läxa 
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the  ashes  that  stick  to  them  come  off,  |  and  puts  them  into  the  oil 

20  which  is  in  the  oil-box.  ||  He  continues  doing  this,  and  does  not  stop 

until  the  oil  in  the  box  begins  to  boil.  |  He  does  not  dip  out  |  the 

boiling  oil  immediately  to  pour  it  on  the  berries  in  the  box,  |  but  he 

takes  a  large  shell  of  a  horse-clam  and  skims  off  the  |  froth  floating 

25  on  the  hot  oil.     When  that  is  all  off,  ||  he  takes  a  long-handled  ladle 

and  dips  it  into  the  hot  oil.  |  Then  he  pours  it  on  the  berries,  and  he 

does  not  stop  until  |  the  berries  are  covered  by  the  boiling  oil.     He 

leaves  them  there,  on  the  floor  of  the  house,  |  until  the  oil  thickens. 

He  leaves  them  there  f or  two  days  to  get  entirely  cooled  off.  |  Then 

30  he  takes  the  boxes  containing  the  berries  and  the  oil  and  ||  puts  them 

down  in  a  cool  comer  of  the  house.    After  he  has  put  them  there, 

he  I  takes  the  cover,  puts  it  on,  and  ties  it  down.  |  After  he  has 

done  so,  he  takes  an  old  mat  and  |  spreads  it  over  them,  and  there 

they  will  stay  until  winter  comes.  j 

1      Ciuriiig  Seaweed  (1).* — ^A  woman  inexperienced  in  working  |  seaweed 

spreads  it  out  at  once  on  the  beach  to  |  dry.      Then  the  seaweed 

that  is  treated  that  way  is  tough.  |  An  experienced  woman  only  takes 

5  the  II  seaweed  out  of  the  canoe,  and  she  takes  a  mat  and  j  covers  it 

over  on  the  beach,  af ter  she  has  piled  it  up  on  the  beach,  |  even  when 

the  day  is  fine.     She  does  not  spread  it  for  a  long  time,  f or  she  wishes  | 

18  'wäbEtsIäwasa  na^atsle,  qa  lawäyes  k!wek!ütsEmayaq  ^üna'ya. 
Wä,  lä  küpstEnts  läxa  L!e*nats!&wasa  dEngwatsIe.     Wä,  lä  hex"- 

20  säEm  gwegilaq.  Wä,  äl^mese  gwälExs  lae  ftlakläla  lä  maEmdEl- 
qüleda  l  !e*nats  lÄwasa  dEngwats  !§.  Wä,  k*  lest  !a  yänagaala  tsexld- 
xa  maEmdElqüla  Lle^na,  qa*s  lä  güqEylnts  läxa  qödatsle  Läwatsa. 
Wä,  lä  &x*edxa  *wälase  xälaStsa  mEt!äna*ye,  qa's  a:5:*widexa 
a*äwäs    öküya^yasa    ts!Elx"sta     Lie'na.      Wä,     g-ll*mese    *wPläwa 

25  a'äwäxs  lae  äx*edxa  tsexLa,  qa*s  tsex'ides  läxa  tslElx^sta  Lie'na 
qa's  lä  güqEylndälas  läxa  qöt  !xole.  Wä,  äl'mis  gwälExs  lae  t  lEpE- 
yeda  qötlxoläxa  maEmdElqüla  L!e^na.  Wä,  lä  hex'säEm  häxha'nöe 
qa  L!ax**idesa  L!e*näxa  la  mä*lExsa  *näla,  qaälak*!ales  wüdEx**ida. 
Wä,  lä  äx*edxes  Llägwatsläxa  qötixole   Läwatsa,  qa^s  lä  häng'a'li- 

^0  las  läxa  wüdane^wilases  gökwe.  Wä,  gll'mese  gwäl'alilExs  lae 
äx'edEx  ytküya^yas,  qa*s  ylküylndes  läq.  Wä,  la*me  tlEmäklyln- 
dEq.  Wä,  gil^mesö  gwälExs  lae  äx^edxa  k!äk!Ek'!öbana,  qa*s 
LEpEytndes  läq.  Wä,  laEm  lälaal  läxa  tsIäwünxLa  helgwaeL^. 
l  Ciuring  Seaweed(l).^ — Wä,  gl'l'mese  yä'gilwateda  tslEoä'qe  a'axsi- 
laxa  lEqlEstE'naxs  la'e  he'x'idaEm  lexalisaq  lä'xa  LiEma'isö  qa 
lEm^'wi'des.  Wä,  he'Em  LiasLiExdzö  lEqiEstE^neda  he  ^e'x**i- 
tsE*w§.  Wä,  g*i'l*mese  e'g'llwateda  tslEdä'qaxs  la'e  ä'Em  moltö'd- 
5  xa  teqlEstE'ne  la'xes  yä*yats!e.  Wä,  la  äx*e'dxa  le'wa'ye  qa*s 
'nax^sEmli'ses  la'qexs  la'e  q!ap!es^EmlIsa  la'xa  LlEma'ise  ytxs 
wa'x'mae  e'k'a  *nä'la.  Wä,  la  k!es  gEyol  lexall'saq  qaxs  'ne'tae 
qa  xasl'des.    Wä,  hö'tia  la  mö'xse  'nä'läsexs  la'e  le'tledxa  le*wa*yö 

1  Contiiiued  from  p.  186,  line  21. 
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it  to  rot.    After  it  has  been  in  this  way  for  four  days,  she  takes  off  the 
mat  I  Cover.    Then  she  takes  a  drying-rack  made  for  the  ||  seaweed;  10 
to  dry  it  on.    It  is  made  of  broad  split  cedar,  and  is  |  one  fathom  in 
lengthy  and  three  |  spans  is  the  length  of  the  four  crosspieces.  |  That  is 
the  width  of  the  drying-rack.    Then  she  spreads  the  seaweed  |  on  it. 
Now  she  dries  it  in  the  sun  and  the  wind.  ||  Sometimes  one  woman  has  15 
ten  drying-frames  on  which  |  seaweed  is  drjring.     When  it  is  a  fine  | 
daj;  she  tums  the  seaweed  over  at  noon,  and  |  in  the  evening  it  is 
entirely  dry.    When  it  is  dried,  |  the  woman  roUs  it  all  up  and  puts 
it  away  in  her  house.  ||  Now  it  is  rolled  up  in  a  mat;  and  when  it  is  a  20 
fine  day,  |  she  Starts  again  in  her  canoe.    She  is  going  to  get  chitons. 
As  soon  I  as  she  has  many,  she  goes  home.^  | 

After'  the  men  have  eaten  the  chitons,  they  go  out  of  the  house  | 
after  they  have  drunk  water.  The  woman  takes  the  dish  from  which 
they  have  eaten  ||  and  puts  it  down  at  the  place  where  she  is  going  to  25 
work  at  the  seaweed.  |  Then  she  takes  her  small  box  and  putsit 
down  at  the  place  where  |  the  dish  is.  Then  she  takes  cedar-branches 
and  breaks  off  the  |  soft  tops  and  puts  them  down.  Then  she  takes 
the  Cover  of  her  |  little  box  and  puts  it  down  on  its  back.  Then  she 
takes  the  seaweed  and  spreads  ||  it  on  the  box-cover.    She  folds  it  over  30 

na'küyös.     Wä,   la   äx'e'dxa  k*  Utk"  iBde'sßxa    hekwe'le'me  qae'da 
teqlsstB^Ae  qa  iB^m'wats  ytxa  &w&'dzös  x&*y§  k^waxLä'wa,  lat!a  10 
'ns'mpisnk'  la'xsns  ba^Le  äw&'s^Emasas.     Wä,  lat!a  yü'du^^plEnk* 
läxEns    q!w&'q!wax-ts!äna*ygx,  yl'xa  mö'ts!aq§  ^ayö'lsms.     W&, 
hd^'mis  'waMzB'watsa  k*  Utk*  !Bdg's6.     Wä,  la  fafintsö'tsa  iBqlBstE^e 
läq.     Wä,    laB'm    iB'mxwaq    la'xa    Llg'ssla    lb'wö    y&ia.     Wä, 
laB'm     ^nst'nE'mplEna     'uBqa'xsSda      k*  Utk*  tede'sS      lEmö'dzösa  15 
«nEmö'kwe     tslßdä'qa     lä'xa    hsqtestB'ne.    Wä,    g*li*mes§    ö'ka 
'nä'Iäxs  la'e  le'x'idaBmxa  teqlEstB^naxa  ^uEqä'la.     Wä,  la  Is'm^- 
•widasm  *na'?waxa  la  dzä'qwa.    Wä,  g'l'l'mese  lEm:9:'wrdExs  laeMa 
tsiBdä'qe  lg'x*EndEq  *wi*la  qa*s  le  g'ö'xaq  lä'xes  gö'kwe.     Wä, 
las'm  le'x-*Enälaxa  Je'«wa*y6.    Wä,  g-l'HmSse    e'k-a  *nä'läxs  la'e  20 
ö'tied  ateVwida.    Wä,  laß'm  läl  qlB'nsax  qlanä'sa.    Wä,  gi'l*mgse 
l&lxa  qle^DBmaxs  g'ä'xae  nä^'nakwa.^     .     .     . 

Wä,'  g'l'l'mese  ^ä'lExs  la'e  hö'qüwElseda  qlB^nsqlase,  ytxs  la'§ 
^äl  nä'qaxa  'wä'pe.  Wä,  l§da  ts!Edäq§  äx'ö'dxa  ha'maats!e'x*dg 
tö'qlwa  qa's  le  hä'ng*a4ilaxs  la'x^s  e'axE'lasLaxa  lEqlBstB^ne.  25 
Wä,  la  äx'e'dxes  xä^xadzEm^  qa's  gä'xe  hä'ng'a^lilas  läx  la  ha'ne'- 
'latsa  lö'qlwe.  Wä,  la'xaa  &x'§'dxa  ts!ap!a'xe  qa's  k'oq&igx  tEltEl- 
güt&^as  qa's  äx^ä^lÜEles.  Wä,  la  äx'ö'dEx  ylküya'*yasa  xä'xa- 
dzEme  qa*s  nBl*ä'lileq.  Wä,  la  äx*e'dxa  lEqlBstB'ne  qa*s  LEbB- 
dzöMes    lä'xa  ytküya'^ye.     Wä,   la  qianepi'läiaq   qa  'uBmala'ses  30 

1  Here  follows  a  description  of  how  the  chitons  are  oooked  and  eat«n  (sm  p.  483). 
s  Continued  (rom  p.  484,  line  18. 
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31  SO  tbat  it  is  folded  the  same  size  |  as  the  box-cover.  Then  she  takes 
a  mouthful  of  the  liquid  of  the  |  chitons,  and  she  spreads  it  out  again. 
Then  she  blows  water  from  her  mouth  over  it,  (  She  takes  four 
mouthfuls  of  the  dirty  water  and  blowft  |  it  on  it.    Then  the  seaweed 

35  gets  all  wet,  ||  and  she  folds  it  up  again  to  the  size  of  the  cover.  | 
Now  it  is  four  fingers  thick.  |  As  soon  as  this  is  done,  the  woman  takes 
the  soft  tips  of  (  cedar-branches  and  puts  them  in  the  bottom  of  the 
small  box.    Then  she  take^  the  |  seaweed  and  puts  it  on  the  branches; 

40  and  she  takes  more  ||  cedar-branches  and  lays  them  over  the  seaweed. 
When  I  no  more  shows,  she  takes  another  piece  of  seaweed  and  | 
does  the  same  as  she  did  to  the  first  one  which  is  in  the  |  little  box; 
and  she  does  not  stop  until  all  the  seaweed  is  in  the  |  smaU  box.    As 

45  soon  as  she  has  finished,  she  takes  a  long  ||  rope  and  ties  it  around  the 

-    smaQ  box.    Then  she  draws  the  rope  tight,  |  because  she  does  not 

wish  the  small  box  to  biirst  open,  and  she  |  puts  stones  on  top  of  it. 

As  soon  as  she  has  finished,  she  takes  |  short  boards  and  measures  the 

size  of  the  tpp  of  the  small  box,  so  |  that  they  fit  the  corners  of  the 

50  inside  of  the  small  box.  Then  she  puts  it  down  flat  ||  on  the  seaweed. 
Then  she  takes  up  stones  and  puts  them  on  the  |  small  box  containing 
the  seaweed;  and  she  does  not  stop  until  there  is  no  |  room  to  put 
stones  on,  for  there  are  |  many  stones  to  put  on  the  top  of  the  box 

31  k*!ö'xwa*yas  LB*wa  ylküya'*ye.  Wä,  la  hä'msgEmd  lax  'wä'pälasa 
qlana'se  qa*s  e'tlede  LEple'dBq.  Wä,  la  sElbE^wi'ts  lax  äwä^^a- 
*yas.  Wä,  mö'ptena  hä'ms^Emd  lä'xa  neqwa  *wä'pa  qa's  sslbEx- 
«wi/des  läq.     Wä,   las'm  *nä'?waEm  la  LEx'e'deda  teqlEstE^naxs 

35  la'e  e'tied  k'Iö'x'wödBq  qa  'nEmä'lases  LE'wa  ytküya'*ye.  Wä, 
la'xae  mö'dEn  lä'xBns  q!wä'q!wax*ts!äna*yex  ylx  w&'gwasas.  Wä, 
g't'Pmese  ^ä'lExs  la'eda  tslEdä'qe  äx^e'dxa  tEltEl^"ba'*yasa 
ts!ä'p!axe  qa*s  ts!ak*  lEXLE'ndes  lä'xa  xa'xadzEme.  Wä,  la  äx^e'dxa 
lEqlEstE'ne  qa*s  äxyl'ndes  lä'xa  ts!a'p!axe.     Wä,  e'tied  äx'e'dxa 

40  tsla'plaxe  qa's  hamElqEyi'ndes  lä'xa  lEqlEstE'ne.  Wä,  gl'l*mes 
kleö's  la  ne'lalasSxs  la'e  e'tied  äx*e'd  lä'xa  lEqlEstE'ne  qa*s 
ä'^mexat!  'nEgEltödxSs  g'l'lx'de  gwe'g'ilasxa  lä'gitslä  lä'xa  xa'xa- 
dzEme.  Wä,  a'l^mese  gwälExs  la'e  *wi'*lts!ämasxa  lEq  lEstE'ne  lä'xa 
xa'xadzEme.     Wä,  gt'l'mese    ^ä'lExs  la'e  äx^e'dxa   gi'ltia    dE-. 

45  nE'maqa*s  qExsE'mdes lä'xa  xä'xadzEme.  Wä,  laE'm  lEklütfile'da 
dEnE'me  qaxs  gwä'qlElaaq  yimltsle'da  xa'xadzEme  qö  xEqü- 
yl'ntsa  tIe'sEme  läq.  Wä,  gt'l'mese  ^ä'lExs  la'e  äx*e'dxa 
ts!ä'ts!ax"sEme  qa*s  'mE'ns^ides  läx  ö'küya'yasa  xa'xadzEme  qa 
bEnbane'qwes    läx    ö'tsläwasa    xa'xadzEme.     Wä,   la    pä'qBytnts 

50  lä'xa  lEqlEstE'ne.  Wä,  la  tlä'x'idxa  tle'sEme  qa*s  le  t läqEytndälas 
lä'xa  lEga'tsle  xa'xadzEma.  Wä,  a'lmese  gwä'lExs  la'e  kleö's 
la  gwa'yak*  lälas  e'tlöd  la  t!ä'x«aLEleda  tIe'sEme  qaxs  la'e  q!e'- 
nEma  la  tläqElaLEla  läx  ö'küya^yasa  lEga'tsle  xa'xadzEma.     Wä, 
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containing  the  seaweed.  |  Sometimes  they  are  left  this  waj  in  the 
house  for  one  month.  ||  When  the  woman  thinks  that  the  seaweed  55 
sticks  together,  |  she  takes  off  the  stones  when  it  is  a  fine  day.  | 
Then  she  takes  out  the  seaweed,  which  is  now  one  |  finger  thick.    Then 
she  takes  it  out  of  the  |  house  and  puts  it  flat  on  the  beach,  where  it 
is  dry;  and  ]  when  it  is  evening,  she  takes  it  up  and  takes  it  into  the  60 
house.  J  Then  she  puts  it  back  into  the  small  box,  and  she  again  | 
puts  cedar-branches  between  them;  and  she  also  puts  |  stones  on  it 
again.    She  does  this  four  times;  and  alter  |  she  has  done  so  four 
times,  she  puts  them  into  a  small  box,  U  after  she  has  täken  out  the  65 
cedar-branches  and  also  the  |  stones  on  it.    Now  she  only  puts  on 
the  Cover,  and  the  cover  is  |  tied  down.    Then  it  is  put  away.     That 
is  all  about  this.  | 

Coring  Seaweed  (2). — They  drive  into  the  floor  two  |  poles  half  a 
fathom  long,  and  sharp  at  the  ends,  Then  ||  they  split  cedar-wood;  70 
and  when  it  is  in  thin  pieces,  these  are  two  |  finger- widths  wide  and 
half  a  finger-width  |  thick,  and  they  are  a  little  more  than  half  a 
fathom  long-  |  Then  they  take  spHt  narrow  cedar-bark  and  tie  one  end 
to  the  pole  |  standing  alongside  of  the  fire,  and  they  do  the  same 


la    'nä'l*nBmp!Bna    'nB'msgBmg'ilaxa  *mBkü'la  he  ^ae'le  lä'xa 
gö'kwe.    Wä,  gi'l'mesö    kö'teda    tslsdä^qaq   las'm    k!ütö'?'wi-  55 
deda  lEqlsstB^naxs  la'e  tläqaxödxa  tle^SEmS  ylxs  e'k'aeda  'nä^la. 
Wä,  la  äx'wühslö'dxa  lEqtestB'naxs   la'e    'nä'l'nEmdBn    lä'xsns 
q!wä^q!wax'ts!äna'ygx    ytx    wä^gwasas.     Wä,   la    läVfilsas  la'xes 
g'ö'kwö  qa*s  le  pä^x'alisElas  lä'xa  Llsma^isa  lä'xa  lE'm'wesö.    Wä, 
gi'Pmese  dzä'qwaxs  la'ö  äx'ali'saq  qa's  le  lae'Las  lä'xes  g'ö'kwö.  60 
Wä,'la'xae  ywe'laxtslöts  lä'xa  xä'xadzEme.    Wä,  lä'xae  tsIä'tslE- 
k'odälasa  ts!ä'p!axe  laq.     Wä,  lä'xaa  ö't  töd'Emxat !  la  tlä'qsylntsa 
tIe'sEme   läq.     Wä,    la    möplEna  hö  gwe'x*IdEq.     Wä,   g't'l'mese 
mö'plEnaxs  la'e  ^ä'ta.    Wä,   laB'm  g-e'tsiftyo  lä'xa  xa'xadzEme, 
yixs  la'e  lä'woyEwöda  ts!ä'p!axe.     Wä,   hö"mgsa  tlä^mß   t!e'-  65 
sEma.     Wä,   la  ft'Bm   la  ylküyt'ntsöses  ylküya"ye.     Wä,   la  t!B- 
mä'k'tntsE'wa.    Wä,  la  g'e'xasE^wa.    Wä,  las'm  gwäl  la'xeq. 

Curing  Seaweed  (2). — Wä,  lä'xae  de'x^wal§lBma  mahsla'qe  dzo'- 
:^imia  na'qlEböde  äwä'sgsmasas.  Wä,  la  dzö'dzE^"baa'kwa.  Wä,  la 
xö'x*witsE*weda  kIwaxLa'we  qa  pE'lspadzöwes.  Wä,  la  mae'maldBn  70 
lä'xEns  q!wä'q!wax*ts!äna*ye  äwä'dzBwasas.  Wä,  laklö'dBne  we- 
wä'gwasas.  Wä,  la  häyaxk'Iö'dböde  äwä's^masas  lä'xBns  bä'Lax. 
Wä,  la  äx'edxa  tslEXEkwe  ts!gq!  dsnasa  qa's  ytt'aLElödes  öba'yas 
läxa  la  Lanä'l6s  lä'xa  lE^jwi'le  dzö'xuma.  Wä,  la  e'tied  he  ^e'x*- 
'idxa    äpsba'*ye.     Wä,    la    qlELlBtsIä'qa    xö'kwö   kIwaxLä'wa    la  76 
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5  at  II  the  other  end.    There  are  six  split  cedar-sticks  j  tied  to  the 
poles  in  this  way :  n ä  When  it  is  done,  |  they  take  the 


seaweed,  break  it 

are  tbin  and  flat, 

80  rack.     As  soon  as 

tumed  over;  and 


in  pieces,  and,  when  |  the  pieces 
they  hang  them  over  the  j  drying- 
it  is  browned  by  the  fire,  jj  it  is 
when  it  is  browned  again,  j  it  is 


taken  down  from  where   it   had   been   put,   and 

placed  on  dressed  deer-skin.  Then  it  is  made  into  a  bunch.  j  A  wedge 
is  taken,  and  with  it  it  is  beaten  as  it  is  j  lying  on  the  board  on 
the  floor  of  the  house.    Then  it  is  just  Hke  |  powder  after  it  has  been 

85  beaten,  and  it  is  shaken  into  the  ||  small  box.    Then  a  tight  cover  is 
put  on,  and  it  is  placed  in  a  j  dry  place  in  the  house. 

Boiled  Huckleberries. — ^The  woman  goes  j  to  get  driftwood  after 
she  has  picked  huckleberries,  |  when  she  has  many  and  they  have  been 
cleaned.  j  She  goes  herseif  to  get  driftwood;  and  when  she  gets 
5  home,  ||  she  carries  it  up  the  beach  into  the  house,  and  j  she  throws 
it  down.  After  she  has  carried  in  all  the  driftwood,  she  takes  a 
medium-sized  j  basket  and  goes  down  to  the  beach  in  front  of  her 
house.    She  j  puts  stones  into  it,  as  many  as  she  can  carry.  |  Then 

10  she  carries  it  on  her  back  into  her  house  ||  and  puts  it  down.    Then 
she  continues  carrying  stones.  j  When  she  thinks  she  has  enough. 


76  yae'Uala  lä'xa  dzö'ijLumg  g-a  gwä'löga  (Jig.).  Wä,  g ri'mese  gwä'- 
Ibxs  la'g  ftx'etsB'wa  lEqlsstE^ne  qä's  pa'pExsälasB'we.  Wa,  gi'l- 
'mesg  la  pE'lspEla  g risglldEdzöxs  la'ö  ge'x'waLElodalayu  lä'xa 
lEm:^"dEma.    Wä,  gll'mese  la  kül^widBxs  lae  *wi«la  le'x'*itsE*wa. 

80  Wä,  g  ri^Emxaä'wise  la  kü'Lx'widExs  la'e  *wr'la  äxa'maxoyft  qa's 
äxdzo'dayuwe  lä'xa  'wä'dBkwe.  Wä,  la  qlBng'psBmtsE'wa. 
Wä,  la  äx'e'tsB'weda  LE'mgayowe  qa's  tiE'Lji'widyowe  laqe'xs 
la'e  äxdzä'lilxa  pae'lS  saö'kwa.  Wä,  laB'm  la  yö  gwe'x'sa  ts!ö'- 
layöxs  la'ö  gwäl  tlBLjiwasE'wa.     Wä,  ft^möse  la  laaxtslö'yo  lä'xa 

85  xa'xadzEmaxs  lae  aBmxasB'wes  ylküya"ye  qa*s  ge'xasE'we  lä'xa 
iBm'wi'le  lä'xa  g'ö'kwe. 
1  Boiled  Huckleberries  (Dzeg-Bk«  ^ädEm). — ^Wä,  höEm  gll  äx*e- 
tsö'sa  tslEdäqa  qlexale  iBqwa,  ylxs  g-älae  gwäl  k-lElaxa  ^ädE- 
me,  ylxs  qlEyöLaaq.  Wä,  laEmxaäwise  öklE^Ekwa.  Wä,  laEm 
^älilaxs  lae  äneqaxa  qlexale.  Wä,  gü'mese  gäx  nä'naküxs  lae 
5  höx'idaEm  wex'wüsdesElaq,  qa*s  lä  wegiLElaq  laxes  gökwe,  qa«s 
lä  wex'alflaq.  Wä, g'il'mese  «wi^losdßsxa  qlexalaxs  laS  äx'edxahela 
lExa'ya  qa*s  lä  iBntsles  läxa  LiEma'isases  gökwe.  Wä,  lä  xe*x"- 
tslödälasa  tIesEme  läq.  Wä,  ä*mese  gwanäia,  qa*s  Iftkwesexs  lae 
öxLEX'^deq  qa's  g'äxe  öXLosdesslas  qa*s  lä  öxLaeLElaq  laxes  g*ö- 

10  kwe  qa*s  lä  öxLEgalllas.  Wä,  lä  banal  xEqwaxa  tIesBmö.  Wä, 
g-Ü'mese  kötaq  laEm   helaxs   lae   äx'edxa   maltsiaqe   häa'yalag-it 
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she  takes  two  medium-sized  |  pieces  of  driftwood  and  puts  them  12 
down  as  side-pieces  at  the  place  where  she  intends  to  |  build  her  fire, 
and  between  them  she  puts  kindling-wood.     When  |  the  kindling- 
wood  is  level  with  the  two  side-pieces,  ||  she   takes  short  pieces  of  15 
driftwood  and  puts  them  crosswise  over  the  side-pieces.  |  The  stones 
are  to  be  placed  on  these.    When  (the  wood)  is  all  on,  she  puts  the 
stones  on  top  of  it;  |  and  after  the  stones  are  all  on,  she  lights  |  the 
fire  undemeath.    When  it  blazes  up;  she  takes  the  |  huckleberries, 
which  she  is  going  to  cook  in  a  high  Square  box,  which  she  puts  down 
next  to  the  fire  which  she  has  made,  and  also  her  ||  long  tongs  and  a  20 
bücket  filled  with  water.    She  |  places  the  bücket  with  water  next 
to  the  fire,  so  that  it  may  get  warm.  |  After  doing  so,  she  takes 
spawn  of  the  humpback-salmon  and  |  puts  it  down  in  a  dish.    She 
takes  her  huckleberry-  |  baskets  and  pours  the  huckleberries  into  the 
high  box  in  which  ||  they  are  to  be  cooked.     When  the  box  is  nearly  25 
füll,  she  stops  I  pouring  in  huckleberries;  and  when  the  stones  get 
red-hot,  |  the  woman  who  cooks  the  huckleberries  takes  her  |  tongs, 
picks  up  the  red-hot  stones,  and  |  dips  them  into  the  water  in  the 
bücket,  so  that  the  ||  ashes  that  stick  to  them  come  off.    Then  she  30 
puts  them  into  the  huckleberries  Which  she  is  cooking.  |  She  con- 
tinues  doing  this,  and  the  hot  stones  sink  down  |  in  the  benies. 
There  are  not  very  many  stones  which  she  puts  in,  |  when  they  begin 

qlSxala  qa^  k'äk'sdsnödes   laxes    ^WB'yö  qa's   iBx'wälilasxes   1e-  12 
qwela'yg.     Wä,  lä  äx'ödälas^  g*älastayow§  läq.     Wä,  g'tl'mesS  lä 
'nEmäk'Eyeda   g'älastayow^  LE'wa    maltsiaqe    ^piee^nieälBnwa'yaxs 
lae    äx'^dxa  ts!Elts!E:[^"stowe  qlexala,  qa's   ^§k'Bytndäles   läq,  qa  15 
XE'x^dEmasa  t!esEm@.     Wä,  gtl^mSsS  'wIlgaaLElaxs  la3  XEqüytndä- 
lasa  tIesEme  laq.      Wä,  g'il^mesd    'wilk'EjrtndExs  lae  mEnäbötsa 
gülta  läq.     Wä,  g'tl'mgse   xiqostftxs  lae    äx^^xes  dzeg'atsI^Laxa 
^ädEme  Läwatsa,  qa  g*äxes  hänftlesxa  lEqwela'yas.     Wä,  h^'mesa 
g'tltla  küpLälaa.  Wä,  hö'mesa  nä^atsle  qötlaxa  'wäpe.     Wä,  laEm  20 
hänölisasa  'wäb£ts!&la  na^atsle  läxa  lEqwela'yas  qa   tslElxstax*'!- 
des.     Wä,  gÜ'mese  ^wälExs  lae  äx'edxa  ge'nä  hänöne,  qa's  g-äxe 
häng'ali'lasSxs  g-etslfte  läxa  lälo^me.     Wä,  lä  äx'edxes  ^e^a- 
datsle   laElxa'ya,    qa's  lä    güxtsiftlasa    ^ädsme  läxa    Läwatsaxa 
dzeg'atsIeLaq.     Wä,  g'il'mese    Eläq    qötleda    Lawatsaxs    lae  ^wäl  25 
güqasa  ^ädEme  läq.     Wä,  g'tl'mSse  memEnltsEmx'ldeda   t!esE- 
maxs  lae   hex'lda'ma    dzek'aLaxa    ^ädEme    tslEdäq    däx-'idxes 
k-ltpLälaa,   qa's    kltpiides   läxa    x'ix*ExsEmäla    tIesEma,    qa's    lä 
häna^'wid    häpstEnts    läx    'wäbEtsIftwa    nä^atslg,    qa    'wilftwesa 
^üna'ye   k!wek!ütäaq.     Wä,    lä   k*!tpEytnts    läxa   ^ädEmg   dze- 30 
k'aso^s.     Wä,  lä  hänal  he  ^weg'ile   ä'mese  hämEnsEleda  tslElqwa 
tlesEm  läq.     Wä,  k*!est!a  älaEm  qlenEma  tIesEme  lä  k*  Itp  lE^Emse- 
qexs  lae  mEdElx'wida.     Wä,  lä  k-äg'tlilaxa  ^^'netsläla  lalo^üma, 
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to  boil.    Then  she  takes  the  dish  with  spawn  |  and  empties  it  on  the 

35  boiling  huckleberries.  Next  she  takes  ||  a  mat  and  Covers  (the  high 
box),  so  that  the  steam  does  not  come  out;  |  and  she  piles  up  the  fire 
over  the  rest  of  the  red-hot  stones.  |  Then  she  rests  a  long  time  before 
she  takes  off  the  mat  covering.  |  When  she  sees  that  the  sabnon- 
spawn  is  tummg  white,  she  takes  a  |  broken  paddle  and  stirs  with  it 

40  the  huckleberries  which  have  been  ||  mixed  with  salmon-spawn.  As 
soon  as  they  are  mixed,  she  puts  down  her  |  broken  stirring-paddle.  She 
takes  the  tongs  and  |  feels  for  the  stones  which  are  piled  together  in 
the  bottom  of  the  box  in  which  the  |  huckleberries  were  boiled.  She 
puts  them  down  by  the  side  of  the  |  fire.     When  they  are  all  out, 

45  she  takes  up  more  ||  red-hot  stones  that  are  on  the  fire.  She  first  | 
dips  them  into  the  bücket  with  water,  and  then  she  |  puts  them  again 
into  the  huckleberries  that  she  is  cooking;  and  she  only  stops  |  when 
the  huckleberries  mixed  with  salmon-roe  are  thoroughly  boiling.  J 

50  Then  she  spreads  the  mat  over  them.  ||  After  doing  so,  the  woman 
goes  into  the  woods  to  break  off  |  broad  leaves  of  skunk-cabbage. 
She  does  not  break  off  very  many  of  them,  and  |  takes  them  home. 
Then  she  (  takes  her  husband's  crooked  knife  and  cuts  off  the  veins  ( 
in  the  middle  of  the  leaves.    As  soon  as  (the  veins)  are  all  cut 

55  off,  she  warms  the  leaves  by  the  fire  to  make  them  ||  phable  and 

qa's  güqEytndes  läxa  la  maEmdElqüla  ^ädEma.    Wä,  lä  &x'§dxa 

35  le'wa*ye,  qa's  näx:wodes  läq  qa  k-  leses  ksisi'^äleda  k-  lätela.  Wä, 
ä'mese  q!ap!es^Emtsa  Isj^ile  läxa  waökwe  xix'ExsEmäla  tiesEma. 
Wä,  lä  gagälaxs  lae  x-ös*idExs  lae  äxödxa  'nä:^umalüe  le*wa*ya. 
Wä,  gll^mese  döqülaxa  ge*ne  la  *mEl*mElsgEmx*ida  lae  äx'edxa 
qlEkwase  se*wayowa,  qa*s  xwetfides  laxes  dzekasB^we  ^ädEma, 

40  qa  lElgowes  LE^wa  ge'ne.  Wä,  g*ll*mese  lElgöxs  lae  g-ig-alilaxes 
xwedayowe  qlEkwas  se'wayowa.  Wä,  lä  fix'edxes  k'üpLälaa  qa*s 
k*!ap!Eles  läxa  tlesEmaxs  lae  xEqlüxLäles  läxa  dzeg*ats!äxa 
^ädEme  kümyaxLa,  qa's  k' !ip  lälilEles  läx  mäg'tnwalisasa 
lEgwile.     Wä,  g'Ü'mese  ^wi'löstaxs  lae  etied  k*!lp!ed   läxa  x-ix*Ex- 

45  sEmäla  tIesEm  XEx^Lälales  läxa  lE^äe,  qa's  lä  g'äg'alasela 
kItpstEnts  läx  *wäbEts!äwasa  nagatsle.  Wä,  läxae  etIed  k-!lpE- 
ylnts  läxa  dzekasE'waseda  gwädEme.  Wä,  .äl'Em  ^wälExs 
lae  älakläla  la  maEmdElqüles  dzekasE'we  mälaqEla  ^*ne  LE*wa 
^ädEme.      Wä,   läxae    äx'edxa    le'wa'ye,    qa*s    uspEyindes    läq, 

50  Wä,  gÜ'mese  ^älExs  lae  läxa  äLlexa  tstedäqe,  qa*s  lä  p!öx*wid 
läxa  äwädzoxLowe  k*!Ek*Iaök!wa.  Wä,  lä  k!es  qlexse  plöewänE- 
masexs  g'äxae  gEmxElaqexs  g'äxaS  nä*nakwa.  Wä,  hex'ida'mese 
äx*edEx  xEl^wäla  kläwayftses  lä*wünEm6,  qa*s  kiaxälex  tlsntiBn- 
xBdzä*yas.      Wä,  gll*mes§  'wi'läxs  lae  pEX'^dEq  läxa  lE^Ile,  qa 

55  lEnlEndEdzöx^wides.     Wä,  gll'mese  gwätexs  lae  lä'wünEmas  äx'ed- 
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thin;  and  after  she  has  done  so,  her  husband  takes  |  a  short  board  56 
and  makes  a  cover  for  the  box.    He  |  fits  it  so  that  it  will  not  leak. 
Then  bis  wife  |  takes  olachen-fat  that  is  left  after  the  oil  has  been 
dried  out  of  the  olachen  in  |  Enight  Inlet.    She  puts  it  on  a  board, 
takes  a  stone  ||  and  hammers  it  until  it  becomes  a  thick  paste,  which  60 
is  yery  sücky.  |  After  she  has  done  so,  she  takes  her  tongs  and  with 
them  picks  the  |  stones  out  of  the  bottom  of  the  box  in  which  the 
huckleberries  with  salmon-spawn  have  been  cooked.  |  When  all  the 
stones  are  öut,  she  takes  the  pounded  fat  |  and  puts  a  little  all  around 
the  opening  of  the  ||  box.    Ilxen  she  fits  the  coyer  on  the  box  so  that  65 
it  I  Ues  on  the  olachen-fat  and  so  that  it  is  air-tight.  |  Then  her  hus- 
band sits  down  on  it,  and  the  woman  takes  more  olachen-fat  and  | 
smears  it  all  around  between  the  box  and  the  cover.    She  takes  | 
the  heated  skunk-cabbage  leaves,  cuts  off  a  strip  two  finger-widths 
Wide,  II  and  sticks  it  on  to  the  olachen-fat  |  all  around  the  box  cover.  70 
When  this  is  done,  she  puts  it  down  in  a  |  cool  comer  of  the  house. 
She  leaves  it  there  until  the  |  season  of  the  winter-ceremonial.  | 

I  have  forgotten  this.    She  spreads  the  heated  skunk-cabbage 
leaves  ||  over  the  boiled  huckleberries  mixed  with  salmon-spawn.  j  75 
She  spreads  them  smoothly  all  around  the  comers;  and  after  doing 
so,  she  puts  on  |  the  cover.     All  this  is  done  in  the  same  way  with 

xa    ta!äts!ax"same,   qa's  ylküyäg'ilöq   qaSda  ^.äwatsa.     Wä,  la'me  56 
babanaakwa  qa  k*  !5s^  hats&löda  hasa'yS  laq,  ytxs  läaL^  ^EUEme 
äx'edxa   qlaböqwe   ylx  sEmyak-awa'yasa  sEmk'äxa   dzax'üne  läx 
Dzäwade,  qa's  lEgBdzödes  läxa  sax^dzBsS.    Wä,  lä  &x*ödxa  tIesEmß, 
qa's  lEsEl^ndes  läq,  qa  ftlakiäl^s  ^Enxlda,  qa  ftlak'Iälgs  k!üta.  60 
Wä,  gll'mese  ^wälExs  lae  äx'^xa  kMtpLälaa,  qa's  k' itp^üstälSs  läxa 
tiesEmaxs  lad  xEq  !tixLäles  läxa  dz^'tkwe  malaqElaxa  ^6'ne  LE^wa 
^ädEme.     Wä,  gtl'mesS  'wi'losteda  tl^sEmaxs  lae  äx'edxa  lEdzE- 
kw6  qlaböqwa,  qa's  xaLlEx-'idß  gElsIts  läx  äwe^täs  äwaxsta^yasa 
Läwatsa.     Wä,  lä   äx^edxa  ylküya'ye,  qa's   ylküylndes  läq.     Wä,  65 
la'me  päpaxk'Enaxa  q!ab5qwe,  qaxs   aEmxaakwae.     Wä,  lä  klwä- 
k'Eylnde  lä^wünEmaseqexs   laes  gEnEme    äx'edxa   qlaböqwe,   qa's 
gEltse^stalis  läx  &wS*stäs  päqalaena'yasa  *ylkäya'ye.     Wä,  lä  &x*ed- 
xa  pEnkwS  k*!Ek*!aök!wa,  qa's  bExftlexa  mäldEndzäyaakw§  läxEns 
q!wäq!wax-ts!äna*y§x.       Wä,   lä    klüdeglnts   läxa    qiaböqwe   läx  70 
ftwe«stäsa  ylküya'yß.     Wä,   laEm  gwäl   laxeq.     Wä,  lä   h&ng-alflas 
läxa   wtidane^flases   g-ökwö.     Wä,    laBm  lälarf  läxa  tsets!eq!En- 
kaxa  ts!äwünx§  h&'nel  läq. 

Wä,  hexöLEn  lIeIcwcsöxs    LEpEyindaasa  pEnkwe   k'!Ek*!aök!wa 
läxa  dzeg-lkwe  malaqElaxa  ge'ne  LE*wa   j^ädEme.     Wä,  laEm  ae-  75 
k*  !axs  laö  LEpEylnts  läq.     Wä,  gil'mese  ^I^exs  läwisLae  ylküytnts 
yiküya'yas.     Wä,  höEm  'nami'lälöte  gwäg-ilasaxa  ^ädsm^  LE'wa 
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78  hucklebemes,  |  with  large  blueberries,  small  blueberries,  and  scarlet 
berries  ( ?) .  All  of  these  are  treated  in  the  same  way ,  |  the  f our  kinds 
that  I  have  just  named,  in  the  same  way  as  the  red  hucklebemes  are 

80  treated  when  they  are  l  picked  and  eaten.  The  eating  of  the  large 
blueberries,  the  eating  of  the  small  blueberries,  |  and  the  eatmg  of  the 
mountain  scarlet  berries  (?)  is  the  same.  |  Another  name  of  the 
small  blueberries  is  '*mouldy  blueberries."  That  is  all  about  this.  | 
1  Vibnmum ^-Berries  with  Oil. — ^Nowl  will  talk  about  |  the  vibumum- 
berries  mixed  with  oil,  for  there  is  only  one  way  of  cooking  them,  | 
as  I  have  described.  When  they  have  been  cooked,  |  they  pour  them 
5  into  the  large  swallowing-basket  and  the  ||  mediumnsized  swallowing- 
basket,  and  also  into  the  front-basket;  and  when  |  they  are  all  füll 
of  steamed  viburnum-berries,  the  woman  takes  a  |  high  box,  which  is 

10  two  spans  |  wide  and  long,  |  and  which  is  three  spans  high.  ||  The 
Cover  is  made  to  fit  on  (air-tight).  This  is  put  down  by  the  |  woman. 
Then  she  takes  a  large  dish  and  puts  it  down  next  |  to  her  seat,  and 
she  takes  oil  and  pours  it  |  into  the  large  dish.  When  it  is  half  fuU, 
she  stops  I  pouring  in  the  oil.     She  takes  a  small  basket,  goes  down 

15  to  the  beach,  ||  and  puts  six  stones  into  it.  She  carries  them  back  in 
one  hand,  |  Coming  up  from  the  beach,  and  carries  them  into  the 
house,  and  |  she  puts  them  do¥m  next  to  the  fire.     Then  she  puts 

78  sElEme  LE'wa  nö?:wa  LE*wa  tsEltsEle;  'näxwaEm  he  ^egilasE'wa 
mö^'widälaxEn  LeLEqElasE'we  lax  ^wayi'lälasaxa   ^ädEmaxs  lae 

80  k*  lEläsE'wa  löxs  lae  ^atgütsE*wa,  LE'wa  sESElEmg-äxa  sElEme, 
LE'wa  nö:^"na?waxa  nö:Kwa,  LE'wa  tsEtsEltsEleg'axa  tsEltsEle. 
HeEm  'nEm  Le^Emsa  'nö^we  qüxalas.  LaEm  'wi'la  gwäla. 
1  Vibiumom^-Berries  with  Oil. — ^Wä,  la'mesEn  edzaqwat  ^ägw§xs'älal 
laxa  Lläkwe  tiElsa  yixs  'nEmaaLe  gweg-ilasaqexs  lae  L!äL!op!a- 
sE'wa  läxEn  g'älö  wäldEma.  Wä,  hö'maaxs  lae  gwäla  LläLlopläqexs 
lae  Llöpa.  Wä,  ft'mise  güxtslÄlayo  läxa  näg-a'ye  LE'wa  heloma- 
5  ßEme  lExa'ya  löxs  lE'maeda  nanaagEme  lExa'ya.  Wä,  g'fl'mese 
'nä:?!:wa  qöqütlaxa  qlölkwS  tiElsaxs  laeda  tslEdäqe  äx'edxa  Läwa- 
tsaxa  yix"sEme,  ylxs  ma'lplEnxsS'stälae  läxEns  q!wäq!wax-ts!ä- 
na'yex,  ylx  'wadzosgEmasas.  Wä,  läxae  heEm  g-lldö'latse.  Wä, 
lä    yüdu?"p!Enk'e    «wälasgEmasas    läxEns    q!wäq!wax-ts!äna'yex. 

10  Wä,  lä  bäbanaakwe  yflcwa'yas.  Wä,  heEm  g-äx  h&ngali'lEmsa 
tslEdäqe.  Wä,  lä  äx'edxa  'wälase  löqlwa,  qa's  gäxe  hängalilas 
laxes  kiwaelase.  Wä,  läxae  äx'edxes  Lie'na,  qa's  lä  güxtslöts 
läxa  'wälase  löq!wa.  Wä,  gU'mese  nEgöyoxsdalaxs  lae  gwäl 
güqas.     Wä,  lä  äx'edxa   lälaxame,  qa's  lä  lEntsIes  läxa  LiEma'isS, 

15  qa's  xE'x"ts!ödesa  qlELlEs^Eme  tIesEm  laqexs  g-äxae  k-!öxk!ötE- 
laqöxs  gäxae  lösdesEla,  qa's  lä  k'IögweLElaq  laxes  gökwe.  Wä,  lä 
k- lögünölisas  laxes  lEgwile.     Wä,  hex-'ida'mese  xEx^LEntsa  tIesBme 

1  Vilrnrnum  paueiflorum  Pylaine. 
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them  I  on  the  fire,  and  she  takes  the  bücket  of  water  and  |  puts  it 
down  where  she  is  going  to  work.  She  takes  her  tongs  and  ||  puts  20 
them  down.  Then  she  takes  a  small  dish  and  puts  it  down.  |  Then 
she  takes  a  bücket  of  water,  and  she  poiu^  the  water  |  into  the  small 
dish.  Now  she  watches  the  stones  which  are  on  the  |  fire  until  they 
are  just  hot  enough  to  be  a  Uttle  red.  |  As  soon  as  they  have  that 
color,  she  takes  her  tongs,  ||  picks  up  the  stones,  dips  them  into  the  25 
small  dish  with  water  |  in  it,  so  that  the  ashes  on  them  come  off,  and 
she  I  puts  them  into  the  oil.  She  does  the  same  with  the  other  | 
stones;  and  when  all  the  oil  is  melted,  she  takes  a  |  bücket  of  water 
and  pours  it  on  the  melted  ||  oil.  After  it  has  staid  there  a  Uttle  while,  30 
she  picks  the  stones  out  |  and  throws  them  down  by  the  side  of  the 
fire.  After  she  has  taken  them  all  out,  she  |  takes  a  large  ladle,  dips 
it  into  the  oil  and  water,  and  moves  it  up  and  down.  |  When  she  has 
done  this  a  Uttle  while^  the  oil  and  water  are  mixed,  and  |  they  get 
cold,  and  the  mixture  of  oil  ||  and  water  looks  white.  When  they  are  35 
weU  mixed,  she  takes  a  basket  of  vibumum-berries  |  and  pours  the 
berries  into  the  high  box.  When  (  they  are  aU  emptied  out,  the  box 
is  f uU.  Then  she  takes  the  dish  in  which  she  has  |  the  water  mixed 
with  oil,  and  places  it  across  the  comer  of  the  berry-box,  and  |  pours 
(the  Contents)  very  slowly  over  the  ||  vibumum-berries.    Then  the  40 


laxes  lE^ile.     Wä,  lä  äx'^dxa  na^atsle  'wäbEtsIälaxa  'wäpg,  qa^s  18 
g-äxe  häng'alilas  laxes   eaxElase.     Wä,  lä   Äx'ödxes  tsIösLäla,   qa 
g'äxes  kadela.     Wä,  lä  äx'edxa  lälo^me  qa's  gäxöxat!  käg-ali-  20 
las.     Wä,  lä  äx^dxa  na^atsl^  'wäbEtsl&lilxa  'wäpS,  qa's  lä  güqft- 
sas  läxa  }älo^m§.     Wä,  lä   döqwalaxa   t!^£me   xEx^Lälales  läxa 
lE^äa,    qa  ft^mes  hSlftle  ts  lElqwalaena'y as  qahalsEla'm§  x'ixsEm- 
x'^da.   Wä,  g-fl'mese  h6  ^egüsgEmx'*idExs  lae  äx*edxes  tslesLäla, 
qa^s  k'üpüdes   läxa   tIesEme,   qa's   lä  häpstEnts  läxa  'wäbEtsl&li- 25 
laxa    lalö^me,  qa    *wMftwesa    güna'ye    klwSklütsEm^.     Wä,    lä 
k'üpiEqas    läxa    L!e*na.     Wä,    lä    hänal    he    ^eg-ilaxa    waökwe 
tiesEma.      Wä,  glPmese    ^wi*la    yäx^deda    L!e*näxs    lae    äx'edxa 
na^atsle  'wäbEtsIftlllxa    'wäpe,   qa's    lä    güqlEqas    läxa    yaxEkwe 
Lle'na-    Wä,    gll'mese    ^agälaxs    lae   k* Sp'üstalaxa   tl^sme   läq,  30 
qa's   k' ItbEnölisEles  laxes  lE^wile.     Wä,  gil'mese  'wi'lö'staxs   lae 
äx'edxa  'wälase  k-atslBnaqa,  qa's  tsßg'ostälesa  Ltö'na  BE'wa  'wäpe. 
Wä,  g'U'mese  gegilÜExs  la6  lElgoweda  Lle'na  LE'wa   'wäpaxs   lae 
wüda'staxida.     Wä,  la'me  älak'läla  lä  'mElstowa  qElökwS  Lle'na 
p:'wa    'wäpg.     Wä,    g-11'mese    lElgöxs    lae    äx'edxa    tietlsltsläla  35 
laElxa'ya,  qa's  lä   güxtsiftlas   läxa   ylx"sEm$   ^.äwatsa.     Wä,  gil- 
'mese 'wi'lösExs  laö  Eläq  qötla.     Wä,  lä  käg-llilaxa  qElö^^tsIäläxa 
L!5'na  löqlwa,  qa's   lä   k*ag'ä^nts   läxa   tiElstsI&la   Läwatsa,  qa's 
kiese  e&ttsilaxs  lae  qsbE'näkülasa  qElökwg  Lle'na  läx  öküya'yasa 
tlslse.     Wä,  hS'mis  la  tslaxaltslälatsa  qElökwS  Lle'na  läx  awä^a-  40 


Digitized  by 


Google 


302  ETHNOLOGY   OF  THE  KWAKIUTL  [rra.  aicn.  16 

41  water  and  oil  run  down  among  the  |  berries.  She  keeps  the  dish  with 
the  mixed  oil  and  berries  tumed  over  for  a  long  time,  |  because  the 
mixCure  does  not  nin  very  fast.  It  runs  in  among  the  |  viburnum- 
berries.  When  the  mixed  water  and  oil  does  not  run  in  any  more, 
she  puts  I  the  dish  upright  and  places  it  on  the  floor  of  the  house, 

45  for  II  the  berries  are  now  covered  with  water  and  oil.  She  takes  the 
Cover  of  the  |  box,  and  her  husband  takes  a  |  drill  and  his  straight 
knife  and  splits  good  j  red-pine  wood.  He  cuts  it  out  and  makes 
pegs  out  of  it.     When  |  he  has  done  so,  he  drills  through  the  cover 

50  and  the  edge  of  the  ||  box,  pulls  out  his  drill,  wets  the  pegs  with  his 
saliva,  |  and,  when  one  is  wet  all  over,  he  puts  it  into  the  |  drill-hole 
and  takes  a  stone  and  drives  in  the  peg.  |  The  drill-holes  are  three 

55  finger-widths  apart.  |  He  puts  a  peg  into  every  hole.  After  ||  he  has 
done  so,  he  puts  the  box  down  in  a  cool  comer  of  the  house.  That  is 
all  about  this.  | 
1  The  First  Dog-Salmon  of  the  Season. — Now  I  will  talk  |  about  the 
salmon  obtained  by  those  who  fish  [on  the  rivers]  at  the  mouth  of 
the  I  river,  when  they  are  going  to  eat  (the  salmon)  quickly.  When 
the  dog-salmon  are  seen  |  jumping  at  the  mouth  of  the  river,  the 
5  man  at  once  H  takes  his  fishing  box  and  opens  it,  and  he  takes 
out  I  his  two  harpoon  points,  and  he  prepares  them.    And  after  |  he 

41  *yasa  ttelse.  Wä,  1&  gaä  qögiYnäkölasa  qElögwatsIäxa  Lfö^na 
löqlwa  qaxs  k*!esae  älbaleda  qslökwe  Lie'näxs  lae  tslätslaqslaxa 
tiBlse.  Wä,  g-ll*mese  ^äl  tsiäxEleda  qElökwe  L!e*näxs  lae  tlaxld- 
xa  qElö:^^tsI&läxa  Lie'na  löqlwa.     Wä,  lä  hängalAaxa  löqlwa,  qaxs 

45  iB'mae  tlEpEyälaxa  qslökwe  Lle'na.  Wä,  lä  äx'edEx  ytküya'yasa 
Llägwatsläxa  tlslse  Läwatsa.  Wä,  lä  äx'ede  lä'wünEmasöxes 
sElEmö  LE'wa  uExxäla  k'Iäwayowa,  qa*s  xö?*widexa  egaqwa 
wünägülä.  Wä,  lä  k* !ax*widEq,  qa's  Lapelax'ideq.  Wä,  gll'mSse 
ewälExs  lae  sEbc'^dEx  ylküya'yas  höxsäla  läx   ögwä^a'yasa  ;ä- 

50  watsa.  Wä,  lä  lExüLElödxes  sElEmaxs  laS  mElx'üntses  klüneLls- 
xawa'ye  läq.  Wä,  g'Ü'mSse  la  kiünxEUälaxs  lae  Lastöts  laxes 
sEla'yß.  Wä,  lä  äx'edxa  tlesEme,  qa*s.  dex"bEtBndesa  Läbsme. 
Wä,  lä  yaeyüdu:?["dEne  äw&la^&laasae  ssla'yas  läxEns  q Iwäq !wax- 
ts!äna*yex,  ytxa  la  qlwälxostälaxa  LäbEme.     Wä,  gll'mese  ^älsxd 

55  la$  h&ng-alllas  läxa  wtidanegwilases  g-ökwe.  Wä,  laEm  ^äla.  • 
1  The  First  Dog-Salmon  of  the  Season.^ — Wä, la^m^^sEn  ^ä^^exs^ä^- 
lal  laqe^xs  gälad  läiöLlasösa  wiwametslönoxw^  läx  ö'^^siwa'yasat 
wä,  qa*s  hala'xwasE'wa.  Wä,  he"maaxs  la'6  dö'gula  gwa'xnrsß 
Eka  läx  ö'^^siwa'yasa  wä.  Wä,  he'x'ida'mgsgda  bEgwä'nsmS 
5  äx'ö'dxes wi'wakayEwa'ts !e  qa*s xö'^'wideq.  Wä,  la äx'wülts !ö'd- 
xSs  ma'ltsE'm  memä'sa  qa's  hashe'naqgq.  Wä,  gi'Hmese  ewä! 
hashe'naqaqexs  la'S  äx'ö'dxes     tlä'tiaqlwayowe    qa's    hashe'naxe- 

>  Here  foUows  a  prayer  to  the  salmon  (see  p  600,  also  p.  223). 
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has  prepared  them,  he  takes  his  harpoon  shaft  and  prepares  |  it,  8 
putting  on  the  proogs,  so  that  they  fit  on  firmly.  |  As  soon  as  he  has 
done  so,  he  goes  to  the  beach  where  his  fishing  canoe  is.  1  Then  he  goes  10 
to  spear  the  salmon,  which  swim  in  the  |  mouth  of  the  slough.    Then 
he  begins  to  spear  them.     If  there  are  many  |  dog-salmon,  it  does 
not  take  long  nntil  he  has  obtained  many.  |  Then  he  goes  home.^  | 
Then  the  woman  herseif*  replies,  '* Yes/'  and  goes  up  from  the  bank 
of  the  river,  and  ||  takes  an  old  mat  and  spreads  it  out  on  the  beach  15 
seaward  from  |  the  high-water  mark.     As  soon  as  she  has  done  this, 
she  goes  down  to  the  beach  |  where  the  spearsman's  canoe  is,  and 
she  puts  her  fingcrs  into  the  gills  of  two  |  dog-salmon,  two  in  each 
band.     Then  she  carries  the  |  foursalmon  up  from  the  beach,  and 
she  puts  them  on  the  old  mat  which  is  spread  out  on  the  beach.  || 
After  she  has  taken  them  all  out,  she  takes  her  fish-knives  and  |  sharp-  20 
ens  them  on  a  whetstone;  and  after  she  has  sharpened  |  them,  she 
takes  a  small  mat  and  spreads  it  out  on  the  beach  by  her  side.    Then 
she  I  puts  the  sahnon  on  it.     Then  she  can  just  reach  the  |  salmon, 
when  she  takes  it  to  cut  it  open.    Then  she  does  the  same  as  she  || 
does  when  she  is  cutting  open  dog-salmon  to  be  roasted,  and  she  25 
only  I  cuts  the  meat  thin  along  its  skin,  and  the  |  edges  of  the  cut 
salmon  are  left  on  in  this  manner.^  |  After  she  has  cut  it  on  her 

dex  dze'^ümas  qa^s  bE^nx'^dSsa  m@'mäs§  läq  qa  E^^alälSs.     Wä,    g 
g'ti'mese  ewä'lExs  la'e  la^EntsIes  lä^xes  t!ä't!aq!waats!äxs  h&'ne'- 
sae.     Wä,  laE'm  läl  t!ä't!aq!wa}xa  k'!ö^t£läxs  mEnä'lae  lax  ö':^"si-  lO 
wa'yas  wä'yalasas.  Wä,  la'mß'-se  tlax'wi'da.     Wä,  gi'l*mese  qle'nE- 
meda  ^a'xnisaxs  la'e  k*!es  ge'x**idExs  la'§  q!Eyö/La.     Wä,  gäx 
nä'*nakwa.^     .     . 

Wä,  la  q!üle'xs*Em*  wft'xeda   ts!Edä'qaxs  la'e   lä'sdes   qa's  le 
&x*e'dxes    k* lä'k* löbane    qa's   gä'xe    LEplä'lisaq    läx   Liä'sa'yasa  15 
ya&'xmötß.     Wä,  g'l'l'm§se    gwä'lalise  äxä'^yasexs  la'e    lE'ntsIes 
läx  hä'n§'dzasasa  t  !ä't  !aq  Iwaats  !ex*de.    Wä,  la  gasx"EX'*i'dxa  maö'- 
mal'e  ^a*xnis  läx  wä^x'söltslänäs.     Wä,  la'me'se  gasö'sdßsElaxa 
mö'we  k'iötEla  qa's  le  k*  lE^Edzö'dalas  lä'xa  LEbe^se  klä'k'Iobana. 
Wä,  gl'l'mesö  *wi*löltämasqexs  la'e  äx'e'dxes  xwä'xüLayowß  qa's  20 
ge'xElalax'ldeq    lä'xa  ge'xesdEmö.     Wä,  gi'l*m§s6  ^äl  ge'xa- 
qexs  laß  äx'ödxes  ämay*e  le'*wa*ya  qa*s  LEpIä'liseq  lä'xa  ö'gwägS- 
lisas  klEgatslä'sexa  klö'tEla.     Wä,  ä"möse  he'ltsIäpElaxa  klö'tE- 
l^xs  la'S  dä'x'idEq  qa's  xwä'Hdßq.     He'Emxaa  ßwß'gilaqö  ^S'- 
g-i'lasasa  xwäLäxa  L!öbEkwelasE*wa  gwa'xnise.     Wä,  lö'xa'mösßx  25 
pEla'e  tiE'lsa'yas  ylx  q!EmElts!4*yas  Llß'sas.     Wä,  h6'*m6söxs  k!ä'- 
k' lEwasEnxElaSda  tiEle'kwe;  ga  ^ä'lega  {fig.^). 

Wä,  gl'l'mßse  gwäl  tiE'lsaq  läxßs  t  Ifile'dzowS  xaga^ä'lgga*  la'e 

1  Here  follows  a  prayer,  p.  flOO.         <  She  answen  her  own  prayer.        «  See  flnt  Agare  od  p.  904. 
4  Od  a  slaoting  board  supported  by  a  log    See  flgure  on  p.  250. 
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cutting-board  in  tlds  manner,*  |  _^^^v^>^  she  takes  her  basket 
30  and  puts  into  it  what  she  has  Vj  Tj  cuj;.  Then  H  she  car- 
ries  it  up  on  the  beach  and  takes  it  \  I  /  /  into  her  house.  Then 
she  takes  the  |  drying-poles,  which  \\  //  are  always  leftin  their 
places  in  the  houses  of  the  river  vLZf  people.  |  Then  she 
hangsthe  cut  sabnon  lengthwise  onthe  drying-poles  in  this  manner:  | 
After  she  has  done  so,  she  takes  short  boards 
and  I  puts  them  under  the  place  where  she  has 
hung  up  her  cut  sabnon.  She  does  ||  not 
allow  the  heat  to  strike  what  is  now  hanging 
lengthwise  on  the  |  drying-poles.  Sometimes 
it  hangs  for  one  day;  then  the  woman  |  looks 
at  it.  As  soon  as  it  is  half  dry,  the  woman  takes  it  down;  and  |  she 
gathers  together  the  drying-poles,  and  she  puts  the  cut  salmon  up 
40  again;  |  but  it  is  spread  out.  Now  it  is  spread  out  when  she  ||  puts 
it  up  again;  and  it  only  diflfers  from  preserved  skin  of  salmon  |  caught 
with  a  hook  in  the  upper  part  of  the  river,  in  that  (the  salmon)  is  not 
fat  I  when  it  is  found  spawning  |  in  the  upper  part  of  the  river, 
while  it  is  really  fat  when  it  is  speared  at  the  |  motith  of  the  river. 
45  And  as  soon  as  they  finish  cutting  up  ||  the  speared  salmon,  the 
woman  at  once  gathers  the  slime  and  |  everything  that  comes  from 
the  salmon,  and  puts  it  into  the  basket,  and  |  she  goes  and  pours  it 
into  the  water  at  the  mouth  of  the  river. 

Äx'edxes  lExa'ye  qa*s  äxtslödaleses  tiElsa'ye  läq.     Wä,  la  k*!öx*- 
30  üsdesElaq   qa's  las  lae^Las  lä'xes  gö'kwe.     Wä,  la'mes   äx'e'dxa 

fayöqaxs  he'mEnäla'mae  äx'a'läLEla  lä'xa  wl'wamedzatsle  gö'kwa. 
^ä,  la'me'se  aö'tsiaq&leda  tiEle'kwe  lä'xa  gä'yowe;  g-a  ^ä'leg*a 
(ßg,).  Wä,  gl'l'mese  gwä'lExs  la'e  äx*eMxa  ts!ä'ts!E?"sEme  qa*s 
he^lEwabödes     lä'xa     la     g'llä'laLElats     tiEle'kwe.     Wä,      laE^m 

35  k'!es  he'tqlalaq  xa'mag'aaLEleda  Lle's^ala  lä'xa  la  g'tlä'laLEla  lä'xa 
gayö.  Wä,  la 'nä'l*nEmp!Ena  xa*mälaLElaxs  la'ßda  tslEdä'qe  dö'x- 
'wldEq.  Wä,  gi'l'mese  k*  lä'ya^'widExs  la'eda  tslfidä'qe  äxä'xödEq 
qa's  qlä'plegaaLElödexa  gegä'yowe.  Wä,  la'me'se  :[fnve'laqöstöd 
LEp lä'LElötsa  tiEle'kwe   lä'xa    e'kle.     Wä,   las'm   LEpä'laxs   la'e 

40  g'tied  e'kle'stEndEq.  Wä,  le'xaEm  ö'güqälayös  lä'xa  tiE'lsa 
qa's  xämsilaxs  hä'ela  ^a'Le  'nE'ldzäsa  wäxs  la'e  tsle'nas'ideda 
^a*xni'saxs  la'e  xwe'la*wa  lä'xes  la  qlä'nEm  qa's  xwe'la'waas 
läx  'nE'ldzäsa  wi'wä,  ytxs  ä'lae  tsE'nxweda  sEgine'te  lax  0:5:"- 
siwa'yasa   wi'wa.     Wä,    he*'mesexs    gi'l'mae    ^äl    xwä'LasE'wa 

45  sEgine'taxs  l'ae  hex*ida*ma  tslEdäqe  qlaplex'^dxa  kiele  LE^wa 
*na'xwa  g'ayö'l  lä'xa  k'IötEla  qa*s  lExtsIö'des  lä'xa  lExa''ye  qa's 
lä  qspstE'nts  läxa  öx"siwa*yasa  *wä. 

1  Od  a  slanting  board  supported  hj  a  log. 
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IV.  RECIPES 

Boasted  Salmon. — This  is  when  the  man  goes  catching  salmon  |  at  1 
night.  That  is  what  is  called  by  the  river  people  ''taking  sahnon  | 
with  hooks  at  night  up  the  river,"  when  they  are  going  to  dry  |  the 
roasted  dog-sahnon  for  winter.  Dog-sabnon  are  speared  ||  by  the  5 
river  people  at  the  mouth  of  the  river  when  they  are  going  to  eat 
them  at  once,  |  while  the  dog-sabnon  are  still  phosphorescent. 
Then  they  will  not  |  keep  a  long  time  without  getting  mouldy  when 
they  are  roasted,  for  they  are  fat.  | 

Now  I  shall  talk  about  the  salmon  speared  at  the  mouth  of  the 
river  I  when  it  is  still  phosphorescent.  When  the  man  ||  who  spears  lo 
the  salmon  gete  one,  he  goes  home  as  soon  as  he  has  |  speared  it. 
His  wife  at  once  takes  an  |  old  mat  and  spreads  it  over  her  back; 
then  she  takes  her  |  belt  and  puts  it  on  over  the  old  mat  on  her  back.  | 
Then  she  takes  along  a  large  basket  in  which  to  carry  the  dog-salmon 
on  her  back.  ||  She  goes  to  the  canoe  of  her  husband  and  puts  |  four  16 
dog-salmon  into  her  carrying-basket.  Then  she  goes  up  the  beach  to 
the  place  |  where  she  is  going  to  cut  them.  She  puts  them  on  an  | 
old  mat,  which  is  spread  on  the  ground  outside  of  the  house.  As  soon 
as  I  she  has  thrown  them  on  the  ground,  she  takes  her  fish-knife  and 
sharpens  it;  ||  and  after  she  has  sharpened  it,  she  cuts  off  the  gills  of  20 


Boasted  Salmon. — Wä,  he'maaxs  la'eda  bEgwä'nEme  yä'l*nEkö-  i 
jaxa  gä'nuLe;  wä,  he'Em  gwE^yö'sa  wiwayä'laenoxwe  negwi'saxa 
gä'Läxa  gwa^xni'saxa  ^ä'nuLe  lä'xa  'nE'ldzäsa  wä,  ylxs  x  lle'Laxes 
Llö'pasöLe  ^a^xni's  qae'da  tsl&wü'nxe.  Wä,  he^mis  sEk*a^sösa 
wlwayä'laenoxwa  gwa'xnise  läx  ö'x"siwa^yasa  was,  ylxs  hä'labäleLe  6 
ha'mä'xs  he'^mae  ä'les  bE'nkweda  gwa'xni'se,  qaxs  k'Ie&'sae 
gwe'x*idaas  gä'la  k!es  xtts!Ex*i'deda  Llö'bEkwaxs  tsE'nxwae. 

Wä,  he'tlaLEn^ä'^exs^älasLa  sEgine'te  läx  ö'x"siwa*yasa  wä, 
ylxs  he''mae  ä'les  bE'nkweda  gwa^xni'se.  Wä,  he'^maaxs  la'e 
sEke'da  yä'l*nEk!wenoxwaxa  ^a*xni'se.  Wä,  g i'l'mese  gwäl  10 
sEka'xs  la'e  nä''nakwa.  Wä,  he'x''ida*mese  ^EnE'mas  la  äx'e'dxes 
k!ä'k!obane  qa^s  LebEgl'ndes  lä'xes  äwi'g'a^ye.  Wä,  la  äx'e'dxes 
wüse'ganowe  qa's  qEk'iyü'ndes  lä'xes  Le'bega^ye  k!ä'k*!obane. 
Wä,  la*mes  ö'xLEX'^I'dxes  ^wä'lase  ö'xLaatsläxa  gwä'xnl'se.  Wä, 
la'me's  läx  yä'*yats!äses  lä'^wünEme.  Wä,  lä*me's  k!Exts!ö'tsa  16 
mö'we  gwa'xni's  lä'xes  ö'xLaakwe  lExa'^ya.  Wä,  la'me's  l&'sdets 
qa's  les  lä'xes  xwä'HdaasLaq.  Wä,  la*me's  äxtslö'ts  lä'xa 
k* !ä'k' lobane  LEplEsa'  läx  Llä'sanä'yases  go'kwe.  Wä,  g'l'l'mese 
qEplElsaqexs  lae  äx^edxes  xwäLayowe  qa*s  tiex'ideq.  Wä,  gll- 
*mese    ^äl    tieka'qexs     la'e   t!ö's*IdEx    qlö'sna'yasa    gwä'xnise.  20 
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21  the  dog-salmon.  |  When  the  gills  are  off,  she  cuts  around  the  |  neck^ 
but  she  does  not  cut  off  the  head  from  the  backbone.  Then  |  she  cuts 
from  the  back  of  the  neck  down  to  four  finger-widths  from  the  tail  on 
the  Upper  side.  |  Now  a  thin  strip  of  flesh  is  left  on  the  backbone.  || 

25  As  soon  as  the  cut  reaches  down  to  the  belly,  she  tums  it  arotind,  | 
and  she  begms  to  cut  from  the  tail  upward  to  the  back  of  the  neck.  | 
As  soon  as  she  takes  off  the  backbone,  she  |  takes  her  roasting-tongs 
and  takes  the  slime  and  rubs  it  |  over  the  roasting-tongs,  so  that  they 

30  may  not  get  bumed  when  they  stand  ||  by  the  fire  of  the  house. 
Then  she  winds  cedar-bark  around  the  tongs  one  |  span  from  the 
bottom  of  the  roasting-tongs;  |  and  when  this  is  done,  she  takes  one 
of  the  cut  sahnon  and  |  puts  it  crosswise  into  the  roasting-tongs. 
Then  she  takes  cedar-bark  and  ties  it  |  tight  above  the  cut  salmon ; 

35^and  after  she  has  ||  tied  it,  she  takes  another  sahnon  and  puts  it  |  the 
other  way,  above  the  one  that  she  put  in  first.  |  Then  she  again  takes 
cedar-bark  and  ties  it  above  the  sahnon.  |  After  she  finishes  tying  it, 
she  spUtö  cedar-wood, —  |  long  and  slender  pieces.  These  are  called  ''the 

40  lock."  II  Then  she  pushes  one  of  these  on  each  side,  two  finger-widths 
from  I  the  edge  of  the  salmon-meat,  through  between  |  the  legs  of  the 
roasting-tongs,  lengthwise  of  the  salmon;  |  and  after  she  has  finished 
this,  she  pushes  long  ones  acröss  |  the  salmon  and  the  ''locks'*  which 

21  Wä,  gl'l^mese  lawä'masxa  q!ö'sna*yaxs  la'e  t lö'tse'stE'ndEx  öxä'- 
wa*yas;  la  k!es  qakö'dEX  he'xtla^yas  lax  xEklä'dzäs.  Wä,  la 
xwä'HdEX  ö'xLaatä^yas  hä'xEla  lä'xa  möMEne  lax  e'kla'yas 
ts!ä'sna*yas.     Wä,  laE'm  pEle'  qlEmEldzä'^yasa  xä'kladzowe.     Wä, 

25  gl'l^mese  lä'gaa  lax  tEkläses  xwä'LasE^waxs  la'e  :^we'HdEq.  Wä, 
la  gä'bEtEnd  xwä'l^edEX  wElxwä'xsda^yas  e'klölEla  läx  ö'xLaatä- 
'yases  xwä'LasE*we.  Wä,g  l'l^mese  lawä'masEX  xä'kladzftsexs  la'e 
äx^e'dxes  Llö'psayowe  qa^s  äx*e'dexa  kle'la  qa*s  ytltslE^E'ndes 
lä'xa  Llö'psayowe    qa    kle'seLEs    k!ümElx*'i'dEl   qö   läl   Lanä'lesL 

30  lä'xa  lEgwi'las.  Wä,  lä  qEx**i'tsa  dEnä'se  la'xa  *nE'mp!Enke 
la'xEns  q!wä'q!waxts!äna*ye,  gä'x^Id  läx  ö'xLa*yasa  Llö'psayowe. 
Wä,  gl'l*mese  ^wä'lExs  la'e  äx'e'dxa  xwä'LEkwe  klö'tEla  qa's 
ge'tslödes  lä'xa  Llö'psayowe.  Wä,  la  äx*e'dxa  dEnä'se  qa^s  ylH'de 
lEklüde'ts   läx    e'k!a*yasa    xwä'LEkwe    klö'tEla.     Wä,   gi'l^mese 

35  ^wäl  yiLa'qexs  la*e  e'tied  äx^e'dxa  'nE'me  klö'tEla  qa's  xwe'la- 
lemaseqexs  la'e  ge'tslöts  läx  e'kleLEläsa  gl'lxde  äxtslö'yös.  Wä, 
lä'xaa  äx*e'dxa  dEna'se  qa^s  yll^i'des  läx  e'k!Enxa*yas.  Wä^ 
gi'l^mese  gwä'le  ylLä'^yasexs  la'e  xö'x^widxa  k!wa«XLä'*we, 
wi'swültä,  la  gl'lsgllstä.     Wä,  he 'Em  Le'gadEs  klä'adEme.     Wä, 

40  la'me'se  Lä's*itsa  ^nä'l'uEmts !aqe  lä'xa  mä'ldEne  gä'x'^de  läx 
ewü'nxa^yasa  qlfi'mladza^yasa  klö'tEla.  Wä,  la  nä'qödälax 
e'wanutslExsta^yasa  Llö'psayowe  ao'tsiaq&la  LE*wa  k*  lö'tEla.  Wä, 
gl'l*mese  gwä'lxeq   la'e   Lä's^Itsa  gl'lsgllstowe   läx  nä'qawa'yasa 
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she  first  put  on.    Now  there  is  ||  one  on  each  side  of  the  roasting.  46 
tongs  in  this  manner:  |  Then  the  same  is  done  on  the 

other  side.    After  this  is  ,  finished,  |  the  woman  puts  (the 

tongs)  up  by  the  side  of  •  the  fire.     She  fii-st    tums  |  the 

meat  side   towards  the  ^  fire;  and  when  it  is  done,  |  she 

tums  it  around  to  the  .  skin  side.    As  soon   as  that  is 

done,  the  ||  man  requests  permission  from  his  wife  to  in-  50 

vitehis  friends  |  to  come  and  eat  the  roasted  sahnon  whUe 

it  is  warm,  j  As  soon  as  his  wife  teils  him  to  go  ahead  and  call 
them^  I  the  man  goes  and  invites  them.  Then  his  wife  takes  a 
mat,  I  which  is  to  be  the  food-mat  of  the  guests  of  her  husband; 
then  she  ||  spreads  a  mat  for  the  guests  of  her  husband  to  sit  on;  55 
and  it  does  not  |  take  long  before  her  husband  comes  back  fol- 
lowed  by  his  guests,  for  |  they  try  to  come  before  the  roasted 
salmon  cools  off.  |  Immediately  they  sit  down  on  the  mat  that  has 
been  spread  out;  and  when  |  they  are  all  in,  the  woman  takes  the 
food-mat  and  ||  spreads  it  in  front  of  her  husband's  guests.  Then  60 
she  goes  back  |  ard  takes  the  two  roasted  salmon  in  the  tongs;  and 
she  takes  them  out,  |  one  for  each  two  men.  Then  she  lays  them 
skin  down,  |  on  the  food-mat.  When  there  are  four  men,  |  there 
are  two  food-mats,  and  there  is  one  ||  roasted  salmon.    There  is  no  66 


k'Iö'tEla  LE'wa  gi'lx'de  äx*ä'LElöyös  k'Iä'adEma.  Wä,  laE'm 'näl- 
'nEmtsIaq  läx  wä'x'söt lEna^yasa  Llö'psayöwe;  g*a  gwä'lega  (Jig.).  46 
Wä,  laxa'e  he'Em  gwä'leda  äpsä'dza^yas.  Wä,  g'l'l'mese  gwä'lExs 
la'eda  tslEdä'qe  Lä'nolisas  lä'xes  lE^i'te.  Wä,  laE'm  rwä'sala 
laxes  qlE'mladza'ye  lä'xa  lEgwi'le.  Wä,  gl'l^mese  Llö'pExs  la'e 
le'x*idEq  lä'xes  L!e'sadza*ye.  Wä,  gi'l^mese  Llö'pExs  la'eda 
bEgwä'nEme  hanä'k'axes  gEnE^me,  qa^s  Le'*lalexes  'ne*nEmö'kwe  50 
qa  gä'xes  hExhä'q"xa  Llö'bEkwaxs  he'*mae  ä'les  tslE'lqwe.  Wä, 
g-1'l^mese  wä'xe  gEnE'mas  qa  Le'^lälag'Is  la'e  he'x-*ida*meda 
bEgwä'nEme  la  Le'*läla.  Wä,  lä'La  gEnE'maa  äx*e'dxa  le'*wa*ye 
qa  ha'mä'dzöLEs  Le^länEmLases  lä'^wünEme.  Wä,  lä'xaa  LEp!ä'- 
lilax  k!wadzE*we'söLas  Le«länEmLases  lä'^wönEme.  Wä,  k*  !e'st !a  55 
^ä'laxs  gä'xae  lä'^wünEmas  hö^wi'k'Elaxes  Le^länEmE,  qaxs 
ha*yä'lEmk*!aaqexs  k'IeVmae  wüdEx*i'deda  Llö'bEkwe.  Wä, 
he'x"*ida*mese  klüdzEdzö'lilxa  LEbe'te  le'^wa^ya.  Wä,  gl'Hmese 
'wi'lg'alilExs  la'eda  tslEdä'qe  äx^e'dxa  ha^mä'dzowe  le'*wa*ye  qa*s 
le  LEpdzamölilas  läx  Le*länEmases  lä^wünEme.  Wä,  gäxe  aedaaqa  60 
qa's  äx'e'dexa  L!öpts!ä'la  ma^l  LleLlö'bEkwa  qa's  le  xlk* lEX'^I'dxa 
*nE'me  qae'da  ma^lö'kwe  be'bEgwänEma.  Wä,  la  nELEdzö'lIlas 
lä'xa  ha^mä'dzowe  le'*wa*ya.  Wä,  gl'l'mese  mö'kwa  be'bEgwänE- 
maxs  la'e  ma'^la  ha^mä'dzowe  le'Elwa^ya;  wä,  la  ^nal'nEmeda  l!ö'- 
bEkwe.     Wa,  laE'm  kleä's  L!e'*na  ts!Epa's  qaxs  Lö'mae  tsE'nxweda  65 
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66  öil  for  dipping,  for  the  j  dog-salmon  is  very  fat  while  it  is  stiQ  phos- 
phorescent,  when  it  is  jumping  in  the  mouth  of  the  rivers.  |  Then  the 
giiests  themselves  break  it  and  eat  the  sabnon  |  speared  at  the  mouth 
of  the  river.    Early  in  the  moming,  |  dog-salmon  speared  at  the  mouth 

70  of  the  river  is  not  eaten,  for  it  is  fat;  ||  it  is  only  eaten  in  the  after- 
noon  and  evening.  |  Whenever  it  is  eaten  in  the  morning,  it  makes 
those  who  eat  it  feel  sleepy  the  whole  day  long,  |  for  it  is  very  fat. 
Therefore  they  are  afraid  |  to  eat  it  in  the  morning.     As  soon  as  the 

75  guests  finish  eating  it,  |  the  man  takes  what  is  left  and  eats  it  ||  with 
his  wife,  while  his  guests  drink  water  freshly  |  drawn.  After  they 
finish  drinking,  the  guests  go  out.  |  They  only  wash  their  hands  in 
theirhouses;  and  |  after  the  man  has  finished  eating  with  his  wife, 

80  hö  I  gathers  the  bones  and  the  skin  left  by  his  guests,  ||  puts  them 
on  a  mat,  and  throws  them  into  the  sea  on  the  j  beach.  This  is  all 
about  the  salmon  speared  at  the  mouth  of  the  river. 
1  Blistered  Salmon. — And  we  will  also  talk  about  the  green  |  salmon 
almost  dry.  The  woman  takes  the  almost  dried  green  |  salmon  from 
the  place  where  it  is  hanging.  |  She  takes  her  tongs  and  picks  up  the 
5  green  salmon,  and  ||  bUsters  the  meat-side  of  the  green  salmon  by 
the  lire.  As  soon  as  |  the  green  salmon  gets  grey,  she  turns  it  and 
places  the  skin-side  |  towards  the  fire;  and  as  soon  as  the  skin  is 

66  gwä^xni'saxs  he'^mae  ä'le^s  bE'nkwexa  mE^nä'la  lax  ö'x"siwa*yasa 
wi'wa.  Wä,  la  qlüle'xsEm  LE'nqweda  kiwe'laxs  hExhä'qwaaxa 
sEgine'te  lax  ö'x"siwa*yasa  wä.  La  k*  !es  ^aä'xstexagaa'leda  hExhä'- 
iqwaxa  sEg'ine'te  ^a^xne'sa  lax  ö'x"siwa*yasa  wä  qaxs  tsE'nxwae. 

70  A'l'Em  ha'mx-^i'tsöxa  la  gwäl  nEqä'leda  ^nä'la  LE^wa  dzä'qwa. 
Gl'pEmLa  hExhä'x"söxa  gaä'läxs  la'e  löx"^me'qa  sE'nbexa  ^nä'läda 
ha'mä'paq  qaxs  XE'nLElae  tsE'nxwa.  Wä,  he'^mes  lä'gilas  kÜE^m 
ha^mä'xa  gaä'la.  Wa,  gl'i^mese  gwäl  hsxhä'qwa  Le^länEmaxs  la'e 
he'x-^ida^meda  bEgwänEme  la  äx^edxa  ha^möte  qa*s  wä'waqlaayowe 

75  LE'wis  gEnE'maxs  lä'aLät  nax^e'des  Le^lanEmaxa  ä'lta  *wäp  tsä'- 
nEms.  Wä,  gi'Pmese  gwäi  nä'qaxs  la'e  hö'qüwElseda  kiwe'lde. 
Wä,  laE'm  ä'l*Eml  tslE'ntslEnkwal  lä'xes  gigö'kwe.  Wä,  g'i'l- 
'meseda  bEgwä'nEme  gwäl  wä'waqlaayö  LE^wis  ^EnE'maxs  la'e 
qjaple'x'idxes  ha^mö'te  xäq   LE^wa  Lie'sases  kIwe'ladzEmaxs  la'e 

80  äxdzö'ts  lä'xa  te'«wa*ye  qa*s  le  kla^stE'nts  lä'xa  dE'msxe  lä'xa 
LiEma'ise.  Wä,  laE'm  gwäl  lä'xa  sEgine'te  läx  ö'x"siwa*yasa  wä. 
1  Blistered  Salmon. — Wä,  he/smlxaEns  ^wä'gwexs^älaLa  ä'lxwase 
klö'löxwa.  Wä,  gl'l^Em  qä'tse^staleda  hä^yaläxa  ä'l^wase  k*!ö'- 
loxwa  la'eda  tslEda'qe  äx^e'dxa  klö'loxwe  lä'xe  ge'xwalaase. 
Wä,  la  &x*e'dxes  tsle'sLäla  qa^s  küpie'des  lä'xa  k'Iö'loxwe  qa*s 
5  pExä'les  E'lsadza^yasa  klö'loxwe  lä'xa  gü'lta.  Wä,  gl'l^mese 
qöxdzö'^näküleda  klö'loxwaxs  la'e  lex-^idfiq  qa^s  gwä's*Ideq  Lie'sas 
lä'xa  gü'lta.     Wä,  gl'l^mese  hamElgj'UIzö'deda  pE'nsa  läx  Lie'sasa 
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covered  with  blisters,  |  the  woman  knows  that  it  is  done.    Then  |  S 
she  puts  it  on  the  dish-mat.  || 

She  takos  water  and  sprinkles  it  over  it  to  make  it  soft;  |  and  after  10 
she  has  sprinkled  it  with  cold  water,  she  takes  the  |  oil-dish  and 
pours  oil  into  it;  and  after  she  has  done  so,  she  |  takes  the  blistered 
green  sahnon  and  puts  it  down  flat,  and  places  it  before  |  those  who 
are  going  to  eat  it.  Then  she  takes  an  oU-dish  and  puts  it  ||  outside  15 
of  the  blistered  green  sabixon.^  .  .  .  Assoonas  the  woman  |  takes  the 
cup,  the  man  breaks  off  a  piece  of  the  blistered  |  salmon  and  dips  it 
into  the  oil,  and  puts  it  into  his  mouth.  |  He  himself  breaks  off  bits 
from  what  he  is  eating.  | 

Scorched  Salmon. — Dried^  salmon  is  the  breakfast  of  the  Kwakiutl.(| 
In  the  morning,  as  soon  as  they  arise,  the  wife  of  the  |  chief  takes  20 
dried  salmon  and  scorches  it  by  the  fire.  As  soon  as  |  she  finishes 
scorching  it,  she  pounds  it  on  a  mat  spread  out  on  the  floor,  to  | 
remove  the  scales  loosened  by  the  fire.  As  soon  as  she  ftnishes 
pounding  it  on  the  floor,  |  she  rubs  it  to  make  it  soft;  and  after  she 
has  rubbed  it,  ||  she  pounds  it  again  on  the  floor  of  the  house.  Then  25 
she  folds  up  the  scorched  dried  salmon  |  and  puts  it  down  on  the 
floor.     Then  she  takes  a  dish  and  puts  it  down  at  |  the  place  where 


k!ö'lo?waxs  la'e  qlä'leda   ts  lEdä'qaqexs  lE*ma'e  Llö'pa.     Wä,  la  ^ 
äxdzö'ts  lä'xa  he'taxstä'llle  le'^wa^ya. 

Wä,  la  äx^e'dxa  *wä'pe  qa^s  xösEldzö'des  läq  qa  pe'qwes.  Wä,  10 
gi'Pmes  gwäl  xö'sasa  wüda*sta'  ^wäp  lä'qexs  la'e  äx^e'dxa  tslE- 
ba'tsle  qa^s  k!ünxts!ö'desa  Lle'^na  läq.  Wä,  gl'l^mese  gwä'la  la'e 
äx'e'dxa  la  nELdzä'Iilatsa  pE'nkwe  k'Iö'loxwa  qa^sle  äxdzamö'lilas 
lä'xa  ha'ma'pLaq.  Wä,  la  äx^e'dxa  ts!Eba'ts!e  qa*s  le  k*ä'x**its 
lax  L!ä'sa*yasa  pE'nkwe  klö'loxwa^  .  .  Wä,  gi'UmesedatsiBdä'qe  15 
dä'x'^idxa  klwa^stä'xs  la'eda  bEgwä'nEme  k!ö'p!ed  lä'xa  pE'nkwe 
klö'loxwa  qa^s  tslEpIe'des  lä'xa  Lle'^na  qa^s  tslö'qöses  lä'xeq. 
Wä,  laE'm  qlüle'xsEm  k!ö'pk!opa  lä'xes  ha^mä'*ye. 

'Scorched  Salmon. — Wä,'  he'Em  gaä'xstesa  Kwä'gula  xa^mä'se. 
Wä,  he'^maaxs  gä'lae  Lä'x^widxa  gaä'la,  wä,  la  äx^e'de  ^EnE'masa  20 
gi'g&ma'yaxa  xa*mä'se  qa*s  tslEx-^Lleq  lä'xa  lEgwi'le.  Wä,  g'1'1- 
*mese  ^äl  tslExä'q  la'e  xüsxüdzi'laq  lä'xa  LEbi'le  lE'*wa*ya  qa 
lä'wesa  tslExmö'tasa  gü'lta.  Wä,  g i'l^mese  gwäl  xüsxüdzi'laqexs 
la'e  q!we'x*idEq  qa  pe'x'wides.  Wä,  gi'l^mese  ^wäl  qlö'yaqexs 
la'e  e't!ed  xüsxüdzilaq.  Wä,  la  k*  !ö'x"sEmdxa  tsls'nkwe  xa^mä'sa  25 
qa^s  gi'g'alileq.  Wä,  la  äx^e'dxa  lö'qlwe  qa^s  äx'ä'lileq  lä'xes 
kiwae'lase.     Wä,  la  e'tied  äx'e'dxa  tslE'nkwe  xa^mä'sa  qa^s  ts!a- 

1  Part  of  the  descriptlon  of  the  eating  of  the  salmon  has  been  omitted,  it  belng  a  repetition  of  pre- 
vlous  descriptions. 
«  Lines  19-22  repeated  from  Publ.  Jes.  Exp.  Vol.  V,  427-428. 
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27  she  is  sitting,  and  she  takes  up  again  the  scorched  dried  salmon,  | 
opens  it,  and  spreads  it  out;  then  she  breaks  out  the  belly-part  |  and 
puts  it  down.    Then  she  breaks  the  dried  sabnon  to  pieces  and  puts 

30  it  into  the  ||  dish.  As  soon  as  she  has  finished,  the  woman  arises 
again  and  |  dips  some  oil  out  of  the  oil-box  which  Stands  in  the 
Corner  of  the|  house.  Then  she  takes  an  oil-dish  [dipping-receptacle], 
and  when  it  is  fuU  |  she  [comes]  and  puts  it  down  on  the  floor  at  the 
place  where  she  is  sitting.^  .  .  .    After  (the  man)  |  has  taken  a  drink 

35  he  takes  a  piece  of  the  dried  sabnon,  folds  it  up,  chews  ||  it,  and 
then  dips  it  into  the  oil. 

1  Preserved  Brittle  Salmon. — Many  men  |  like  to  eat  preserved 
brittle  old  salmon  roasted.  |  When  a  man  goes  to  visit  one  who  has  | 

5  preserved  roasted  salmon,  the  one  who  has  ||  roasted  old  salmon  at 
once  requests  the  one  who  comes  to  visit  him  to  go  himself  and  | 
invite  his  friends.  Immediately  the  man  goes  |  and  invites  bis 
friends  who  are  sitting  on  the  summer-seat.  |  As  soon  as  the  one  who 
invites  them  comes,  |  they  all  go  out  of  (the  summer-seat),  and  they 
all  go  into  the  house  with  the  one  who  goes  to  visit.  Then  a  mat  || 
10  is  spread  out,  and  the  one  who  goes  to  visit  shows  the  guests  where 
to  sit.  I  Then  the  one  who  goes  to  visit  does  not  sit  among  |  his 
friends.  Inmiediately  the  woman  goes  and  opens  the  |  basket  in 
which  the  roasted  salmon  is  kept,  and  her  husband  tends  the  fire.  | 

28  ?*wi'deq  qa  LEpIe'des.  Wä,  lä'wisLa  k'Iö'pödEx  tEklEqa's  qa^ 
gi'galiles.    Wä,  la    k!ö'k!üpsälaxa   xa^ma'se   qa  äxtsl&'les   lä'xa 

30  lö'qlwe.  Wä,  gl'Pmese  ^wä'la,  le  e'tied  Läxüllleda  tslEdä'qe  qa^s 
le  tsä'x'id  lä'xa  dE'ngwatsIe  L!e'*naxs  ha^nelae  läxa  one'^Ilasa 
gö'kwe.  Wä,  laE'm  la  däiaxa  tslEba'tsIe.  Wä,  qö'tla^mesexs 
g'ä'xae  k'ä'galilaq  lä'xes  kiwae'lase.'  .  .  .  Wä,  g!'l*mes  ^wäl 
nä'qaxs    la'e   äx'e'd    lä'xa    xa^mä'se    qa^s    k!ö'x"sEmdeq.      Wä, 

36  la  mä'le?"bEndEq  qa's  tslEpIe'des  lä'xa  Lle^na. 

1  Preserved  Brittle  Salmon. — ^Wä,  la  qle'nEma  be'bEgwänEme 
äx*e'xsd  qa*s  ha^mä'pexa  la  ^e'masxa  tsö'sa  tslElä'k*  Llö'bEkwa. 
Wä,  g'l'l'Em  la  qä'tse^stäleda  ^nEmö'k"  bEgwä'nEm  lä'xa  äxnö'- 
gwädäsa  ^e'mase  Llö'bEkwa;  wä,  la  he'x'^ida^mesa   äxnö'gwadäsa 

5  tslElä'ke  Llö'bEk"  äxklä'laxa  qä'tse^stäla  qa  les  q!üle'x*s*Em 
Le"lälaxes  ^ne*nEmö'kwe.  Wä,  he'x'ida^mese  la  qä's*ideda  bEgwä'- 
nEme  qa*s  le  Le'^lälaxes  ^ne^nEmö'kwaxs  awä'qwalae  lä'xa  awä'- 
qwa^ye.  Wä,  g'll'mese  leda Le^laläqexs gä'xae höqüwEls qa^s  g'ä'xe 
^wi'^lahö'^wiL  lä'xes  qä'tse^stälase.  Wä,  laE'm  gwä'leleda  le'*wa*ye 
10  LEbEgwilkwa.  Wä,  ä'^mese  he'^ma  qa'tse^stalaxde  qlä'xsidzexes 
Le'^iänEme.  Wä,  la*me'seda  qä'tse^stalaxde  k!es  la  klwä'gi- 
lilxes  'ne*nEmö'kwe.  Wä,  he'x*ida*mesa  tslEdä'qe  la  x'öx'widxes 
L!ö'bEgwats!e  Llä'bata.     Wä,  lä'La  lä'^wimEmas  he 'laxes  lE^i'le. 

1  Part  of  the  description  of  the  eating  of  the  salmon  has  been  omitted. 
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Then  the  one  who  went  to  invite  takes  roasted  salmon  and  puts  it 
down  flat  |(  on  the  fire,  with  the  skin  of  the  roasted  sabnon  down-  15 
ward.  I  As  soon  as  the  skin  is  scorched,  he  breaks  it  quickly  to  pieces 
and  I  puts  it  on  the  mats  that  have  been  spread  out.     The  woman 
only  I  looks  on.    As  soon  as  he  has  done  so,  he  takes  the  dish  and  | 
puts  the  broken  roasted  sabnon  into  it.     Then  he  also  takes  ||  oil  and  20 
pours  it  into  an  oil-dish;  and  |  after  he  has  done  so,  he  takes  up  the 
dish  and  the  oil-dish  which  he  puts  into  the  dish  |  at  the  farther  side, 
and  he  also  takes  water  for  them.  |  Then  they  rinse  their  mouths; 
and  after  they  have  rinsed  their  mouths,  |  they  drink.     After  they 
have  finished  drinking,  they  eat.  ||  Then  the  owner  of  the  house  just  25 
watches  the  one  who  |  came  to  visit  him  when  he  is  attending  to 
the  oü;  for  the  guests  take  much  oU  |  for  dipping.     They  sometimes 
drink  oil  |  when  they  get  choked;  and  the  one  who  went  to  invite  will 
pour  in  oil  |  whenever  the  oil-dish  is  empty  [of  oil].     When  ||  they  30 
nearly  finish  eating,  the  one  who  went  to  invite  draws  fresh  water,  | 
and  he  does  not  stay  long  before  he  comes  back,  and  |  he  places  the 
bücket  with  the  water  in  it  in  front  of  his  friends.  |  Then  he  takes 
away  the  dish,  and  puts  it  down  at  |  the  place  where  the  woman  is 
sitting,  and  the  guests  drink  at  once  of  the  ||  water.     After  they  have  35 
finished  drinking,  they  just  |  wait  for  the  second  course.     That  is 
the  end.  | 

Wä,  le'da  qä'tse'stälaxde   äx^e'dxa   LJö'bEkwe   qa*s    pElx'LE'ndes 
lä'xa   lE^ile.     Wä,  laE'm   bfina'dza'ye  Lie'sasa  Llö'bEkwe.     Wä   15 
g-!'l'mese  tslEx'i'de  Lie'sasexs  la'e  hä'labala  LE'nLEnxsEndEq  qa's 
äxdzö'des  lä'xa  le'^wa^ye  la  LEbEla'.     Wä,  ä''meseda  tslEdä'qe  x'i'- 
tslax'tlaq.      Wä,    g!'l-mese   gwä'lExs    la'e    äx'e'dxa   lö'qlwe    qa's 
k*!ä'ts!ödesa  LE'ngEkwe  Llö'bsk"  läq.     Wä,  he'Emxaä*wise  äx'g'd- 
xa  L!e'*na   qa*s   k!ünxts!ö'des    lä'xa    ts!Eba'ts!e.     Wä,    gl'l'mese  20 
^ä'IalllExs    la'e    k'ä'x'^itsa   lö'qlwa  LE*wa  ts'.Eba'tsIe  la  kane'q 
läx  Llä'saneqwasa  lö'qlwa.     Wä,  he'Emxaä'wise   la'sa  *wä'pe  läq. 
Wä,  la'me'se  tslEwe'LlExöda.     Wä,  gf'Pmese  gwäl  tslEwe'LlExö- 
dExs  la'e  nä'x'ida.     Wä,   g  I'l^mese  ^äl  nä'qaxs  la'e  h&mx'l'da. 
Wä,  la^me'da    äxnö'gwadäsa   g'ökwe    ä'Em   x'l'tslax'flaxa  qä'tse-  25 
'stälax'däxs    la'e    aa'xsilaxa    Lle'^na,   qaxs    lE'ma'e   qle'qlEbaleda 
kiwe'laxa  L!e'*näxs  tslEpae.     Wä,  la  nä'x'ede  *nä'xwa  lä'xa    L!e- 
*näxs  la'e  ^mEk'lExä'.     Wä,  he'*nns  la  k!Onxts!ö'daatsa  qä'tse*stä- 
laxdäxs  la'e  *wi'lg*Elts!äweda  ts'.Eba'tsIäxa  L!e*na.     Wä,  gll^mese 
Elä'q  gwä'la  ha'mä'paxs  la'eda  qä'tse^stälax'de  tsäx  a'ltä  'wä'pa.  30 
Wä,    k*!e'st!a    gä'x'^dExs    gä'xae     ae'daaqa.      Wä,    ä'^mese    la 
hä'nxdzamölilasa     na^atsle'     'wä'bEtsIäla    lä'xes    'ne^uEmö'kwe. 
Wä,  he'x''ida*mese  äx^e'dxa  lö'qlwe  qa^s  le  hä'ngalilas  läx  k!wa- 
e'lasasa     tslEdä'qe.      Wä,    la   he'x'^idaEm     nä'x^deda   kiwe'laxa 
^wä'pe. ^ Wä,  gt'l'mese  ^äl  nä'qaxs  la'e  ä'Em  la  äwü'lgEmg'a'lil  35 
qa*s  he'leg'tntsE^we.     Wä,  laE'm  gwä'la. 
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1  Cold  Boasted  Salmon. — But  now  this  is  finished  with  two  way8  of 
doingwith  |  roasted  salmon-backs, — thefreshroastedsalmon-backs;  | 
and  we  have  talked  about  the  old  soaked  roasted  |  salmon-backs. 
5  Now  we  will  go  on  and  talk  about  the  ||  roasted  salmon-backs  when 
they  are  fed  to  young  men,  even  |  when  they  are  really  dry,  in 
winter.  When  they  are  |  given  to  young  men,  they  are  broken  into 
three  pieces  |  and  put  on  the  food-mat.  |  They  are  just  put  down  in 

10  front  of  the  guests,  ||  and  the  oil-dish  is  also  put  down  |  in  front  of 
what  is  to  be  eaten.  Then  water  is  taken  by  the  |  man  and  given 
to  his  guests  to  |  rinse  their  mouths,  and  they  drink  some  of  it  after 
they  have  finished  rinsing  their  mouths;  |  and  after  they  have 
finished  drinking,  they  eat  the  dry  salmon,  which  is  really  brittle;  || 

15  and  only  that  is  different  from  the  soaked  salmon,  |  that  they  do 
not  take  much  oil  when  they  dip  it;  but  they  take  |  much  oil  when 
the  brittle  salmon-back  is  dipped  in,  for  |  the  food  chokes  them. 
There  is  also  always  a  bücket  |  of  water  standing  in  front  of  those 

20  who  are  eating  the  roasted  salmon-back;  ||  for,  as  soon  as  those  who 
are  eating  it  get  choked,  they  |  take  some  water  and  wash  down  what 
chokes  them.^ ...  |  As'  soon  as  the  young  men  finish  eating,  they  drink 
much  I  oil;  namely,  the  oil  that  is  left  in  the  oil-dish;  |  and  after 

1  Cold  Boasted  Salmon. — Wä,  laE'mLa  gwä'la  ma^le'dala  gwe'g'ilasxa 
Llö'bEdzowe  xä'kladzä.  Wä,  lä^xa  ä'lxwa^se  Llö'bfidzö  xa'kla- 
dzft.  Wä,  lä'x'dEns  gwä'^wexs'äla  lä'xa  ge'mase  t!elk"  Llö'bE* 
dzö  xä'kladzä.  Wä,  la^me'sEns  wä'gil  gwä'^wexs^älal  lä'xa 
o  Llö'bEdzö  xä'kMadzäxs  h&mgi'layäe  lä'xa  ha^yä'l'a,  wä'x''mae 
la  ft'lakläla  la  lE'mxwaxa  tsläwü'nxe.  Wä,  he'^maaxs  la'e 
hamg'i'layö  lä'xa  hä'yal^a  la  ä'Em  yä'lyüdu^"sEnd  kö'kEX's'En- 
tsE*wa  qa*s  äxdzö'dayuwe  lä'xa  he'lExstalTle  ha'madzö'  le'- 
*wa*ya.     Wä,   ä'*mis   la   äxale'lEm  läx  Llä'sExdzamä^yasa  Le'*la- 

10  nEmö.  Wä,  ä'Emxaä^wise  la  hä'ngalelEma  tslEba'tsIe  läx  Llä'- 
sEnxeliltsa  ha^me'Le.  Wä,  laE'mxaä'wise  he'Em  gtl  äx^e'tsö'sa 
bEgwä'uEma  *wä'pö  qa's  le  tsä'xits  lä'xes  Le'länEme  qa  tslEwe'- 
LlExödes.  Wä,  la  nä'x'id  lä'qexs  la'e  gwäl  tslEwe'LlExöda.  Wä, 
g-ri'mese  gwäl  nä'qaxs    la'e    hämx'^i'dxa  le    ä'lakläla    la    tsö'sa 

15  qae'xs  la'e  lE'mxwa.  Wä,  le'xa^mesLaL  ö'göqalayös  lä'xa  t!e'l- 
kwaxs  k'Ie'sae  qle'qlEbElaxa  Lle'^näxs  ts'.Epa'e.  Wä,  lä'La  q!e'- 
qlfibalaxa  Lle'^näxs  tslEpaä'sa  tsösa  Llö'bEdzö  xä'kladzä,  qaxs 
mEkwae  laxö'x  ha'ma^yex.  Wä,  la  he'mEnIl*Emxat !  ha^neledana- 
gatsle    läx   Llä'sEX'dzamälilasa    ha^mä'pxa     Llö'bEdzowe   xä'k'Ia- 

20  dzä,  qa's  gt'Pmae  *mEk!Exö'weda  ha^mä'paqexs  la'e  he'x'idaEm 
tsä'x-'id  lä'xa  ^wä'pe  qa 'mEkwä'xes  'mEklExä'wa^yas.^  •  •  Wä,' 
gl'Pmese  gwäl  ha^mä'pa  ha^yä'laxs  la'e  q!ä'q!ek!Eya  nä'x*edxa 
Lle'^na,  ylxe's  äne'xsä^ye  lä'xa  Lle'^na  gi'tsISxa  tslEba'tsIe.     Wä,- 

1  Continued  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V.,  p.  428. 
>  Continued  from  ibid.,  p.  428. 
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they  finish  drinking  the  oil,  they  driiik  some  more  watcr;  ||  and  after  25 
they  finish  drinking  water,  they  wait  for  the  |  noxt  courso.     That 
is  aU.  I 

Old  Salmon,  roasted. — Now  I  will  talk  about  the  |  roasted  old 
sabnon  when  it  is  eaten  bef ore  it  is  quite  dry.  |  It  is  broken  to  pieces 
and  put  into  a  dish,  ||  and  the  oil-dishes  are  filled  with  oil,  for  much  30 
oil  I  is  mixed  with  fresh  sabnon  Coming  from  the  upper  part  of  the 
rivers;  for  |  people  really  choke  with  this  food,  and  sometimes  those 
who  eat  |  the  roasted  old  sabnon  have  to  drink  oil  when  they  get  | 
choked.  The  host  always  pours  oil  into  the  ||  oil-dishes  of  bis  guests.  35 
After  the  guests  finish  eating,  |  they  drink  much  water.  This  is 
also  the  breakfast-food  |  of  the  Kwakiutl,  and  they  also  do  the  samc: 
they  rinse  |  their  mouths  with  water  before  they  eat.  Now  we.have 
finished  with  this.  | 

Boiled  Salmon. — Now  I  will  talk  about  the  cooking  of  sabnon  that 
isspeared,  |  when  itis  not  really  dry.  When  |  the  speared  salmon  is  half 
dry,  the  woman  takes  it  down.  |  Then  she  takes  a  kettle  and  r 
puts  it  on  the  ||  fire,  and  she  pours  water  into  it.  Then  she  \ 
takesher  |  fish-knife and cuts (the sabnon)  topiecesinthisway :  ^ 
and  I  after  she  has  cut  it,  she  puts  it  into  the  kettle  before 


gri*mese  gwäl  nä'qaxa  Lle'^näxs  la'e  e'tied  nä'x^id  lä'xa  'wa'pe. 
Wa,    g't'l'mese   ^äl   nä'qaxa   *wä'paxs   la'e    äwü'lgamg'alll   qa^s  25 
be'leg'lntsE'we.     La^me  gwäl. 

Old  Salmon,  roasted. — He'EmlxaEn  gwä'gwexs^älaLa  tslfilä'ke 
Llö'bEkwa,  *  ylxs  hämg'i'layäaxs  kleVmae  Is'mx'weda  ä'la'ma. 
Wä,  laE'm  k!ö'k!üpsälasE*wa  qa's  Äxtslö'yuwe  lä'xa  lö'qlwe.  Wä, 
la  qö'qutleda  ts!ets!eba'ts!äxa  Lle'^na  qaxs  q!e'q!Ebalayä'eda  30 
al?:wa'se  tsle'nas  g'ä'yol  lax  ^nE'ldzäsa  wiwä',  qaxs  ä'laklä- 
lae  *mEkwa'  lä'xöx  ba^ma^yex.  Wä,  la  ^nä'l*nEmp  lEna  nax- 
nä'qeda  ha'mä'paxa  tslE'lginete  L!ö'bEx"xa  L!e'*näxs  la'e  ^mE- 
k!Ex&'.  Wä,  la  he'mEnala^ma  kiwe'lase  güqa'sa  Lle'^na  lax  ts!e- 
tslEba'tsIäses  Le'^länEme.  Wä,  gt'Pmese  ^äl  ha-mä'peda  k!we'-  35 
laxs  la'e  q!ä'q!ek*!Eya  nä'x^edxa  *wä'pe.  Wä,  g'aE'mxaat!  gaäx- 
stesa  Kwä  gulaxa  ^aä'la.  Wä,  he'Emxaa  ^e'gilaxs  tslEwe'LlE- 
xödaaxsa  ^wä'paxs  k-!e's*mae  hämx*i'da.     Wä,  la'mEns  gwäl  läq. 

Boiled  Salmon. — Wä,  la^me'sEn  gwä^gwexs^älal  lä'xa  sEgine'taxs  i 
la'e  hä'me'x*sIlasE*wa,  ylxs  kle's^mae  ä'laEm  lE'mx^wida.  Wä, 
he''maaxs  la'eda  sEgine'te  k* !ä'ya'x"wida,  la'eda  tslEdä'qe  äxä'- 
xödEq.  Lahme's  äx^e'dxa  hä'nxLanowe  qa*s  hä'nxLEndes  lä'xa 
lE^i'le.  Wä,  la  güxtslö'tsa  'wä'pe  läq.  Wä,  la  &x*e'dxes  xwä'-  6 
Layoweqa^st!ö't!Ets!Endeq;  g'a^wä'les t'ö'sa*yeg*a  (ßg.).  Wä,gi'l- 
*mese  ^äl  tlö'saqexs  la'e  äx^stE'nts  lä'xa  h&'nxxanäxs  kMe's'mae 
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8  it  I  begins  to  boil.  Then  she  takes  a  stone  and  puts  it  on  top 
of  it  I  to  keep  it  under  the  water;  and  after  she  has  done  so,  she 

10  takes  ||  a  dish  and  a  kelp  bottle  with  oil  in  it,  and  puts  them  |  at  the 
place  where  she  is  sitting;  and  she  does  not  leave  (the  sahnon)  long  on 
the  fire,  |  before  it  is  done.  Then  she  takes  it  off,  and  at  once  she  | 
takes  her  tongs  and  Uf ts  it  out  and  puts  it  into  the  dish.  |  After  it  is 

15  all  out,  then  she  smoothes  it  in  the  dish,  so  ||  that  it  is  level.  Then  she 
takes  her  kelp  with  oil  in  it,  and  she  |  pours  it  oyer  the  quarter-dried 
salmon  in  the  dish.  |  After  she  has  done  so,  she  gives  water  to  those  | 
whom  she  is  going  to  give  to  eat.  As  soon  as  they  have  rinsed  their 
mouths,  they  drink ;  |  and  after  they  finish  drinking  water,  she  puts  the 

20  dish  II  before  those  whom  she  is  going  to  give  to  eat.  When  this  is 
done,  they  go  to  draw  j  fresh  water  for  them  to  drink  after  they  have 
eaten;  and  it  is  not  j  long  before  he  who  went  to  draw  water  comes 
back;  and  after  those  |  to  whom  she  has  given  to  eat  have  eaten,  the 
woman  takes  soft  |  white  cedar-bark  and  gives  it  to  those  to  whom 

25  she  has  given  to  eat,  to  wipe  their  hands  with,  ||  and  to  take  the  oil 
off  of  the  hands  of  those  to  whom  she  has  given  to  eat,  for  there  is 
really  much  |  oil  on  their  hands,  and  they  are  always  covered  with 
oil  when  they  are  eating  quarter-dried  |  speared  salmon  with  oil  for 
their  food.     After  they  haye  j  wiped  their  hands,  the  woman  takes  | 

8  mEdE'lx^wida.  Wä,  la  äx^ö'dxa  tIe'sEme  qa^s  ^mEkwayt'ndes  läq 
qa   wü'nsalayös.     Wä,  gl'Pmese   gwäl    aa'xsilaqexs   la'e   äx^e'dxa 

10  lö'qlwa  LE*wes  «wä'^wade  L!e'*nats!äla  qa*s  gä'xe  äx^ä'lilas  lä'xes 
kiwae'lase.  Wä,  k!e'st!a  ge'xxaleda  hä'nLEndäs  lä'xa  lE^i'laxs 
la'e  Llö'pa.  Wä,  la^me'se  h&'nxsEndEq.  Wä,  he'x *ida^mese 
äx^e'dxes  tse'sLäla  qa^s  lEx*üstE'ndeq  qa*s  äxtslä'les  lä'xalöqlwe. 
Wä,    gl'l^mese    ^wi'^lö^staxs    la'e    gwe'laltslöts    lä'xa    löqlwe    qa 

15  *nEmä'klyes.  Wä,  la  äx^e'dxes  ^wä'^wade  Lle'^natsläla  qa*s  k!ün- 
gELEyl'ndes  lä'xa  la  gitslä'xa  lö'qlweda  klün^E^Ekwe  tsIetstelE- 
mäla.     Wä,  gl'Pmese   gwä'l^alilExs   la'e   tsä'x-^ftsa    'wä'pe  lä'xes 


^mgi'lasöLe.  Wä,  gt'PmesS  ^c 
*weda  ä'lta  *wäp  qa  nä'^eg  iles  qö  ^äl  ha^mä'pLö.  Wä,  k!e'st!a 
gä'laxs  gä'xae  ae'daaqeda  tsä'xa  *wä'pe.  Wä,  gl'Pmese  gwäl 
ha*mä'pa  hä^mg  iiasE^waxs  la'eda  tslEdä'qe  äx^e'dxa  qlö'yaakwe 
kä'dzEkwa  qa^s  le  ts!äs  lä'xes  hä^mg  I'lasE^we  qa  dedE'nx^wIdes 
25  qa  lawä's  q!E'lq!Elts!äna^yases  hä*mg  i'lasE^we  qaxs  äiae  qle'uEme 
q!E'lq!Elts!äna^yas  qaxs  he'niEnäla^mae  tiEbEgEli'sa  klü'nqa^yasa 
sEgine'te  tsIe'tslElEmälaxa  Lle'^näxs  ha^mä'^yae.  Wä,  gf'l^mese 
^äl  dedE'nkweda  hä*mg*i'lasE^waxs  la'eda  tstedä'qe  äx^e'dxa 
ö'gü^la^me  lö'qlwa    qa^s    qEptsIö'desa  'wä'pe    läq.     Wä,  la   e'tied 
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another  dish  and  pours  water  into  it,  and  she  ||  puts  it  before  those  30 
to  whom  she  has  given  to  eat,  and  they  wash  their  hands.  |  After 
they  have  done  so,  the  woman  gives  them  water  |  to  drink.    After 
they  have  finished  drinkmg,  they  wait  for  |  the  next  course.     That 
is  the  end.  | 

Old  Dried  Salmon. — Now  we  will  again  talk  about  dried  salmon.  |  i 
That  is  the  way  of  cooking  fresh  dried  salmon,  what  I  said  first;^  |  and 
this  is  the  way  of  cooking  old  dried  salmon,  what  I  am  going  |  to  say. 
This  is  when  it  is  the  middle  of  winter,  when  ||  all  the  women  put  5 
down  the  soaking-boxes  in  the  comer  of  their  houses.  |  Then  (the 
woman)  puts  into  the  water  much  dried  salmon.     Now  she  soaks 
it  I  to  make  it  soft.     In  the  moming,  as  soon  as  day  comes,  the 
woman  |  takes  some  of  the  soaked  dried  salmon  and  folds  it  up;  then 
she  puts  it  I  into  a  kettle  and  places  it  over  the  fire  of  her  house.  || 
Next  she  pours  not  much  water  on  it.     Then  it  begins  to  boil;  |  and  10 
the  kettle  is  not  over  the  fire  long,  when  |  she  takes  it  off.     Then  the 
woman  takes  a  dish  and  |  puts  it  down,  and  she  takes  (the  salmon) 
out  with  her  tongs  and  |  puts  it  into  the  dish.     Then  she  waits  until 
it  gets  cool;  ||  and  as  soon  as  it  is  cool,  she  takes  it  and  breaks  it  15 
into  I  small  pieces.     Then  she  puts  it  into  the  dish;  then  |  she  takes 
the  oil-dish  and  poiurs  oil  into  it;  and  then  |  she  puts  it  before  him  to 
whom  she  is  going  to  give  to  eat.     Others  pour  the  |  oil  on  the 

qaxdzamö'lilas   lä'xes    hä^mgf'lasE^we.     Wä,    laE'm    tslE'ntslEn-  30 
:K*wida.     Wä,  gt'Pmese  ^ä'lExs  la'eda  tslEdä'qe  tsä'x'^itsa  *wä'pe 
läq  qa  nä'x*ides.     Wä,  gl'Pmese  ^wäl  nä'qaxs  la'e  äwü'l^Emg'alil 
qa^s  he'leglntsE^we.     Wä,  laE'm  gwä'la. 

Old    Dried    Salmon. — He'EmlxaEns   gwä'^exs^älasLa    xa^mä'se.  1 
Wä,  he'Em  hame'xsllaene*xa    ä'lxwase   xä^mä'sEn   gl'lx.de   wä'l- 
dsma.     Wä,  he'^mis  hame'xsllaenexa  ge'mase  xa^mä'sg'ln  lä'LEk* 
äl  wä'ldEma.'     Wä,  hc'-maaxs  la'e  nE^EltsE'megi  tsläwü'nxa  la'e 
*nä'xwa*medats!e'daqjB  äx^ä'lllxa  t!e'lats!e  lax  ö'ne^ilases  g'ö'kwe.  5 
Wä,  la  mö'staliltsa  q!e'nEme   xa^ma's  läq.     Wä,  laE'm  tie'laq  qa 
tE'lx'wides.     Wä,  gt'l^mese   ^nä'x'^Idxa  ^aä'läxs   la'eda  tslEdä'qe 
äx^edxa  lä'xa  tielkwe  xa^mä'sa  qa^s  k*  !ö'x"sEmdeq  qa^s  äxtslö'des 
lä'xa  hä'nx'Lanö  qa*s  hä'nxLKndes  lä'xa  lE^ilases  gö'kwe.     Wä, 
la  ä'pEm  gü'qlEqasa   kle'se  qle'nEm   *wap  läq.     Wä,  le  mEdElx-  10 
'wlda.     Wä,  k* le's'Emxaä'wise  ge'xLäla  hä'nxxäla  lä'xa  lE^I'laxs 
lä'e   hä'nxsEntsE'wa.     Wä,   la   äx^e'deda  tslEdä'qaxa  lö'qwe  qa^s 
hä'ngallles.      Wä,    la     äx^e'dxes   tsIe'sLala    qa  küpüstE'ndeq  qa 
küptslö'des  lä'xa  lö'qlwe.     Wä,  la  kä'k'Ewaq    qa    vvüdEX'^i'des. 
Wä,  gl'l'mese    wüdEx^i'dExs   la'e    äx^e'dEq    qa^s   k!ö'k!üpsE'nde  15 
qa    äm'Emä'yastowes     la'e    äxtslödalas    lä'xa    lö'qlwe.      Wä,    la 
äx'e'dxa  tslEba'tsIe  qa*s    kWnxtsIö'desa   Lle'^na  laq.     Wä,  laE'm 
k'ä'gEmlilas  lä'xes  hä^mg  i'lasö^L^.    Wä,  le'da  waö'  kwe  klü'nq  lEqasa 

» See  p.  310. 
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20  soaked  salmon  when  they  break  it  into  the  dish;  and  ||  the  Koskimo 
drink  the  liquid  of  the  soaked  sahnon  as  they  eat  it,  for  |  they  have 
no  oil.  I 

Fresh  Dried  Salmon. — The  f ood  of  those  who  cateh  salmon  |  is  f resh 
driod  salmon.     Before  the  (dried)  salmon  is  dry,  |  it  is  taken  by  the 

25  woman  and  put  down  on  a  mat.  Then  ||  she  takes  her  fish-knife  and 
cuts  the  quarter-dried  salmon;  |  and  she  puts  it  into  a  kettle,  and  she 
puts  the  kettle  over  the  |  fire  of  the  house.  Then  she  pours  water  into 
it;  I  and  it  docs  not  stay  there  long  boiüng,  when  she  takes  the  kettle 
off  the  fire.  |  Then  she  puts  it  down  on  the  floor,  and  takes  a  dish, 

30  and  oil  from  a  ||  kelp  bottle  in  which  the  oil  is  kept.  Then  she 
puts  (the  salmon)  down  at  the  place  whore  she  is  sitting.  |  Then  she 
takes  her  largest  spoon  and  scoops  out  |  the  quarter-dried  salmon 
and  puts  it  into  the  dish.  As  soon  as  she  has  |  spread  out  the 
quarter-dried  salmon  evenly  in  the  dish,  she  takes  the  kelp  bottle  | 
in  which  the  oil  is,  and  pours  (the  oil)  over  the  food  to  be  served.  || 
1  Green  Salmon. — This  is  another  breakfast-food  of  the  |  Kwakiutl, 
when  they  üve  at  the  river  catching  salmon.  It  is  the  '^green 
salmon"  |  cut  straight  along  the  back.  This  is  the  way  it  is  cut : 
At  this  time  it  is  not  |  rcally  dry,  and  therefore  it  is  called 
5  '*half-dry  ||  green  salmon."  The  woman  just  takes  it  down 
from  where  it  is  hanging;  |  then  she  puts  it  on  a  food-mat, 


L!E'*na  lä'xa  tie'lkwaxs   la'e    k!ö'pts!Ewak"  lä'xa   lö'qlwe.     Wä, 
20  le'da  Gö'sgimoxwe  nä'xnaqax  ^wä'paläsa  tielkwaxs  t!e'lt!alae  qaxs 
kleä'sae  Lle'^na. 

Fresh  Dried   Salmon. — Wä,  he'sm  ha*mä'sa   wl^wä'miseda    dze'- 

dzElmäla  tiEle'k".     Wä,  he'^maaxs  he'*mae  ä'les  dze'leda  xa*mä'se 

ia'as  äxä'xayftsa  tslEdä'qe  qa^s  äxadzö'des  lä'xa  le'*wa*ye.     Wä,  la 

25  äx*e'dxes  xwa'Layowe  qa*s  tlö'tlEtslEndexa  dze'dzElmäla  xa^mä'sa. 

Wä,  la  äxtslö'ts   lä'xa   hä'nxLanowe.     Wä,  la   hä'nxLEnts   lä'xa 

lE^wilases    gö'kwe.      Wä,    lawI'sLa   gü'qlsqasa  ^wä'pe  läq.      Wä, 

k-  !e'st  lage'giltslla  maE'mdElqülaxs  la'e  hä'nxsEndxes  h&'nxLEnde. 

Wä,  la  hä'ngalilasexs  la'e    äx^e'dxa  lö'qlwe    le^wJs  Lle'^na,  lä'xa 

30  -wä'*wadets!älaxde  L!e'«na.    Wä,  la  äx^ä'lllas  lä'xes  kiwae'lase.    Wä. 

la  äx^e'dxa  ^wä'lega^yases  kä'k'EtslEnaqe,  qa^s  xElö'stEndes  lä'xa 

dze'dzElmäla  qa*s  äxtslö'des  lä'xa  lö'qlwe.     Wä,  gl'Pmese  *wi'*laxs 

la'e    *nEma'gaalts!ödxa    dze'dzElmäläxs    la'e    äx^e'dxa  ^wä'^wade 

g  i'tsE^watsa  Lle'^na  qa^s  klü'nqlEqes  lä'xes  hä^mg  I'^layuLe. 

1      Green  Salmon. — Wä,  gaE'mxat!    ^uEmx^idäla   ^aä'xstesa   Kwä'- 

giilaxs  la'e  gö'küla  lä'xes   wi^wame'dzaseda  klö'loxwexa  nEge'- 

ga^yas  xwä'La^ye.   Ä'Emga  ^äle  xwä'La^yasega  (Jig.) .   Wä,  la  k*  !es 

ä'laEm  lE'mxwa.     Wä,  he'^mis  lä'gilas    la    Le'gadEs    k!ä'ya3:wa 

5  klö'loxwa.     Wä,  laE'mxaa  ä'^meda  tslsda'qe  äxä'xödqexs  ge':{:wa- 

laLElae.     Wä,  laE'm   äxdzö'ts  lä'xa    hä^me'xsIladzE^we  le'*wa'ya. 
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and    she  takes   her  fish-knife    and    cuts    up  the  green  salmon.  |  7 
Then  what  she  is  cutting  is  in  small  pieces.     When  she  finishes  this 
work,  I  she  takes  the  kettle  and  puts  it  over  the  fire,  and  she  ||  pours  10 
water  into  it.     As  soon  as  it  boils,  she  takes  |  the  half-dry  green 
sahnon  and  puts  it  into  the  |  boiling  water  on  the  fire.     However,  it 
is  not  on  the  fire  really  long,  when  she  takes  it  off.  |  Then  she  puts  it 
down  and  takes  a  dish,  which  she  puts  down ;  |  then  she  takes  oil  from 
the  kelp  bottle  and  puts  that  down;  then  she  ||  takes  an  oil-dish  and  15 
puts  it  down;  and  as  soon  as  |   all   these  things  named  have  been 
brought,  she  takes  the  tongs  and  takes  out  |  the  cut  pieces  of  green 
salmon  and  puts  them  into  the  dish.     She  |  takes  them  up  with  the 
tongs  because  they  are  [not]  quarter  dry,  and  they  are  not  |  dry.     This 
is  called  ''half-dry  green  salmon."     As  soon  as  the  dish  is  ||  füll,  she  20 
levels  it  out  so  that  it  is  level.     Then  she  |  takes  an  oil-dish  and 
pours  the  oil  into  it.^  |  .  .  .  (The ^  man  who  eats  it)  takes  what  he  is 
going  to  eat  and  folds  it  up.     He  chews  |  one  end  of  it;  and  as  soon 
as  what  he  has  chewed  is  soft,  he  dips  it  |  into  the  oil  and  puts  it 
into  his  mouth;  and  he  continues  doing  this  while  ||  eating.  |  25 

As  soon  as  he  finishes  eating,  the  woman  rises  from  her  |  place  and 
takes  the  dish  and  the  oil-dish.     Then  she  |  puts  them  down  near 


Wä,  la  äx^e'dxes  xwä'Layowe  qa^s  t!ö't!Ets!E'nde  lä'xa  klö'loxwe.  7 
Wä,  laE'm  äm'amä'yastowe  tlö'sa^yas.     Wä,  la  gwä'le  äxä'^yasexs 
la'e  äx^e'dxa  h&'nxxanowe  qa^s  hä'nxLEndes  lä'xa  lE^wi'le.     Wä, 
lagöxtslö'tsa^wä'pe läq.     Wä, gl'Pmese mEdElx^wi'dExsla'e  äx^e'd-  10 
xa   la    k'Iä'yaxwa   kMöiox"  qa's  äxstE'ndes   lä'xa    la   hä'nxxala 
maE'mdElqüla.      Wä,  k!e'st!a  äiaEm  ge'xxälaxs   la'e  hä'nx'sEn- 
dEq.     Wä,  la  hä'ngalilaqexs  la'e  äx*e'dxa  lö'qlwe  qa^s  h&'ngaliles. 
Wä,  la  äx*e'dxesL!e'*na  ^wä'^wadetslälaqa^s  äx*ä'Iiles.    Wä,  la  e'tled 
äx^e'dxa   tslEba'tsIe    qa^s   hä'ngallles.     Wä,  gl'l'mese  *wl«la  gäx  15 
äxe'lEn  Le'LEqElasE^waxs  la'e  ftx^e'dxa  tsIesLäla  qa^s  k*  üpüstä'lexa 
t  !ö't  lEts laa'kwe  k*  lö'Ioxwa  qa's  k*  üpts  lä'les  lä'xa  lö'q !we.     He'Em 
lä'g'ilas     k* ilpüstälaqexs     k*!e'sae      dze'dzEhnäla.      Wä,    la    kies 
lE'mxwa.     He'Em  Le'gadEs  klä'yaxwa  klöloxwa.     Wä,  gl'Pmese 
qö'tleda  lö'qlwäxs  la'e  *nEmä'gaalts!ödEq  qa  ^nEmä'klyes.     Wä,  20 
la  äx*e'dxa  tslEba'tsIe  qa's  klünxtslö'desa  Lle'^na  läq.*  .  .  Wä,^  la 
dä'x^id  lä'xes  ha^mä'Le  qa*s  k*!ö'x"sEmdeq.     Wä,  la  male'x"bEn- 
dEq.     Wä,  gl'l^mese  la  tE'lx^wide  male'kwa^yasexs  la'e  tslEpIe'ts 
lä'xa    Lle'^na    qa's    tslö'qlüses.     Wä,  he'xsä'mes    la   ^e'gilaxs 
ha^mä'pae.  25 

Wä,  gl'Pmese  ^äl  ha^mä'pExs  la'eda  tslEdä'qe  Lä'^ülil  lä'xes 
kiwae'lase  qa^s  le  äx'e'dxa    lö'qlwe    LE^wa  tslEba'tsIe  qa^s  g'ä'xe 

t  Continued  in  Publicatlons  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  429. 
« Continued  from  ibid.,  p.  429. 
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28  the  place  where  she  is  sitting.  Then  she  pours  |  the  green  salmon 
thatisleftover  back  intothe  kettle  in  whichit  was  boiled.*  .  .  .  Then* 

30  the  man  sits  down  ||  and  waits  for  her  to  give  him  the  second  course. 
I  shall  I  talk  about  this  later  on,  for  I  am  talking  now  about  |  the 
breakfast.  | 
1  Soaked  Green  Salmon  (1). — Now  I  will  talk  again  |  about  soaked 
green  salmon, — the  f  ood  of  those  who  do  not  go  to  -catch  |  salmon  in 
green  salmon.  that  have  been  dry  for  a  long  time.  |  They  are  always 
5  winter, — soaking  in  a  soaking-box,  which  Stands  in  the  ||  comer  of  the 
house,  f uU  of  water.  Dried  green  salmon  are  always  kept  |  in  it.  After 
they  have  been  soaking  for  two  days,  |  they  get  soft;  then  the  soaked 
green  salmon  are  taken  |  and  folded  up.  The  kettle  is  taken,  |  and 
the  soaked  green  salmon  are  put  into  it.     Tlien  (the  kettle)  is  put  || 

10  over  the  fire  of  the  house.  As  soon  as  it  is  well  over  the  fire,  | 
water  is  poured  into  it;  but  now  it  is  a  longer  time  over  the  fire  | 
boiling  before  the  cook  takes  it  off.  Then  she  takes  |  a  dish  and  she 
puts  it  down,  and  she  again  takes  an  oil-dish  |  and  oil  and  puts  it  on 

1 5  the  floor  where  she  is  sitting.  Then  she  ||  takes  her  tongs  and  takes 
up  the  soaked  green  salmon  |  out  of  the  kettle  and  puts  them  into 
the  dish.  Tlien  she  |  waits  for  them  (to  cool  off).  Then  she  takes  a 
food-mat  and  spreads  it  |  before  the  one  to  whom  she  is  going  to  give 

28  kä'galllas  lä'xes  kiwae'lase.  Wä,  la  qapstE'ntsa  he'maxLa'ye 
klöiox"  lä'xa  hä'nx*LEndaats!ex'däq.*  .  .  .  Wä,'  la  k!wäg*alileda 

30  bEgwänEm, qa*s äwü'lgEmgähle qa*s  lie'leglntsE^we.  Wä,  ä'l^Emlwi- 
sEn  gwa'^exs^älaL  läq  qaE'n  le'xaene^me  gwä'^ex's'älasa 
ha*mä'yaxa  gaä'Ia. 
1  Soaked  Green  Salmon  (1). — Wä,  he'*mEn  läl  e'tledEL  gwä'gwexs*ä- 
lasLa  tie'lkwe  k'Iö'loxwa.  Wä,  he'Em  ha'ma^yasa  kle'se  wi'^wa- 
metslenoxwaxa  tsläwünxa  la  gä'las  lEmö'kwa  klö'Ioxwa.  Wä, 
la  he'mEnalaEm  tle'lasö^  lä'xa  t!e'lats!äxs  hä*ne'lae  lax  one'- 
5  ^ilasa  gö'kwe  qö't !axa  ^wä'pe.  Wä,  la  he'mEnalaEm  äx^stä'- 
^layöweda  lE*mö'kwe  klö'lox"  läq.  Wä,  he'tia  la  malp  lE'n'stElsa 
tle'lasE^we  klö'lox"  lä'qexs  la'e  pe'x^wlda.  Wä,  la  äx'e'tsE^weda 
tieikwe  k'Iö'Ioxwa  qa*s  k!ö'x"sEmtsE*we.  Wä,  la  äx^e'tsE^weda 
hänxLanowe   qa*s    äxtslö'yoweda    tie'lkwe   klö'lox"   läq.  Wä,   la 

10  hä'nxLanö  lä'xa  lEgwi'lasa  gö'kwe.  Wä,  gt'Hmese  E'lgaaLElaxs 
la'e  gü'qlEqasösa  ^wä'pe.  Wä,  la^me'sLa  ge'^exLälaEm  maE'm- 
dElqülaxs  laeda  ha*mexsIlElg!se  hänxsEndEq.  Wä,  lahmes  äx*edxa 
löqlwe  qa^s  äx^ä'llles.  Wä,  laEmxaä'wise  äx^e'dxa  tsteba'tsle 
LE^wa  Lle'^na    qa^s    äx'ä'liles    lä'xes    kiwae'lase.      Wä,  la   e'tled 

15  äx^e'dxes  tsIe'sLäla  qa^s  k* ItpiVstE'ndexa  tie'lkwe  klö'lo^wa 
lä'xa  hänx'Lanowe  qa*s  kliptslödes  lä'xa  lö'qlwe.  Wä,  la 
kä'k'Ewaq.     Wä,  la  äx^e'dxa  ha^madzö  le'^wa^ya  qa*s  le  LEpEmli'- 

»  Contlnued  in  Fublications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  430. 
s  Continued  from  ibid.,  p.  .430. 
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breakfast;   and  as  soon  as  the  soaked  (salmon)  are  lukewarm,  |  she 
breaks  them  in  pieces  small  enough  for  one  ||  bite.*  ...  20 

As  soon  as  she  lias  finished  breaking  the  soaked  green  sahnon, 
she  spreads  them  out  |  so  as  to  make  them  level  in  the  dish- 
Then  she  takes  the  oil-dish  |  and  pours  the  oil  into  it.  As  soon 
as  she  has  done  so,  she  takes  |  the  dish  and  the  oil-dish  and 
puts  them  ||  in  front  of  the  one  to  whom  she  is  going  to  give  to  25 
eat.  She  puts  down  the  oil-dish  just  |  outside  of  the  dish;  and  after 
doing  so,  she  draws  water  and  |  gives  it  to  him  who  is  going  to  eat. 
Then  the  man  who  is  going  to  eat  takes  |  a  mouthful  of  water  and 
rinses  the  mouth;  and  after  |  rinsing  the  mouth,  he  drinks.  After 
drinking,  he  takes  ||  a  piece  of  the  soaked  salmon  and  dips  it  in  the  30 
oil  and  puts  it  into  his  mouth.  |  He  never  chews  it,  because  it  is 
soft.  Then  he  keeps  on  |  doing  this  while  he  is  eating;  and  when  it 
is  nearly  all  gone,  he  stops  |  eating'.  .  .  .  | 

After  he  finishes  drinking,  he  waits  for  the  second  course.  ||  Thatis  35 
the  end  of  this. 

Soaked  Green  Salmon  (2). — When  a  man  wishes  to  |  invite  his  tribe  1 
the  foUowing  day,  he  |  asks  permission  of  his  wife  to  give  a  feast  (to 
his  friends)  on  the  foUowing  day.  |  The  woman  at  once  makes  her 
husband  go  and  fetch  ||  water  and  pour  it  into  the  soaking-box.     5 

las  la'xes  gaä'xstalä'matsE^we.     Wä,  gl'Pmese  kö'x*wideda  t!e'L  18 
kwaxs    la'e    k"!ö'k!üpsEndEq    qa    häyä'l^astowes    lax    ^nE'mplEn- 
qlEtsIa^ye.*     ...  20 

Wä,  gil'mese  ^äl  kMöpaxa  tielkwe  kMöloxöxs  lae  goli^lälaq 
qa  'nßmag'aaltslowes  läxa  löqlwe.  Wä,  lä  äx*edxa  tslfibatsle, 
qa's  k!ünxts!ödeq  ylsa  Lle^na.  Wä,  gll^mese  ^älExs  lae  äx'e- 
deda  tslsdäqaxa  löqlwe  Le^wa  tslEbatsle  qa^s  lä  k'axdzamötsa 
löqlwe  laxes  h&*mgülasE'we.  Wä,  lä  kax'^itsa  ts!Ebats!e  läxL!ä-25 
sa^yasa  löqlwe.  Wä,  g!I*mese  gwälEXs  lae  tsex**idxa  ^wäpe  qa's 
lä  ts!Ss  läxa  ha*mäpLe.  Wä,  lä  däx^ideda  ha'mäpLaxa  *wäpe, 
qa*8  h&msgEmdilaq  qa's  tslEweLlExödß.  Wä,  g'fPmese  ^äl  tslE- 
weLlExödExs  lae  näx'ida.  Wä,  gIPmese  ^äl  näqaxs  lae  däxa 
läxa  tielkwe  klölox"  qa^s  tslEpIedes  läxa  L!e*na  qa*s  tsloqlüses.  30 
Wä,  laE'm  hewä'xa  mäiex"bEndEq  qaxs  tE'lqwae.  Wä,  ä'xsä^mes 
he  gwe'g'ilaxs  ha'mä'pae.  Wä,  g1'l*Emse  Elä'q  *wi'*laxs  la'e  ^äl 
ha'mä'pa.'     .     .     . 

Wä,  g'l'l^mese  ^wäl   na'qaxs  la'e  äwE'lgEmgalil  qa's  he'legln- 
tsE'we.       Wä,  laE'mxaa  gwä'la.  35 

Soaked  Green  Salmon  (2).—  Wä,  he'^maaxs  la'e  'ne'keda  bEgwä'nEme  1 
qa^s  Le'lalilxes  gö'lg'ükulötaxa  lä'La  e'tledEl  'nä'x'^IdEL.     Wä,  la- 
•mese  hanä'kaxes  gEUE'me  qa*s  kiwe'laselqexa  lä'La  *nä'x'*idEL. 
Wä,  he'x''ida^mesa  tslfidä'qe  &xk*!ä'laxes  lä'*wtinEme  qa  les  tsäx 
*wä.'pa  qa*8  qsptslö'yöxa   tie'latsle.     Wä,  he'x'^ida^mese  la  tsä'ye  5 

1  Here  follows  p.  750,  lines  1-3.     .  *  The  description  of  the  eating  of  the  salmon  has  been  omittod. 
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6  Her  husband  goes  at  once  |  and  pours  water  into  the  soaking-box,  that 
Stands  in  the  |  corner  of  the  house;  and  when  it  is  half  füll  of  water, 
the  I  woman  takes  roasted  salmon  and  puts  it  into  it;  and  |  when  it  is 

10  done,  the  man  goes  to  get  fire-wood  and  ||  takes  it  into  his  house. 
Now  it  is  evening.  As  soon  as  |  night  comes,  they  lie  down;  and 
therefore  in  the  morning,  when  daylight  comes,  |  the  man  arises  and 
bnilds  a  fire  in  his  house;  and  as  soon  as  the  |  fire  in  the  house  blazes 
up,  he  sends  one  of  his  house-fellows  to  go  and  |  call  all  the  men;  and 

15  it  is  not  long  before  the  messenger  ||  comes  back.  Immediately  they 
clear  the  honse;  |  and  after  they  finish  Clearing  it,  they  take  the 
kettle  and  |  put  it  down  in  front  of  the  fire;  and  the  woman  takes  | 
her  dishes  and  places  them  at  the  place  where  she  is  sitting,  and  also  j 

20  the  oil-dishes  and  oil.  As  soon  as  this  is  all  ready  in  the  house,  ||  the 
man  goes  to  call  the  guests  again.  He  stays  a  long  time  outside 
calling  them,  but  |  the  men  come  in  one  by  one  into  the  house.  At 
last  they  are  |  all  inside.  Then  a  drum  is  taken  and  is  |  put  down 
on   the   right-hand   side   of   the  guests.     Immediately   the  |  song- 

25  leader  begins  to  sing  the  new  songs.  Now  they  ||  sing  a  feast-song, 
and  the  host  takes  the  soaked  |  salmon  out  of  the  water  and  puts  it 
into  the  large  kettle.  |  When  it  Ls  fuU,  it  is  put  over  the  fire,  and  | 
then  water  is  poured  into  it.     It  does  not  boil  long  |  before  the  kettle 


6  lä'*wtlnEmas  qa^s  qEptsl&'les  läxa  t!e'lats!äxs  ha^ne'lae  lä'xa 
ö'negwilases  gö'kwe.  Wä,  gl'Pmese  uEgö'yöxa  ^\yä'paxs  la'eda 
tslEdä'qe  äx*e'dxa  Llö'bfikwe  qa^s  le  axstE'nts  läq.  Wä,  gil- 
*mese  gwä'lExs  lä'aseda  bEgwänEme  &ne'x*edxa  lEqwa'  qa%  gä'xe 

10  äx^ä'lilas  lä'xes  gö'kwe.  Wä,  laE'm  dzä'qwa.  Wä,  gl'I^mese  gä'- 
nul^IdExs la'e  kü'lx'^ida.  Wä,  gf 'Igil^mas  ^nä'x'^Idxa  gaä'läxs  la'- 
eda  bEgwä'uEme  Lä'x^wld  qa^s  lEgwi'lexes  gö'kwe.  Wä,  gl'l^mese 
X  i'qöstäwe  lEgwi'ta^yasexs  la'e  ^yä'laqases  ^nEma'elwüte  qa  les 
Le'^lälaxa  ^nä':s:wa  be'bEgwänEma.     Wä,  k!e'st!a  gä'laxs   gä'xae 

15  ae'daaqeda  Le'^lalElglse,  wä,  he'x*ida*mese.  e'x^wldxa  gö'kwe. 
Wä,  gt'l*mese  gwäl  e'kwaqexs  la'e  äx^e'dxes  h&'nxLanowe  qa 
gä'xes ha^ni'l lä'xa östä'lilases  lEgwi'le.  Wä,  le'da  ts Isdä'qe äx*e'd- 
xes  lö'Elqlwe  qa  gä'xes  mExe'l  lä'xes  kiwae'lase.  Wä,  he'*misa 
ts!e'ts!Ebats!e  LE^wa  Lle^na.  Wä,  glPmese  *wi%  la  ^a'lila,  laasa 

20  e'tse^sta.  Wä,  laE'm  ge'gllsa  e'tse^sta.  Wä,  laE'mLa  'näl^nEmö'- 
klümkeda  bfigwä'uEmaxs  gä'xae  högwi'LEla.  Wä,  ladzä'la^me 
*wi%eLa.  Wä,  hex^ida^mese  äx^etsE^weda  mEna'tsIe  qa*s  le  äxä- 
lebsm  läx  he'lk* lödEnüLEmalilasa  kiwe'le.  Wä,  he'x'ida^mese 
n&'q!aq!a^yas  dä'qälasa  ä'ltsEme  qls'mdEma.     Wä,  la'x-Ma*x"*me 

25  k!we'*läla  dE'nxEla.  Wä,  lä'Leda  kiwe'lase  äx^üstE'ndxa  t!e'I- 
kwe  Llö'bfik"  qa^s  gä'xe  äxtslö'ts  lä'xa  ^wä'lasc  hä'nxxänowa. 
Wä,  gt'Pmese  qö'tlaxs  la'e  hä'nxLEnts  lä'xa  lE^wi'le.  Wä,  a'l- 
«mese   güqlEqa'sa  *wä'pe  läq.     Wä,  k!e'st!a  ge'gilll  maE'mdElqü- 
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is  taken  oflF.     It  is  ooly  on  the  fire  waiting  ||  for  the  guests  to  finish  30 
singing.     As  soon  as  they  finish  singing,  |  the  man  takes  a  mat  and 
spreads  it  out,  and  he  takes  |  his  long  tongs  and  takes  the  roasted 
boiled  salmon  out  with  them.  |  Immediately  the  woman  takes  one 
roasted  salmon  and  |  puts  it  into  each  dish;  and  when  ||  one  roasted  35 
salmon  has  been  put  into  each,  the  woman  breaks  it  into  smaU  pieces  | 
just  the  right  size  for  our  mouths;  and  |   after  she  has  broken  it  in 
pieces,  she  pours  oU  into  the  |  oil-dish.     After  she  has  done  so,  the  • 
man  |  takes  the  drum  and  puts  it  down  by  the  door  of  the  house; 
and  II  he  puts  down  the  dishes  and  gives  one  dish  to  each  two  men,  |  40 
when  reaUy  all  the  tribes  are  guests  in  the  house;  j  and  as  soon  as  all 
the  dishes  have  been  put  down,  he  takes  a  bücket  and  |  places  it 
before  the  guests  highest  in  rank,  and  they  rinse  |  their  mouths;  and 
after  they  have  rinsed  their  mouths,  they  ||  drink.     After  they  have  45 
finished  drinking,  they  begin  to  eat;  and  |  when  they  begin  to  eat, 
the  man  goes  to  draw  fresh  water,  for  |  they  drink  after  they  finish 
eating.     After  they  have  eaten,  |  the  man  takes  away  the  dishes  and 
takes  them  to  the  place  where  his  j  wife  is  sitting.    After  he  has 
taken  them  away,  he  puts  the  bücket  ||  with  water  before  the  guest  50 
highest  in  rank;  then  he  dips  |  the  cup  into  it  and  gives  it  to  him; 

laxs    la'e    h&'nx'sanä.      Wä,    &*mesi'la   h&^ne'la   e'sEla   qa   gwa'- 
les  dE'nxEleda  Le'^lanEme.    Wä,  gl'l^mese  ^äl   dE'nxElaxs  la'e  30 
äx^e'deda  bEgwä'nEmaxa  le'*wa*yö  qa's  LEpIä'lileq.     Wä,  la  äx^e'd- 
xes  gl'ltla  tsIe'sLäla   qa's  LE^üstä'lexa  hä'nxLaakwe   Llö'bEkwa. 
Wä, he'x^ida'meseda  tslEdä'qe  äx^e'dxa  fnäl^uE'me  Llö'bEkwaqa's 
äxtslö'dales  lä'xa  'näl'uEme'xLa  lö'Elqlwa.     Wä,  gi'l'mese  q!wä'- 
löts!Ewa?"sa  Llö'bEkwaxs  la'eda  tslEdä'qe  k"!ö'k!üpsalaq  qa  äm*ä'-  35 
mayastowes  qa &'*mes  h&*yä'l*ats!Ektla  lä'xEns  sE^msex.    Wä,  gt'l- 
'mese^älk!ö'k!üpsälaqexs  la'eda  tslEdä'qe  k!'ünxts!ödalaxa  ts!e'- 
tslEba'tsläsa  L!e'*na.     Wä,  gt'l^mese  ^ä'l^alÖExs  la'eda  bEgwä'nE- 
me  äx*e'dxa  mEna'tsIe  qa's  les  lä'xa  tiExi'läses  g  ö'kwe.    Wä,  lä 
kä'xitsa  lö'Elqlwe.     Wä,  laE'm  maema'lö'kwa  bEgwä'nEme  lä'xa  40 
*nEme'xLalö'q!wäxsä'lae  'wi'*laeLEla  kiwe'la  le'lqwälaLa'ye.    Wä, 
gl'l'mese  *wi"lgalileda  lö'elqlwäxs  la'e  klö'külllxa  nä'gats  !e  qa's 
les  läx  nExdzamä'lüasa  nenä'xsäläsa  kiwe'le.    Wä,  la'xda'xwe  tslE- 
we'LlExöda.     Wä,  gl'Pmese  gwäl    tslEwe'LlExödExs,   lä'xda'xwae 
nä'xlda.      Wä,    gl'l'mese    gwäl   nä'qaxs    la'e    hämx'i'da.      Wä,  45 
gi'l'mese  hämx'ldEXs   la'e  tsäyeda  bEgwä'nsmax  ä'ltä  'wä'pa  qa 
nä'gegilts  qö  gwäl   ha'mä'pLö.     Wä,  gt'l'mese   gwäl   ha'mä'pExs 
la'eda  bEgwänEme  kä'gllllxa.  lö'slqlwe  qa's  les  lax  kiwae'lasases 
gEUE'me.     Wä,  gt'l'mese   'wi"lamasEq  la'e  hängEmlilasa  'wä'bE- 
tsläla  nä'ffatsle  lä'xa   nä'xsälaga'yasa  kiwe'le.     Wä,  la   tsä'x'itsa  50 
kiwa'sta'  läq  qa's  tslEwe's  läq.     Wä,  lä'xda'xwe  'wl"la  nä'x'ida. 

75052—21—35  eth— pt  1 21 
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52  then  they  all  drink;  |  and  after  they  finish  drinking,  the  woman 
washes  1  f our  dishes  and  pours  water  into  them,  and  the  |  man  puts 

55  them  before  the  gueets.  Then  ||  they  all  wash  their  hands;  and  after 
they  have  washed  their  hands,  |  they  wait  for  the  next  course. 
That  is  the  end  of  this.  | 

SalmonPreserved  in  Cellars. — (It  has  been  deecribed  before  [p.  237], 
how  salmon  is  kept  in  cellars  for  winter  use.) 
1.  When  there  are  no  more  |  salmon  in  the  rivers,  tlje  cellar  is  dug 
up.  The  salmon  are  washed  in  water  |  nntil  all  the  clay  and  sand 
come  oflF.  As  soon  as  all  |  the  dirt  is  oflF,  they  are  soaked  in  the  river 
5  and  are  left  there  over  ||  night.  As  soon  as  day  comes,  the  woman 
takes  I  out  of  the  river  what  has  been  soaking.  Now  the  quarter- 
dried  |  green  salmon  are  thick;  they  are  just  like  fresh  salmon.  |  The 
woman  just  takes  her  fish-knife,  and  they  are  cut  this  way  |       /jr\ 

10  into  twelve  pieces.    Then  she  puts  them  into  a  ||  kettle;     ^     ^ 
then  she  puts  it  on  the  fire  and  pours  water  over  |  it. 
Then  it  is  boUed  a  long  time  before  it  is  taken  off.  |  She 
stirs  (the  meat).    As  soon  as  it  is  all  to  pieces,  she  |  puts 
the  kettle  back  over  the  fire.    Then  it  is  left  over  the  fire  a  very 
long  time.  |    Whenitis  done,  it  becomes  a  mush;  and  she  pours  | 

15  oil  into  it  while  it  is  still  over  the  fire,  and  it  is  stirred  again.  |  Then 
the  kettle  is  taken  off  and  put  down.    Then  |  spoons  are  given  to  the 


52  Wä,  gl'l'mese  ^äl  nä'qaxs  la'eda  tslEdä'qe  tslö'^üglndxa  mo- 
we'xLa  lö'Elqlwa  qa's  güxtslö'desa  *wä'pe  läq.  Wä,  le'da  bE- 
gwä'uEme  h&ngalilas  lax  nExdzamä'lilasa  kiwele.     Wä,  la'me'se 

56  'nä'ywa  ts!E'nts!En?*wida.  Wä,  g't'l*m§se  gwäl  tslE'ntslEnkwaxs 
la'e  äwü^lgEnigalil  qa*s  he'leg'tntsE'we.  Wä,  laE'm  ^wäl  lä'xeq. 
1  SalmonPreserved  in  Gellars. — ^Wä,  gll'mese  la  kleö's  k!ö'k!ü- 
tEldda  wi'*wäxs  la'e  *lä'p!Eqoya  qa's  le  tslöVwitsö*  lä'xa  *wä'pe 
qa  *wi'*les  lawä'eda  Lle'qla  LE*wa  e'g'ise.  Wä,  gt'Pmese  *wi'*lft- 
weda  tslEqwä'xs  la'e  tIe'HdEq  lä'xa  wa.  Wä,  la  xä'mastalisxa 
5  gä'nuLe.  Wä,  gt'l'mese  'nä'xTdExs  la'eda  tslEdä'qe  äxwüstE'nd- 
xest!e'lasE*we  lä'xa  wä.  Wä,  laE'm  la  wä'kweda  dze'le'lakwe 
k'lö'lo?".  Yü'Em  la  ^e'x'sa  alö'mase  k*!ö'tEla.  Wä,  ä^'mesa 
tslEdä'qö  äx'e'dxes  xwä'Layowe  qa*s  tlötlEtslE'ndeq;  ga^älag'a 
(fig,)  mälEg'Eyö'wexs  la'e  t!ö't!Ets!aakwa.     Wä,  la  äxtslö'ts  lä'xa 

10  h&'nxLänowe.  Wä,  la^me'se  h&'nxxEntsexs  la'eqEplEqa'sa  *wä'pe 
läq.  Wä,  lahmes  la  ^e'g'tltse  las'm  mas'mdElqülaxs  la'e  h&nx'SE'n- 
dEq.  Wä,  la  xwe'tledEq.  Wä,  gt'Pmese  qlwe'qlültslExs  la'e 
^we'laqa  hä'nxLEndEq.  Wä  la'me'se  la  ft'la  la  ^'xxala  hä'nx'- 
Lala;  wä,  gl'l^mese  la  Llö'pExs  la'e  xa's'ida.     Wä,  lagü'qlEqasö^a 

15  L!e"näX8  he"mae  ä'les  hä'nx'Lale.  Wä,  lä  e'tied  xw6t  letsE^wa. 
Wä,lawi'sLa  hä'nxsEntsE^wa  qa*s  h&'ngaliles.  Wä,  laE'm  tsift'yeda 
kä'käts lEnaqe lä'xa k Iwe'le.  W ä, la äx'e'deda ts lEdä'qaxa täö'q !we 
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guestS;  and  the  woman  takee  the  dishee  |  and  she  ponrs  into  them  the  18 
quarter-dried  salmon  that  is  to  be  eaten  with  spoons.    Then  the 
dishes  are  nearly  |  fuU/  .  .  .  They  are  not  given  a  second  conrse. 
Sometimee  ||  green  salmon  are  just  put  into  a  kettle  and  boiled  for  a  20 
short  time,  |  when  they  are  taken  off  and  cut  to  pieces.    They  are 
put  I  into  the  dish  without  water.    Then  oil  is  poured  over  them.  | 
The  man  only  takes  them  from  the  dish  with  his  hands  |  and  eats 
them.*  .  .  .  Then  (the  guests)  just  lie  down  on  their  seats  and  H 
wait  for  the  next  course  until  it  is  done.    Another  |  course  is  not  25 
giyen  when  they  have  eaten  with  spoons  the  quarter-dried  green 
salmon.    This  is  \  the  way  of  the  Denax-da*x"  in  Knight  Inlet. 

Kiddle  Part  of  Salmon,  cold  or  boiled. — ^The  description  of  a  feast 
continues  with  the  f oUowing  notes  on  the  preparation  of  middle  parts 
of  the  salmon  • : 

(1)  Then  the  woman  |  takes  a  dish  and  puts  it  down  at  the  place  1 
where  she  is  sitting;  then  she  goes  |  and  opens  the  basket  in  which 
the  middle  part  of  the  salmon  ia,  \  and  she  breaks  off  the  cedar-bark 
with  which  the  middle  parts  of  the  salmon  are  twined  together. 
When  there  are  four  ||  men,  the  woman  takes  eight  middle  parts  |  of  5 
salmon  and  breaks  them  up  into  two  dishes,  |  four  pieces  into  each 
dish.  As  soon  |  as  she  has  broken  them,  she  takes  her  oU-dish  and 
pours  I  oil  into  it.»  .  .  .  They*  take  up  what  they  are  going  to  eat 
and  n  fold  it  over,  and  chew  it  to  make  it  soft,  and  then  they  dip  it  |  10 

qa*8   ts!ets!&'lesa   yEwi'kwe    dze'le'lak"   läq.     Wä,  gl'Pmese  Eläq  18 
qö'tlaxs^  .  .  Wä,  las'm  kies  he'leglntsE^wa.     Wä,  le  ^näl'nE'm- 
plEna  ä'Em  äxtslo'yo  lä'xa  h&'nxLanowe  qa's  yä'was'Ide  mEds'lx-  20 
•widExs  la'e  h&'nxsEntsE^waxs  la'e  tlö'tlEtsIaak".     Wä,  ä'^mese  &x- 
tslö'yo  lä'xa  lö'qlwe  kleö's  'wä'pa^a^ya.     Wä,  la  klünqlEqasö^a 
L!e"na.     Wä,  le'da  bEgwä'nEme  ä'Em  d&ltä'laq  lä'xa  lö'qlwäxs  la'e 
ha'mä'pEq.*     .   .   .    Wä,  lä'La    ft'Era   tle'ktmgä^llla.     Wä,  laE^m 
ö'sa'lil  qa*8  he'leglntsE'we.     Wä,  laE^m  ^ä'la.     Wä,  lä%a  k!es  25 
he'leg'indg'ilExs  yö'sasE*waeda  dze'le^lakwe  k"!ö'lo?wa.  Wä,  g'aE^m 
^e'g'ilatsa  DEna'x'da'xwe  läx  DzäVade. 

Middle  Part  of  Salmon,  cold  or  boiled. — *Wä,Me'da  tslEdä'qe  1 
&x*e'dxa  lö'qlwe  qa*s  kä'galiles  lä'xös  klwaelase.  Wä,  la  qäVid 
qa%le  x'öVwidxa  Llä'bate,  ylx  ge'tslE'wasases  qlä'q!a^a*ye.  Wä, 
lä  ä'l^edxa  dsna'se  ya'pölayösaqlaqla^aye.  Wä,  gt'l'Em  mö'kwa 
be'bEgwäuEmaxs  lae'da  tsEdä'qe  äx'e'dxa  ma'lgüna'lExse  qlä'qla-  5 
^a*ya,  qa*s  plöxtslft'les  lä'xa  ma'texLe'  löElqlwa.  Wä,  läE'm 
mae'nioxse  plö'xtslöyös  lä'xa  ^nä'l'uEme'xLa  lö'qlwa.  Wä,  gl'l- 
'mese  ^äl  plö'qwaxs  la'e  äx^e'dxes  tslEba'tsle  qa's  klü'nxtslödesa 
L!e'«na  läq.»  .  .  .  Wä,  *  laE'm  äx'e'd  lä'xes  ha'mä'Leqa^sklö'x"- 
sEmdeqexs    la'e    male'^"bEndEq    qa  tE'lx'widesexs   la'e  tslEp.^'ts  10 

1  Here  foUows  a  ctoocriptlon  of  the  eating  of  the  food,  whloh  has  been  omitted. 

s  Continu6<l  from  Jesup  Expedition,  etc.,  Vol.  V,  p.  436,  line  24. 

•  Contlnned  from  ibid,  p.  431.  line  7.  « Contlnued  on  Ibid,  p.  430,  line  25. 
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11  into  the  oil;  and  then  they  put  it  into  their  mouths  and  they  b^in 
to  eat/  .  .  .  and  (the  men)  wait  for  the  secöntl  coiu*se.  |  That  is  the 
end.  I 

(2)  When  the  middle  parts  of  the  salmon  are  really  dry,  they  are 

15  soaked  ||  ia  the  soaking-box,  which  Stands  in  the  corner  of  the  house.  | 
It  is  always  filled  with  water;  and  the  woman  |  always  puts  the 
middle  parts  of  the  salmon  into  it,  so  that  it  is  fuU;  and  when  |  she 
goes  to  take  the  middle  parts  of  the  salmon  to  cook  them,  she  |  puts 
in  again  some  more  dried  middle  parts  of  the  salmon,  and  changes  g 

20  them  for  those  that  have  been  taken  out.'  .  .  .  When  her  hxisband 
comes,  I  the  woman  takes  the  soaking  middle  parts  of  the  salmon 
and  I  counts  two  pieces  of  the  middle  parts  of  the  salmon  for  each  | 

.    man;  and  so  she  takes  twelve  pieces.     She  |  puts  them  iato  the 

25  kettle;  and  her  husband  puts  the  kettle  ||  on  the  fire,  and  he  also 
pours  water  into  it.  |  Then  the  woman  takes  two  dishes  and  also  | 
two  oil-dishes,  and  puts  them  down  where  she  sits.  |  The  kettle  is 
not  very  long  over  the  fire,  when  it  is  taken  oflf;  |  and  the  man  also 

30  takes  the  tongs  ||  and  takes  out  the  soaked  middle  parts  of  the  sal- 
mon and  puts  them  also  into  |  a  large  dish  which  Stands  on  the  floor 
of  the  house,  |  made  for  this  kind  of  cooking.^  •  •  •  I 


11  lä'xa  L!e"na.  Wä,  la'wisLa  ts!ö'q!üsas,  wä,  laE^m  ha'mx-l'dEx - 
da'xwa.*  .  .  .  Wä,  laE'm  äwü'l^Emg'alil  qa^s  he'leg1ntsE*we. 
Wä,  laE'm  gwä'la. 

(2)  W^,g  i'l'mese  la  ä'la  la  Is'mx^weda  q!ä'q!a^a*yaxsla'e  tie'lasö 

15  lä'xa  t!e'lats!äxs  h&^ne'lae  lä'xa  önegwilasa  gö'kwe.     Wä,  laE^m 

he'mEnalaEm  la  qlö'tsläsösa  'wä'pe.     Wä,  la'me'sa  tslEdä'qe  he'- 

mEnalaEmxat!  äxstä'lasa  q!ä'q!aga^ye  läqqa  qö'tles.  Wä,he''maaxs 

la'e    äx'wüstE'ndxa   q!ä'q!aga*ye  qa^s    ha*me'xsilasE*we.     Wä,  la 

•  ä'Em  ^we'laqa   äx^e'dxa   lE'm^wa   q!ä'q!age*  qa*s  Llä'yo^tE'ndes 

20  lä'xes  la  äxüstä'nä. '  .  .  .  (Wä,  gll^mese  gäxe  lä'wunEmasexs) 
la'eda  tslEdä'qe  &x*e'd  lä'xes  tIe'lasE'we  q!ä'q!aga*ya.  Wä,  laE^m 
hö'sEmtsa  mae'ma'lExsa  q!ä'q!age«  lä'xa  ^nä'l^nEmökwe  begwä'- 
nEma.  Wä,  laE'm  äx'e'dxa  ma^lExsä'gEyowe.  Wä,  he'*mis  la 
äxtslö'yosexa  hä'nxLanowe.     Wä,  la'me'se  hä'nx'Lanös  lä''wünE- 

25  mas  lä'xa  lE^i'le.  Wä,  hö'Emxaä'wise  la  gü'qlsqasa  *wä'pe  läq. 
Wä,  la  äx'e'deda  tslEdä'qaxa  ma^EXLa'  lelö'qlwa.  Wä,  he"misa 
ma*lEXLa*maxat!  ts!ets!Eba'ts!ä  qa^s  le  k'ä'galElas  lä'xes  k!wae'- 
lase.  Wä,  lä  k!es  ä'laEm  ^e'xLaleda  hä'nxLanäx,  la'e  h&'nxsanä 
lä'xa  lEgwi'l.     Wä,  he'Em*xaä'wiseda  bEgwä'uEme  &x*e'dxa  tsle's- 

30  Läla  qa*s  k*  Itpwüstä'lexa  tie'lkwe  q!ä'q!age  qa^s  küptslä'les  lä'xa 
ö'gü'la*maxat !  'wäias  lö'qlwa  gäx  hä^ne'la;  hekwe'leEm  qae'da 
he  ^ä'las  ha'me'xsilasE^we.'     .     .     . 

» ContlDUed  in  Jesup  Expedition,  etc.,  Vol.  V.,  p.  431,  lines  1-14. 

*  Continned  In  ibid.,  p.  431,  lines  15-39. 

>  Continued  in  ibid.,  p.  431,  line  40,  to  p.  432,  line  4. 
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Her  hxisband  breaks  to  pieces  the  soaked  middle  parts  of  salmon,  33 
and  I  he  measures  what  he  is  breaking  so  that  they  will  be  the  right 
size  for  oiir  mouths;  ||  and  his  wif e  poxirs  oil  into  the  oil-dishes;  |  and  35 
after  the  man  hasfinished  breaking  what  he  isworkingat,  |  theguests 

finish   singing.*  .  .  . Then  (the  man)  takes  up  two| 

oil-dishes   and    puts  /p^  czd  ""^^   them|inthefarsideofthedish,  j 
in  this  mann^r:'  k^L  'rZ>   ...  As  soon  as  (the  guests) 

finish,  they  wait  ||  for       %      x     ^       the  next  com^e.  40 

Split-Backs. — (The  split-backs  are  eaten  without  being  boiled  or  l 
bUstered.  The  man  takes  the  *'split-down"  and  folds  it  up  and  dips 
it  into  the  oil  and  puts  it  into  his  mouth.)  He  does  not  chew  it 
bef ore  he  |  dips  it  into  the  oil,  for  it  is  really  soft.'  .  .  .  After  | 
the  men  have  finished  drinking,  they  wait  for  the  second  course.  j 
That  is  the  end  of  this.  For  they  never  soak  this  split-down,  ||  be- 
cause  it  does  not  get  hard,  although  it  may  be  old.  Even  if  it  is  two  |  5 
years  old,  it  never  gets  hard,  for  it  is  really  worked  thoroughly .  There- 
fore  I  it  keeps  always  soft.     That  is  the  end.  | 

Soaked  Backbones,  boiled  or  blistered  (1). — (The  woman)  takes  |  the 
soaked  backbones  out  of  the  water  in  the  soaking-box,  and  puts  them|| 
on  a  mat  that  is  spread  at  the  placö  where  she  is  sitting.     Then  the  10 
man  |  breaks  them  into  three  pieces  and  puts  them  into  the  kettle.  | 

Wä,*  le  lä''wünEmas  plö'x'wldxa  tie'lkwe  q!ä'q!aga*ya.  Wä,  33 
laE'm  ä'Em  ^mE'nsases  plö'qwa'ye  qa  heltslEqEles  lä'xEns  sE'msex. 
Wä,  lä'La  gEUE'mas  k!ü'nxts!ötsa  L!e"na  lä'xa  ts!ets!Eba'ts!e.  35 
Wä,  gi'l*mese  ^äl  p!ö'qweda  bEgwä'nEmaxes  äxsE'wa'xs  lae 
gwäl  dEnxEleda  kiwele.*  .  .  .  Wä,  lä'xaa  kä'gililxa  ma*lEXLa' 
ts!ets!Eba'ts!ä  qa*s  le  kane'qwas  lax  Lläsaneqwasa  lö'qlwe;  ga 
gwä'lega  ()^ör.)'  •  •  •  Wä,  gl'l'mese  gwä'lExs  la'e  äwü'lgEmg  älU 
qa^s  he'le^tsE^we.  40 

Split-Backs. — Wä,  laE'm  k*!es  malex^bfi'ndqexs  kleVmae  tslE-  1 
pli'ts  lä'xa  L!e'*na  qaxs  ft'lae  tE'lqwa.'  .  .  .  Wä,*  gl'l'mese 
gwäl  nä'qaxs  la'e  äwü'lgEmgallleda  bEgwä'nEme  qa*s  he'leglntsE- 
'we.  Wä,  laE'm  gwäl  lä'xeq  qa  k*  !e'ts  lena^yas  t  le'lasEwa  Le'qwaxa, 
qaxs  hewä'xae  pleVidEx  wä'x'mae  la  gä'la,  wä'x**mae  lama*lE'nxe  5 
tsläwü'nxas  la  hewä'xaEm  pleVid  qaxs  ft 'lae  ae'k*!aakwa;  lä'gilas 
he'mEnälaEm  tE'lqwa.     Wä,  laE'm  gwä'la. 

Soaked  Backbones,  boiled  or  blistered  (1). —     Wä,  la*me's   äx'ös- 
tE'ndxa    tie'lkwe   xä'kladzä    lä'xa  t!e'Iats!e  qa*s  gä'xe  äxdzö'ts 
lä'xa  le'^wa'ye LEbe'la  läx  kiwae'lasa.     Wä,  la*me'seda  bEgwä'nEme  lo 
yä'lyüdux^säla  kö'koxsälaq   qa's  hä'ntsläles  lä'xa  hä'nxxanowe. 

iContinued  in  Jesup  Expedition,  etc..  Vol.  V,  p.  432,  llnes  4-21. 
«Continued  in  ibid.,  p.  432,  Une  21,  to  p.  434,  llne  40. 
•Continued  in  ibid.,  p.  434,  llne  40,  to  p.  435,  Une  8. 
«Continued  from  ibid.,  p.  435,  line  8. 
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12  After  he  has  done  so,  he  puts  the  kettle  ön  the  fire;  and  |  as  soon  as  it 
Stands  there  firmly,  the  man  pours  water  into  it;  |  and  it  does  not 

15  take  long  before  it  begins  to  boil.  Then  the  kettle  is  taken  oflF;  ||  and 
the  woman  takes  five  dishes  and  |  puts  them  down,  and  also  five 
oil-dishes.  As  soon  as  |  it  is  all  on  the  floor,  the  man  takes  his  tongs, 
and  I  takes  the  soaked  backbone  out  of  the  water  and  puts  it  into  the 

20  dishes.*  I  .  .  .  Whentheyfinish(eating)they  waitfor  asecond||course.i 

(2). — Sometimes  the  soaked  backbone  is  blistered  by  the  |  fire  of  the 

house  to  heat  it,  when  there  are  not  many  who  have  been  |  invited, — 

for  instance,  two  men, — or  when  the  owner  of  the  house  |  is  given  this, 

25  to  eat  by  his  wife.  She  just  goes  and  takes  some  ||  soaking  backbone, 
and  blisters  it  by  the  fire.  When  |  it  is  done,  she  puts  it  on  a  food- 
mat;  |  and  an  oil-dish  is  taken  and  oil  poured  into  it.  |  When  it  is 
put  on  the  food-mat  outside  |  of  the  blistered  soaked  backbone,  it 

30  is  eaten  by  the  one  ||  man  and  his  wife  and  his  children,  in  this  man- 
ner. I  Sometimes  old  people  desire  to  eat  it  blistered  in  this  |  way, 
for  it  has  a  different  taste  from  boiled  |  soaked  backbone,  and  there- 

36  fore  some  men  like  it.  |  They  never  sing  when  their  food  ||  is  going 
to  be  soaked  backbone;  for  this  is  going  to  be  their  food  when  few 

12  Wä,  gl'Pmese  gwälExs  la'e  h&'nxLEnts  la'xa  lE^i'le.  Wä, 
g'l'l'mese  E'lxxalaxs  la'eda  bEgwä'nEme  gü'qlEqasa  'wä'pS  läq. 
Wä,  la'me'se    ge'glltsflaEm  1ä  maE'mdElqülaxs   la'e  h&'nxsanft. 

15  Wä,  le'da  tslEdä'qe  äx*e'dxa  sEkMe'xLa  lö'Elqlwa  qa*s  gä'xe 
mäx'ä'lllas  LE*wa  sEk*  le'xLa'maxaeda  ts!ets!Eba'ts!e.  Wä,  g'1'1- 
*mese  *wi'lgalilExs  la'eda  bEgwä'nEme  äx'e'dxes  tsIe'sLäla  qa's 
k*  !tpwEstalexa  tie'lkwe  xä'kMadzö  qa*s  k*!lpts!ä'les  lä'xa  lö'Elqlwe.* 
.     .     .     (Wä,  g*ll*mese  gwäla)  la'e   äwü'l^Emg'alil   qa*s  he'legln- 

20  tsE^we. 

(2) . — Wä,  la  *nä'l*nEmp  lEna  pEne'sasE^wa  t  lE'lkwe  xä'k*  !adzö  lä'xa 
lE^riasa  g'ö'kwe,  qa  ts!E'lx*wIdes,  ylxsk'le'sae  qle'hEma  Le''lä- 
UEme,  yixa  ma'iö'kwe  be'bEgwänEma  löxs  he'^maeda  gö'gwadäsa 
gö'kwe  hä'mg i'lasö'ses  ^EUE'me.     Wä,    ä'^mes   la    äx^e'd   lä'xes 

25  tIe'lasE'we  xä'kMadzä  qa's  pEnnölI'seq  lä'xa  lEgwi'le.  Wä,  gi'l- 
'mese  Llö'pExo  la'e  ä'Em  äxö'dzoyö  lä'xa  ha'mä'dzowe  le'*wa*ya. 
Wä,  la  äx^e'tsE'wa  tslEba'tsIe  qa's  k!ü'nxts!ötsE*wesa  Lle'^na. 
Wä,  ä'*mes  la  kä'dzödayö  lä'xa  ha^mä'dzowe  le'^wa'ya  lax  Llä'sa- 
lilasa  pE'nkwe  t  !elk"  xä'kladzö.     Wä,  laE'm  he'^mesa  'uEmö'kwe 

30  bEgwä'uEm  LE^wi's  gEUE'me  Lö'me's  sä'sEmeda  he  gwä'le.  Wä,  la 
*nä'l*jiEmp!Ena*ma  q!ü'lsq!ül*yakwe  bebEgwä'uEm  ha^mae'xsdxa  he 
ffwe'kwexa  pEnnöle'dzEkwe  qaxs  ö'göxplamae  lä'xa  h&'nxLaakwe 
t  !elk"  xä'k*  ladzft.  Wä,  he'*mis  lä'g  ilas  äx*e'xstsö*sa  'näl^uEmö'- 
kwe  lä'xa  bEgwä'nEme.     Wä,  la  k'Ies  dE'nxElagÜExs  ha^mä'*ye'- 

35  Leda  t!e'lkwe  xä'kladzft,  ylx  ha'ma'e'Le  qaxs  hö'lalaeda  ha'mä'paq 

1  Continued  in  Jenip  Expeditton,  etc.,  Vol.  V,  p.  436,  line  12,  to  p.  437,  llne  22. 
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are  eating,  |  for  there  are  never  many  ^o  eat  this  kind  of  cooking;  I  36 
and  the  only  tiine  they  eat  this  is  in  the  moming.    That  is  |  all 
about  this.  | 

Fins  and  Tails  (1). — Now  I  will  talk  about  the  cooking  |  of  the  pec-    1 
toral  fins  and  anal  fins  and  the  tails  of  the  |  dog-sahnon.    These  three 
kinds  are  [never  not]  always  eaten  at  |  noon  and  in  the  evening. 
When  they  are  going  to  eat  pectoral  fins  ||  and  anal  fins  and  tails,  a    5 
soaking-box  is  taken,  |  and  water  is  poured  into  it.     Then  (several 
handfnls  of)  |  pectoral  fins  are  picked  up  and  put  into  it.    For  four 
days  they  are  soaking  in  it.  |  Then  they  are  taken  out  and  put  into 
a  kettle;  and  |  water  is  poured  on  them  before  they  are  put  on  the 
fire.  II  When  they  are  covered  with  water,  they  are  put  on  the  |  fire.  10 
Sometimes  they  are  kept  boiling  until  it  is  nearly  noon,  |  for  they  try 
to  boil  the  bones  soft.    When  the  bones  are  boiled  to  pieces,  |  the 
kettle  is  taken  off  the  fire.    Then  the  |  woman  takes  a  dish  and  puts 
it  alongside  the  kettle.  ||  Then  she  takes  a  large  spoon,  |  andladles  15 
out  the  pectoral  fins,  and  she  pours  them  into  the  |  dish.    When  they 
are  all  in  it,  she  places  it  before  the  one  ^o  is  to  eat  it;  |  and  next 
water  is  given  to  drink  to  him  who  is  going  to  eat  it.    As  soon  |  as  (the 
guests)  finish  drinking,  they  eat.    No  oil  is  ||  dipped  with  it  when  20 

qaxs  k'Ie'sae   qle'nEmenoxwa  ha'mä^paxa   hö  ^ä'las  ha'me'xsl- 36 
laöne*.     W&,   lö'xaEmxaa   ha'mä'pdEmqeda  gaä'la.     Wä,  laE^m 
^ä'la. 

Pins  and  Tails  (1). — Wä,  la^mS'sEn  ^wä'^wexs**älal  lä'qexs  la'e  ha-    1 
'me'x'silasE^weda  pELlExä'wa'ye  LE'wa  pELä'ga'ye  LE*wa  tslä'sna- 
•yasa  ^a'xni's§.     Wä, k* leyä's  k* !es  ha'^maEnxgada  yü'duxwidäla- 
kxa  UEqä'la  LE'wa  dzä'qwa.     Wä,  gl'pEm ha'mä'La  pELlExä'wa'ye 
LE^wa  pELä'ga^ye  LE'wa  tslä'sna'yaxs  la'e  gEyö'l  äx*e'tsE*wa  tie'la-    5 
ts!e  qa's  güxtslö'yäeda   *wä'pe   läq.      Wä,  la^me'se  k*  !ä*stanoweda 
pELlExä'wa'ye  läq.     Wä,  hö'tla  la  mö'p  !En:^wa*stairi  lä'qexs  la'e 
&x*wustä'nä  qa*s  äxtslöyuwe  lä'xa  h&'nxxanowe.     Wä,  lä'xaa  ^e- 
yö'l  güqlEqa'sösa  'wä'paxs  kleVmae   hä'nxxanä  lä'xa  lEgwi'le. 
Wä,  gi'l*mese  la  qlö'gülilxa'wä'paxs  la'S  h&'nxxEndayö  lä'xa  1e-  10 
.gwi'le.     Wä,   la'me^e   'näl'nEmp Isna   Elä'q'Em  k*!es  ^nEqä'lagila 
maE'mdElqüla,  qaxs   xä'XayasE*waes  xä'qe.     Wä,  gl'l'mese  xä's^- 
deda  xä'qaxs  la'e  h&'nxsanöweda  hä'nx'Lanowe.     Wä,  la'me'seda 
tslEdä'qe  äx'e'dxa  lö'qlwe  qa*s  k'a'galiles  läx  ö'nä'^yasa  hä'nxxa- 
nowe.      Wä,  la^me'seda  tstedä'qe   äx*e'dxa  'wä'lase   k'ä'tslEnäqa  15 
qa's   xä'löstEndes  lä'xa  pELlExä'wa'ye.     Wä,  la  xE'ltsIälas    lä'xa 
lö'qlwe.  Wä,  gl'l^mgse  *wr*lts!ftxsla'e  kä'^Emlllas  läx  ha'mä'pLaq. 
Wä,  la'me'sa  'wä'pe  mä'klläq  qa  nä'x'itsösa  ha^mä'pLe.     Wä,  gl'l- 
*mese  gwäl  nä'qaxs  la'e  hamx^I'da.     Wä,  laE'm  kleä's  Lle'^na  tslE- 
pä'sös  läqexsha'mapaaxg'ada  pELlExä'wa'ye  LE*wa  pELäga'ye  LEwa  20 
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21  they  eat  these  pectoral  fins  and  anal  fins  and  |  tails.  After  they 
have  eaten,  the  woman  takes  |  the  dish  out  of  which  those  have 
eaten  to  whom  she  has  given  to  eat,  |  and  she  takes  water  and  pours 
it  into  it.    Then  she  puts  it  back  before  those  to  whom  she  has  given 

25  to  eat,  |  and  they  wash  their  hands  in  it.  After  ||  they  have  done  so 
they  are  given  water  to  diink.  |  Often  they  are  not  given  a  second 
course  after  eating  |  pectoral  fins  and  anal  fins  and  also  tails.  |  The 
guests  just  go  out  of  the  house.    The  |  old  people  always  eat  that, 

30  about  which  I  am  talking.  ||  Only  poor  people  have,  for  their  food, 
these  three  kinds  |  about  which  I  am  talking.    That  is  all.  | 

(2). — When  there  are  many  roasted  sabnon-tails,  |  the  owner  invites 
his  f  riends  early  in  the  moming  to  come  |  and  eat  breakf  ast  in  his  house. 

35  As  soon  as  the  guests  are  all  in,  ||  the  man  who  invited  them  takes  a 
food-mat  and  spreads  it  on  the  floor  |  in  front  of  his  guests.  Then 
he  takes  the  roasted  sahnon-tails  |  and  puts  them  down  lengthwise 
on  the  food-mat.  Then  he  takes  |  water  and  gives  it  to  them;  and 
after  they  finish  drinking,  |  they  begin  to  eat.     As  soon  as  the  guests 

40  begin  to  eat,  ||  the  man  takes  his  bücket  and  goes  to  draw  fresh  water 
for  I  drinking  afterwards.  As  soon  as  he  comes  back,  he  puts  down 
on  the  floor  the  |  bücket  with  water  in  it;  and  after  they  have 
finish ed  eating  the  salmon-tails,  |  the  man  puts  the-  bücket  with 


21  ts!ä'sna*ye.  Wä,  gl'l'mese  ^äl  ha'mäpExs  la'e  äx*e'deda  tslEdä'- 
qaxa  lö'qlwe,  ylx  ha*maats!e'xdäsaha*mg*i'lasE*was,  qa^s  äx^e'dexa 
^wä'pe  qa^s  güxts lö'des  läq.  Wä, la  xwe'laqak'ä'^Emlllas  lä'xes  ha*m- 
gi'lasE^we.    Wä,  la'me'se  ts!E'nts!Enx*widEX'da'x"  läq.     Wä,  gi'l- 

25  *mese  ^wä'texs  la'e  tsä'x**Itsösa  *wä'pe.  Wä,  laE'm  nä'x^idEX'- 
da^x"  läq.  Wä,  la  qlünä'la  k;!es  hö'leg'lntsE'weda  ha'ma'paxa  pE- 
L  lExäwa'ye  LE^wa  pELäga^ye.  Wä,  hemisLeda  ts  läsna^ye.  Wä,  laEm 
ÄEm  ho'qüwElseda  LC^anEmx'de.  Wä,  las'mxaä'wiseda  q!üLs- 
qlü'lyakwe  he'mEnäla  ha^mä'pEx  gwe'xsdEmasg'ln  ^ä'gwexs'ä- 

SGlasEk*;  le'xa^meda  wi*wösEläga  hemawälanux"sg*ada  yü'du^"wi- 
dälagln    gwä'gwexs^älasa.     Wä,   laE'm  gwäla.     .     . 

(2). — Wä,  gl'Pmese  qle'uEma  Llö'bEkwe  ts!ä'sna*ya,  la'e  h§'x*i- 
da^ma  äxnö'gwadäs  Le'*lalaxes  *ne*nEmö'kwaxa  gaä'la  qa  g'ä'xes 
gaä'xstäla  läx  gö'kwas.      Wä,  la  gi'l'Em  *wi'*laeLeda  Le'ManEmaxs 

35  Ift'eda  Le"läläq  äx'e'dxa  ha-mädzowe  le^wa^ya  qa^s  LEpIälites  läx 
Llä'sExdzamä^yases  Le«länEme.  Wä,  la  äx'e'dxa  Llö'bEkwe  tslä's- 
na^ya  qa*s  le  kadEdzö'ts  lä'xa  ha^mä'dzowe  le'*wa*ya.  Wä,  lä 
äx^e'dxa 'wä'pe  qa^s le tsä'x'^its  läq.  Wä, gl'l'mese  gwäl nä'qaxs la'e 
ha*mx*i'dEx*da*xwa.     Wä,  gl'l'mese  ha'mx'^'deda  Le'länEmaxs la- 

40  eda  bEgwä'nEme  äx'e'dxes  nä'gatsle  qa*s  le  tsäx  a'ltä  'wä'pa  qa 
nage'giLEs.  Wä,  gl'l^mese  gäx  ae'daaqaxs  la'e  klö'x^walilxa  nä'- 
gatsle  *wä'bEts!äla.  Wä,  gi'l'mese  gwäl  ha^mä'pa  tsletslä'sneg'äxs 
la'eda  bEgwä'nEme  h&'nglmliltsa  *wä'bEts!äle  nä'^atsle  läq.     Wä, 
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water  in  it  before  them,  and  f  immediately  they  drink  of  it.    After 
they  finish  drinking,  J  they  go  out.     There  is  no  oil  to  dip  with  it,  45 
and  I  there  is  no  dish,  and  they  do  not  rinse  their  mouths;  for  |  the 
first  people  said  that  the  silver-sabnon  would  disappear  |  if  these 
three  kinds  of  things  were  done.  |  Therefore  they  take  for  them  a 
new  food-mat;  and  ||  they  do  not  wipe  their  hands  when  they  eat  50 
roasted  sahnon-tails  |  and  roasted  backbones  of  silver-sabnon;  for 
often  the  guests  just  nib  |  their  hands,  after  they  finish  eating,  to 
dry  oflf  I  the  f at  of  their  food.     The  owner  of  the  |  salmon-tails  eats 
some  of  what  has  been  left  over  by  those  who  have  eaten,  i|  when  he  55 
gets  hungry,  and  he  does  the  same  way  with  roasted  |  backbones. 
That  is  aU.  I 

Salmon-Cheeks. — ^As  soon  as  winter  comes,  (the  woman)  takes  |  her  1 
soaking-box  and  puts  it  down  in  the  corner  of  the  house;  |  then  she 
draws  water  (and  pours  it)  into  the  soaking-box  until  it  is  half  full 
of  water.  |  Then  she  takes  the  basket  in  which  she  keeps  the  "plucked 
cheeks"  and  pours  them  into  the  ||  soaking-box.  She  soalö  them  5 
four  days  in  the  house.  After  |  they  have  been  soaking  four  days, 
the  woman  requests  her  husband,  |  even  if  it  is  noon,  to  go  and 
invite  the  old  Chiefs  |  to  come  and  eat  the  "  plucked  cheeks,"  for  only 
the  Chiefs  |  eat  this  kind  (of  food).     The  man  at  once  goes  and  i| 


h,e'x'ida'mese  na'xIdExda'x"   iäq.     Wä,  gl'l'mese  ^äl   nä'qaxs 
la'e  hö'qüwElsa.     Wä,  laE'm   kleö's    Lle'^na   tslEpa's.     Wä,  hö'- 45 
*mesexs  k-  leö'sae  lö'q  !wa.  Wä'  he*misexs  k*  le'sae  ts  Iewc'l  lExöd  qaxs 
'ne'k'aeda    g'ä'le    bEgwä'nEmqexs    he'x**ida*mae  k*  !eyö'^*wideda 
dza'wü'naqexs    äx^e'tsE'waegada   yü'dux^widalaga.     Wä,  he'^mis 
lä'gilas    äx^e'dg-ilxa   aldzEwe'  ha'madzö'  le'^wa'ya.     Wä,  he'^mis 
lä'g'ilas  k!§sxat!  dedE'nkweda  ha'mä'paxa  Llö'bEkwe   ts!ä'sna*ya  50 
Lö'ma  Llö'bEkwe  xä'k'Iadzösa  dza'wü'ne,  qlünä'lae  ä'Em  dzä'k'ö- 
deda  Le'^länEmaxes   e'eyasowaxs  la'e  ^äl  ha'mä'pa  qa  lE'mxwa- 
LElesa  tsE'nxwa^yeses  ha*ma'*ye.     Wä,  ä'*mes  leda  äxnö'gwadäsa 
ts  lä'sna'ye,  ytx  k*  !e'ts  !a*yaway*asex  le'x'de  ha*mä'p  la hä'mxhEmk'a 
iä'qexs  la'e  pö'sq !EX'*ida.     Wä,   la  hö'Emxat!  ^e'gilaxa  Llö'bE- 55 
kwe  xä'k*!adzä.     Wä,  las'm  ^ä'la. 

Salmon-Cheeks. — Wä,  g'l'l'mese  tslä'wü'nxIdExs  la'6  äx*e'd-  i 
xes  t!e'lats!e  qa's  le  hä'ngalilaq  lä'xa  ö'negwilases  g'ö'kwe. 
Wä,  la  tsä'tslötsa  *wä'pe  iäq,  qa  nE^oyä'lesa  t!e'lats!äxa  *wäpe. 
Wä,  la  &x*e'dxes  p!Elodzats!e  lExä'^ya  qa*8  göxstE'ndös  lä'xa 
tie'latsle.  Wä,  la'me'se  mö'plEnxwa^s  t!e 'Italila.  Wä,  gi'l'mese  5 
mö'plEn^wa^s  tä'lTla,  la'eda  tslEdä'qe  äxklälaxes  lä'^wünEmaxa 
wä'x**Em  la  nEqä'la  qa  les  Le''lälaxa  q!ülsq!ü'lyak"  g*i'g*igEma*ya 
qa  g'äxes  plEplElö'sgaxa  plElöse,  qaxs  le'x'a'maeda  g'i'gigäma^ye 
ha'mä'pxa  hö  ^e'xse.     Wä,  hö'x*'ida*mesa  bsgwä'nEme  la  Lä'liK 
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10  selects  the  chiefs  whom  he  intends  to  invite  in.  It  is  not  long  before 
they  all  come  into  |  his  house.  [I  have  forgotten  that  bis  wife  |  at 
once  spreads  out  mats  f or  the  guests  to  sit  down  on  the  floor.  |  Those 
who  have  been  invited  go  right  m  and  sit  down  on  |  the  spread  mats.] 

15  As  soon  as  they  are  all  in,  the  0  man  takes  a  kettle  and  pours  water 
into  it,  I  and  he  puts  it  on  the  fire  in  bis  house;  but  his  wife  goes  on 
with  her  work.  |  She  takes  a  basket,  and  takes  the  ^'plucked  cheeks'' 
out  of  the  water  and  puts  them  into  the  |  basket,  and  pours  them 
into  the  kettle  which  |  is  boiling  over  the  fire  in  the  house.    Then  the 

20  woman  takes  dishes  and  ||  puts  them  down  where  she  is  sitting,  and 
she  also  takes  tongs;  |  and  when  she  thinks  that  (the  ''plucked 
cheeks'O  are  done,  her  husband  takes  |  the  kettle  from  the  fire. 
Immediately  the  woman  takes  her  tongs  |  and  takes  out  the'' plucked 
cheeks"  and  puts  them  into  the  dishes;  |  and  ^en  they  are  all  in 

25  the  dishes,  she  places  ||  one  dish  in  front  of  each  four  men.  As  soon  1 
as  this  is  done,  she  tsikes  a  bücket  with  water  in  it  and  places  |  it  in 
front  of  the  guests;  then  they  drink;  |  and  when  they  finish  drinking, 
they  begin  to  eat;  |  and  when  they  begin  to  eat,  the  woman  takes 

30  another  ||  dish  and  pours  the  liquid  of  the  "plucked  cheeks"  into  it. 
Then  she  counts  one  |  spoon  for  each  guest,  and  she  goes  and  gives 
them  each  one.     She  |  takes  up  the  dbh  with  the  liquid  in  it  and 

10  qE*waxa gi'gig&ma^ye.  Wä, k* tö'st !a gä'laxs gä'xae  'wi'*la hö'gwi- 
LEla  läxg'ö'kwas.  Wä,  he'xöLEn  l  !Ele'w§sE*we  ^EnE'masexs  he'- 
x^ida'mae  LEp lä'^lrtElaxa  le'Elwa'ye qa  k!üdzEdzft'li*lasLEsa  klwe'te- 
La;  wä,  lä'gilas  he^nä'küla^ma  Le*ianBme  qa's  le  kiüdzEdzäll- 
laxa  LEbEgwi'ikwe  le'El'wa'ya.     Wä,  gl'Pmese  *wi'*laeLExs  la'eda 

15  bEgwä'nEme  äx'e'dxa  h&'nxLanowe  qa's  güxtslö'desa  *wä'pe  läq. 
Wä,  la  hä'nxLEnts  lä'xes  lEgwi'lö.  Wä,  lä'La  ä'^"sile  ^EnE^mas, 
äx*e'dxa  lExa'^ye  qa's  le  klö'stEndxa  plElö'se  qa's  k!ats!ö'des  lä'xa 
lExa'*ye qa^s  lä güxtslö'ts lä'xa h&'nxLäla  hä'nx'Lanä.  Wä, la'me'se 
maE'mdElqüla   ge'gllila,  la'asa  tslEdä'qe    äx*e'dxa  lö'Elqlwe  qa*s 

20  g'ä'xe  äx'ä'lilas  lä'xes  klwae'lase;  wä,  he'*mfee  tsIe'sLäla.  Wä, 
gl'l^mese  kö'taq  laE'm  Llö'pa  la'e  lä'^wünEmas  hä'nx'sEndxa 
hä'nx Lanowe.  Wä,  he'x*ida*meseda  tslEdä'qe  äx^e'dxes  tsIe'sLäla 
qa  küpwüsta'lexa  plElö'se  qa*s  küptsift'les  lä'xa  lö'Elqlwe.  Wä, 
gl'l'mese   *wi'^lts!ä   lä'xa  lö'Elqlwäxs   la'e   kaxdzamö'lflas   lä'xa 

25  mae'mokwe  be'bEgwänEma  lä'xa  ^nä'l^nEmexLa  lö'qlwa.  Wä,  gi'l- 
*mese  ^wPlaxs  la'e  äx'e'dxa  ^wä'bEtsIäla  nä'^atslä  qa*8  le  hä'nx*- 
dzamölilas  lä'xes  kiwe'lekwe.  Wä,  he'x'^ida'mese  nä'xfIdEX'da- 
*xwa.  Wä,  g'l'l^mese  gwäl  nä'qaxs  lä'x'da'xwae  hä'mx'l'da.  Wä, 
g-fl^mese  hämx^i'dExs  la'eda  tslEdäqe  äx'e'dxa  ö'gü*la*maxat!  lö'- 

30  q!wa  qa*s  güxtslö'des  *wä'paläsa  plElö'se  läq.  Wä,  lä'xaa  hö'sEmtsa 
kä'k'EtslEnaqe  lä'xa  kiwe'le  qa's  le  tsifts  läq.  Wä,  lä'xaa  k*ä'- 
g-Üilxa  'wä'bEtsIäla  lö'qlwa  qa*s  le  k'axdzamö'liias  läq  qa  yo'- 
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places  it  in  front  of  them,  to  |  eat  it  with  spoons  while  they  are  33 
eating  the  "plucked  cheeks."    They  eat  (the  liquid)  with  spoons  | 
while  they  are  eating   (the  heads).    After  they  have  eaten,  ||  the  35 
woman  ta^es  up  the  dish  and  pours  out  what  was  in  it.  |  Then  she 
pours  some  good  water  into  it,  and  she  |  places  it  in  front  of  her 
guests  again.    Then  they  wash  their  hands;  |  and  after  they  have 
done  80,  the  bücket  with  water  in  it  is  put  before  them,  |  and  they 
drink  out  of  it.    After  ||  they  finish  drinking,  they  go  out;  for  no  40 
second  course  is  served  after  |  eating  the  "plucked  cheeks/'  and  also 
no  oil  is  dipped  with  it.  |  Therefore  only  liquid  of  the  "plucked 
cheeks"  is  dxunk  while  they  are  |  eaten.    That  is  the  end.  | 

Fresb  Salmon-Eeads. — Sometimes  they  eat  (the  sahnon-heads)  at  1 
once  when  they  are -soft,  for  often  |  the  old  people  eome  to  the  owner 
of  this  kind  (of  food  to  ask  to  be  invited).  |  Then  it  is  just  put  down 
on  a  food-mat  and  placed  in  front  of  those  ||  who  ask  to  be  invited.  6 
They  do  not  eat  it  in  the  moming,  only  |  at  noon  and  in  the  evening; 
and  those  who  eat  it  do  not  rinse  their  mouths,  |  for  that  is  only  done 
in  the  moming.     They  only  drink  water  |  before  they  eat  the  roasted 
heads,  and  they  also  drink  water  |  after  they  finish  eating;  and  then 
they  take  a  mouthful  of  water  ||  and  squirt  it  over  their  hands  to  10 
wash  them,  for  |  their  hands  are  greasy  from  the  fat  of  their  food, 

tsIek'ElösSqexs     ha'mä'paaxa    plElö'sö.      W&,     la'xda*xwe    yö'-  33 
tsiek'llaqSxs    la'ö    ha'mä'pa.      Wä,    gl'Pmesö     ^äl    ha'mä'pExs 
la'ßda  tslEdä'qe   kä'gtlilxa   lö'Elqlwö   qa*s  1§   güx*i'dEx   grts!&-  35 
x'däq.     Wä,  la'me'se  güxtslö'tsa  e'k'e  *w&p  läq.     Wä,  laEmxaä'wi- 
se  kax'dzamö^lüas  lä'xa  kiwe'lde.     Wä,  laxda'xwß  tslE'ntslEn?- 
•wida.     Wä,  gl'l'mese    ^älExs    la'§    hä^n^EmlllEma  *wäbEts!äla 
nä^atslä'.     Wä,    h§'x*ida*mese    nä'x^idExda^x"    läq.      Wä,    g't'l- 
*mese  ^äl  nä'qaxs  la'e   hö'qüwEls  qaxs   k'Ie'sae  he'leg'tntsE'wa  40 
ha'mä'paxa  plElö'se.     Wä,    laE^mxaa    kleä's    Lle'^na    tsEpa^söe. 
Wä,  he^Em  lä'gilas  ft'Em  nä'qasE'we   'wä'paläsa   plElö'saxs    ha- 
*ma'yae.    Wä,  laE^m  gwä'la. 

Fresh    Salmon-Eeads    (Xö':^üsde). — Wä,   la    'näl^uEmplEna   hö'-  1 
x**ida*Em  hä'mx'l'dqexs  he'*mae   ä'les   tste'lqwe,   yixs   qlüna'lae 
qä'tse'staleda  q  lülsq'iUyakwe  läxa  äxnö'gwadäsa  hö  ^e'x'se.     Wä, 
laE'm  ft^Em  äxdzö'yö  lä'xä  hä'madzowe'  le'*wa^ya  qa*s  le  äxdzamö'- 
lI'lEm  lä'xa  qä'tse^stäla.     Wä,  la  k!es  ha*mä'xa  ^aä'la,  le'xa^ma  5 
nEqä'la  LE*wa   dzä'qwa.     Wä,  la  k'Ies   tslEwe'Ltexödeda   ha'mä'- 
paq  qaxs  la^me'x'de  ^aä'xstäla.     Wä,  läLa  nä'x*i  JaEmxa  'wä'paxs 
kie's'mae  hä'mx'i'dxa  xö'^üsde.     Wä,  lä'xaa  nä'x^IdaEmxs  lae 
gwäl  ha'mä'pa.     Wä,  he'^mis  laxat!  hä'ms^Emdaats  lä'xa  *wä'pe 
qa*s  hä'mxtslanE'ndesexs   la'e   tste'ntslEnx^weda,  qaxs  qlE'lqlEl-  10 
tslänae  läx  tsE'nxwa'yases  ha'ma"ye  qaxs  ft"mae  dä'x'^idxa  se'sE- 
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12  for  they  just  take  |  the  whole  roasted  salmon-heads  and  hold  them 
when  they  eat  them,  therefore  |  their  hands  are  very  greasy.  As 
soon  as  they  finish,  |  they  go  out  of  the  house,  for  no  second  course  is 

15  served  after  fresh  ||  roasted  salmon-heads.     That  is  all  about  this.  | 
Preserved  Salmon-Heads. — Now  we  will  talk  about  the  |  roasted 
salmon-heads  when  they  cook  them  in  winter.     When  |  it  is  winter, 
the  common  people  are  invited  to  come  |  to  the  house  of  the  owner 

20  of  the  roasted  satnon-heads.  Then  ||  they  do  again  the  same  thing 
that  I  told  of  before,*  when  they  spread  out  |  mats  behind  the  fire- 
place  of  the  house  for  the  guests  to  sit  down  on  |  when  they  come  in. 
As  soon  as  they  are  in,  |  they  are  led  by  the  woman  to  their  seats  on 

25  the  spread  |  mats.  When  they  are  all  in,  the  ||  woman  at  once  takes 
the  basket  in  which  she  keeps  the  salmon-heads,  and  she  puts  it 
down  I  at  the  place  where  she  is  sitting;  and  her  husband  takes  a 
large  |  kettle  and  puts  it  down  also,  next  to  the  place  where  bis  wif e 
is  sitting.  |  At  once  the  woman  opens  the  top  of  the  basket,  |  and 
she  takes  out  the  roasted  salmon-heads  and  puts  them  into  the 

30  kettle.  ||  Then  she  places  them  in  it  so  that  all  stand  on  the  part 
where  |  the  head  has  been  cut  off,  and  so  that  the  f aces  of  the  roasted 
heads  are  upward;  and  she  only  |  stops  when  the  kettle  is  fuU.     Her 


12  näla  xö'xüsdä  qa^s  deda'lalileqexs  la'e  ha*mä'pEq.  Wä,  hS'*mis 
lä'gilas  xE'nLEla  qlE'lqlEltsIane.  Wä,  g*t'l*mgse  ^ä'Iexs  la'e 
ft'Em  hö'qüwEls  qaxs  k*  le'sae  he'leg'tntsE^wa  ha'mä'paxa  ä'l^wasö 

15  xö'?:Ü8dä.     Wä,  laE'm  ^äl  lä'xeq. 

Preserved  Salmon-Heads.^ — Wä,  la'me'sEns  ^ä'^ex-s^älal  lä'xa 
x  ö'xüsdäxs  la'e  ha'me'x'sllaqexs  la'e  ts!ä*wü'nxa.  Wä,  he"maaxs 
la'e  ts!ä*wü'nxa  la'e  Le'^lälasE^weda  be'bEgwänEmqlälaEm  qa  g'ä'xes 
läx  gö'kwasa  äxnö'gwadasa   x'ö'xüsde.     Wä,  he'Emxaä'wis  ^e'- 

20  x^Ide  gwi'gilasasa  gjgl'leytn  wä'ldsma  las'm  LEpIä'lelEma  le'- 
*wa*ye  läx  ö'gwiwalilasa  lE^wi'lasa  g'ö'kwe,  qa  klüdzEdzo'lilasösa 
Le«länEme  qö  gäxL  hö'^wiLö.  Wä,  gt'Pmese  gäx  hö'^iLEXs 
la'e  qlä'x'sldzesösa  tslEdä'qe  qa  las  klüdzsdzö'lilEla  lä'xa  LEbsl- 
kwö'     le'*wa*ya.      Wä,  gl'l^mesö    *wi'*laeLExs    la'e    he'x**ida'ma 

25  tslEdä'qe  äx^e'dxa  x'ö'xüsdaatsle  Llä'bata  qa^s  gä'xe  hä'ngalilas 
lä'xes  kiwae'lase.  Wä,  lä'La  lä"wänEmas  äx^e'dxös  ^wä'lase 
hä'nx'Lanä  qa^s  g'ä'xe  hä'ng-alilas  lä'xaaxa  kiwae'lasases  gEnE'me. 
Wä,  he'x^ida^meseda  tslEdä'qe  x ö'^^widEx  tlBmä'g'imasaxIä'bate. 
Wä,  la  äx*wtilts!ä'laxa  x'ö'xüsde   qa's   le  äxtslä'las  lä'xa  hä'nx- 

30  Lanowe.  LaE'm  ae'kla  klütslä'las  qa  'nä'xwa'me  he  klwä'layöses 
qa'k'a'ye.  Wä,  laE'm  e'klE^EmltsIaweda  x'ö'xüsde.  Wä,  ä'l^mese 
gwä'lExs    la'e    qö'tleda    h&'nxxanowe.      Wä,    lä'La    lä'^wünEmas 

1  Soe  p.  330. 
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husband  |  at  once  takes  up  two  buckets  and  goes  to  draw  water  |  33 
for  the  liquid  of  what  is  being  cooked.    As  soon  as  he  comes  back,  || 
he  pours  (the  water)  into  (the  kettle).     When  it  is  half  fuU  of  water,  |  36 
his  wife  takes  an  old  mat  and  Covers  it  over,  so  |  that  the  steam  may 
not  come  through  when  it  boils.     As  soon  as  |  this  has  been  done, 
she  puts  the  kettle  on  the  fire.     Immediately  |  the  guests  begin  to 
sing  the  songs  of  their  ancestors.  ||  Four  songs  are  sung.    Then  the  |  40 
host  takes  the  dishes  and  puts  them  down  at  the  place  where  his  | 
wife  is  sitting;  and  when  that  is  done,  she  dips  up  some  water,  so 
that  I  everything  Stands  ready  on  the  floor  of  the  house.    After  it 
has  been  boiling  for  a  long  time,  the  |  kettle  is  taken  off;  and  it  just 
Stands  on  the  floor  of  the  house,  ||  for  she  wants   (what  is  being  46 
cooked)  to  swell  up.    After  the  guests  finish  singing,  |  and  when  the 
hostess  thinks  that  what  is  being  cooked  is  (thoroughly)  soaked,  |  then 
she  takes  the  tongs  and  takes  off  the  covering.  |  Then  she  takes  a  large 
long-handled  ladle  and  takes  out  |  what  has  been  cooked  and  puts 
it  into  the  dishes;  ||  and  she  only  stops  when  they  are  al^  füll  of  what  60 
has  been  cooked.  |  Then  (the  host's)  wife  takes  an  old  [bad]  food- 
mat  and  |  spreads  it  out  in  front  of  the  guests.    After  she  has  done 
so,  I  her  husband  takes  up  the  dishes  and  places  them  before  his  | 
guests.    There  are  four  men  to  each  dish.  ||  After  this  has  been  done,  55 


he'x'idaEm  klö'qülöxa  ma^HsE'me  nenä'gatslä  qa*s  le  tsäx  *wä'pa  33 
qa  'wä'palases  ha'me'xsilasE'we.     Wä,  gi'l*mese   g'äx  ae'daaqaxs 
la'e  güqlEqa's   läq.     Wä,    ä"mese   tlEpEya'xIdxa   *wä'paxs  la'e  35 
äx'e'de     ^EnE'masexa     klä'kMöbane    qa*s     nasEyl'ndes     läq     qa 
kle'ses  kü?:"sä'leda  kiä'lEla   qö   mEdE'lx*widLö.     Wä,  gl'l^mese 
^ä'lExs    la'e    hä'nxLEnts    lä'xa    lE^i'le.     Wä    he'x'ida'mese 
dE'nx^ededa    kiwe'lasa   gl'ltslEyalayö    qlE'mdEma.      Wä,    laE'm 
mö'sgEmeda  dE'nx'edayöe  qlE'mqlEmdEma.      Wä,    la^me'sLaLeda  40 
kiwe'lase  äx'e'dxes  lö'Elqlwe  qa  gä'xese  mEx^ä'lil  läx  k!wae*lasases 
^EnE'me.     Wä,   la  gwä'lExs   la'e   tsä'x*idxa   *wä'pe   qa  gä'xese 
ha'ne'l   gwä'lila.      Wä,    la'me'se   ge'gllil'Em   la   maE'mdElqüleda 
hä'nxxaläxs   la'e   hä'nxsEndEq.     Wä,    ft'Emxaä'wise  la  ha'ne'la, 
qaxs  *ne'k*ae  qa  pö's^ide.    Wä,  laE'mLa  gwäl  ds'nxEleda  kiwe'le.  46 
Wä,  gl'Pmese  kö'tlededa  k!we*lasaq  laE'm  pö's*ides  ha'me'x'siläxs 
la'e  äx'e'dxa  tsIö'sLäla  qa's  küpü'des  lä'xa  näyl'me  qa's  äxö'deq. 
Wä,  la  äx«e'dxa  'wä'lase  gl'ltlEXLäla  kä'tslEnäqa  qa's  xElö'ltsIäles 
lä'xes   ha'me'xsilasE^we  qa's   le  xEltsIft'las  läxa  lö'Elqlwe.     Wä, 
ä'l^mese  ^ä'lExs   la'e   ^wi'^löltslftmasxes  ha^me'xsÜasE'we.     Wä,  50 
la'me'se  ^EUE'mas  äx^e'dxa  'yä'x'sE'me   ha'madzö'  le"wa*ya,  qa*s 
le  LEpdzamo'lilas  lä'xes  Le^länEme.     Wä,  gi'l^mese  gwä'lExs  la'e 
lä'*wünEmas  kä'gÜilxa  lö'Elqlwe  qa*8  le   kax'dzamölIlElas  lä'xes 
Le«lanEme.    Wä,  laE'm  mae'm&lasE'wa  'nä'l^nEmexLa  lö'qlwa.    Wä, 
g-l'Pmesß  ^wä'lExs  la'e  tsä'x'ltsa  'wä'pe  läq  qa  nä'x^dös  läq.    Wä,  55 
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66  she  dips  up  some  water,  and  they  drink  it;  |  and  after  they  have 
finished  drinking,  they  begin  to  eat.  They  just  take  up  |  one 
salmon-head  and  hold  it  in  their  hands  when  they  are  eating,  |  and 
they  throw  the  bones  on  the  f ood-  |  mat;  therefore  an  old  [bad] 

60  food-mat  ia  used,  ||  for  the  f at  of  the  salmon-heads  sticks  |  to  the 
mat.  And  after  they  have  eaten,  the  woman  |  takes  up  the  eating- 
dishes  and  pours  out  into  the  kettle  |  the  food  that  was  left.  Then 
she  washes  them  out;  |  and  after  she  has  done  so,  she  pours  some 

65  water  into  them,  and  she  puts  them  again  ||  before  those  to  whom 
she  has  given  to  eat;  and  at  once  they  all  |  wash  their  hands;  and 
after  the  |  men  have  washed  their  hands,  the  host  draws  some  water, 
and  they  |  all  drink;  and  after  they  have  finished  dnnking,  |  the 

70  oldest  one  among  the  guests  speaks,  präising  the  host;  ||  and  when  he 
stops  speaking,  the  host  thanks  them  for  their  |  words;  and  when  he 
stops  speaking,  they  wait  for  the  |  second  course.    That  is  all  of  this.  | 

1  Steamed  Salmon-Eeads. — Now  I  will  |  talk  about  the  salmon- 
heads  steamed  (on  hot  stones),  |  — the  heads  of  all  kinds  of  salmon. 
When  I  the  woman  cuts  the  salmon,  as  soon  as  she  finishes,  her  | 

6  husband  cuts  fire-wood;  and  after  he  has  done  so,  he  |  digs  a  hole 
on  the  beach.    Then  he  puts  the  split  fire-wood  lengthwise  |  into  it. 

56  gl'l*mese  ^äl  nä'qaxs  la'e  h&'mx-lda.  Wa,  laE'm  ä'Em  dä'xld- 
xa  *nä'l*nEms^Eme  he'x*t!a*ya  qa*s  dä'lalileqexs  la'e  ha'mä^pEq. 
Wa,  la*me'se  tslE^EdzöMalaxa  xä'qesawa'ye  lä'xes  ha^madzo'we 
le'^wa'ya.     He'Em  lä'g'ilas    he    &x*e'tsösa  *yä'x*sa'me    hä'madzö' 

60  le'^wexs,  ylxs  xE'nLEiae  klü'teda  tsE'nxwa'yasa  he'xt!a*yasa  k"!ö'- 
tEla  lä'xa  le'^wa'ye.  Wä,  gi'lmese  ^äl  ha'mä'pExs  la'eda  ts  lEdä'qg 
äx*e'dxa  ha'*maats!exde  lö'Elqlwa qa's  le  güxtslö'tsa  k*!ets!a'yawa- 
yasa  ha'mä'xde  lä'xa  h&'nxLanowe.  Wa,  la  tsIöJcüg'lndEq.  Wa, 
gt'l'mese  gwä'lExs  la'e  güxtslö'tsa  ^wä'pe  läq,  qa*s  lä'^xatl  e'tled 

66  k'axdzamö'iüas  lä'xes  ha'mg*i'lasö?"de.  Wa,  he'x'*ida*mese  *wi*la 
ts!E'nts!En?*wida.  Wä,  gi'l^mese  ^wäl  tsJE'ntslEnkwaxs  la'eda 
bEgwä'nEme,  ylxa  Le'länEmaq  tsä'x'^itsa  'wä'pe  läq.  Wä,  lä'x'da- 
*xwe  'wi'^la  nä'x*ida.  Wä,  gi'l^mese  ^äl  nä'qaxs  la'e  yä'q!eg*a*le 
qlü'lyaklü^a'yasa    kiwel.      Wä,    laE'm    tslE'lwaqaxa   Le'lanEmäq. 

70  Wä,  gi'l'mese  qlwe'WdExs  la'e  mö'mElk*  läieda  kiwe'lasas  wä'ldE- 
mas.  Wä,  g't'l'mese  qlwe'l'edExs  la'ö  äwü'lgEmga^lil  qa*s  he'le- 
g-lntsE'we.  Wä,  laE'm  ^äl  la'xeq. 
1  Steamed  Salmon-Heads  (KlwE^yaa'k"  hex'tle). — Wä,  la'me'sEn 
e'dzaqwal  ^ä'^exs^älal  lä'xa  he'x'tla'yaxs  la'e  uEkä'sE'wa, 
ylx  he'xtla^yasa  *nä'?wa  klö'klütEla.  Wä,  he'^maaxs  la'e  xwä'- 
Leda  tslEdä'qaxa  kMö'tEla.  Wä,  gl'l'mese  ^ä'lsxs  la'e  lä'*wü- 
6  nEmas  LE'nÜEmxsEndxa  lEqwa'.  Wä,  g*l'i*mese  ^ä'lsxs  la'e 
lä'plallsa  lä'xa  LlEma^ise.     Wä,  la  Lö'xtsiftlasa  LE'mg'Ekwe  lEqwa' 
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After  he  has  done  so,  he  piles  stones  into  it;  |  and  when  the  fire-wood  8 
is  covered  with  stones,  |  he  puts  fire  under  the  pile  of  wood  and 
stones;  and  ^en  the  pile  of  wood  and  stones  blazes  up,  Q  he  goes  10 
back  into  the  woods  and  gets  |  skunk-cabbage  leaves;  and  when  be 
gets  many  of  them,  he  brings  them  and  puts  them  down  |  near  the 
pi]e  of  wood  and  stones;  and  he  takes  his  tongs  |  and  he  brings  his 
bücket.     His  wife  takes  off  |  the  giUs  from  the  salmon-heads,  and 
her  husband  takes  |  eel-grass,  drifted  ashore;  and  after  this  has  been  15 
done  on  the  beach,  |  and  when  the  stones  are  hot  enough  the  man  takes 
his  tongs  I  and  takes  up  a  fire-brand  and  puts  it  down  on  the  beach, 
far  away  from  |  the  place  where  the  heads  are  to  be  steamed;  and 
when  all  the  fire  has  been  taken  out,  |  he  levels  the  stones;  and  ^en 
they  are  all  level,  |  he  takes  the  eel-grass  and  puts  it  around  the  20 
stones;  |  and  when  this  has  been  done,  he  takes  the  skunk-cabbage 
leaves  and  spreads  them  |  over  the  stones;  and  he  only  stops  when 
there  are  four  layers  |  of  skunk-cabbage  leaves  spread  out.    As  soon 
as  this  is  done,  he  takes  the  |  salmon-heads  and  places  them,  nose 
upward,  on  the  skunk-cabbage  leaves.  ||  As  soon  as  they  are  all  on  25 
the  stones,  he  takes  several  skunk-cabbage  leaves  and  |  spreads  them 
over  the  salmon-heads;  and  when  these  are  spread  also  four  layers 
thick,  I  he  takes  his  bücket,  dips  up  sea-water  |  on  the  beach,  and 
brings  it  up  to  the  steaming-hole.  |  Then  he  takes  mats  and  places 


läq.     Wä,  g't'l'mese   ^ä^lExs   la'e    xEqüytndälasa  tIe'sEme  läq.  ^ 
Wä,    gi'Pmese    hamEiqayl'ndeda    tIe'sEme    lä^xa   Isqwa'xs    la'e 
mEnäHbotsa  gü'lta  la'xes  tlSqwapa'ye.     Wa,  gl'l'mese  x'i'qöstowe 
t!e'qwapa*yasexs   la'e   ä'Le'sta    lä'xa    a'Lle   qa^s   le   äx*e'd  lä'xa  lo 
k* lEk- !aö'k !wa.     Wä,  gi'l'mese   qlEyö'LEqexs  gä'xae  gE'mxalesaq 
lä'xa  nExwä'la  lä'xes  t  !ö'qwapa^y§.     Wä,  lä'xaa  ax*e'dxes  k*  üpLä'la 
qa  gä'xös  käde'se  ;,E*wi8  nä'^atsle.     Wä,  lä'La  ^EnE'mas  äxft'lax 
qlö'sna'yasa   he'x*t!a*ye.      Wä,  lä'xae  lä"wünEmas    &x*e'd   lä'xa 
qulE'me  ts!ä'ts!ayt'ma.     Wä,  gi'l'mese *wi'*la  gäx  gwä'^lisaxs  la'e  15 
memEnhsE'mx'Hde.     Wä,   IS'da   b£gwä'n£m§   äx'e'dxa   k'öpLä'la 
qa's  k' Itpsä'lexa  gü'lta  qa's  äx^ä'lissles  lä'xa  qwä'qwesälaEm  lä'xa 
UEgä'sLaxa  he'x'tla'ye.    Wä, gl'PmSsö *wi'*lx*seda  gü'ltäxs  'nEma'- 
k'Eytndxa  tIe'sEme.      Wä,  gi'l^möse   *Wi'*la  *nEmä'kE*yaxs  la'e 
äx*e'dxa  tslä'tslEsmöte  qa*s  le  äxse'stä'las  lax  äwe'^stäsa  tIe'sEme.  20 
Wä,  gl'l*mesS  ^ä'laxs  la'e  äx'e'dxa  kMaö'klwe  qa*s  LEpIä'lödales 
lä'xa    tIe'sEme.      Wä,    ä'l^mese    ^ä'lExs    la'e    mö'3:"dzEk!weda 
L£p!aa'kwe    k!ao'k!wa.      Wä,    g'l'l'mese    ^ä'lExs  la'e  äx^e'dxa 
he'xt!a*ye    qa's   le  klüdzBdzö^dälas    lä'xa    k!Ek!aö'k!wa.      Wä, 
gl'l'mese  'wi'^lgaälaxs  la'e  äx*e'dxa  waö'kwe  k*!Ek*!aö'k!wa  qa's  25 
LEpEyt'ndales  lä'xa   he'xt!a*yö.     Wä,  gt'l'mese  laxat!  mö':5:"dzE- 
kwälaxs  la'S  äx*e'dx§s  nä'gatsle    qa*s    le  tsä'x^its  lä'xa  dE'msxe 
lä'xa  LlEma'ise.     Wä,  g'ä'xe  hä'nö'lisas  lä'xes  nE'kasöLe.     Wä, 
la   äx'e'dxa     le'Elwa'yö    qa^s    äxnö'lises    läq.      Wä,  la    äx'e'dxa 
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30  them  by  the  aide  of  it,  aod  he  takes  a  ||  pointed  cedar-stick  and 
pokes  holes  through  the  covering  of  skunk-cabbage  leayes,  for  the 
water  to  go  through  when  he  pours  it  on.  When  |  all  this  is  done, 
he  takes  the  bücket  of  water  and  pours  it  over  the  |  skunk-cabbage 
leaves;  then  he  takes  the  mats  and  Covers  them  over  the  leaves,  |  so 
that  the  steam  can  not  come  through.    After  he  has  covered  (the 

35  steaming-hole)  ||  he  calls  his  friends  to  come  and  sit  down  on  the 
beach  at  the  place  where  he  is  steaming  |  salmon-heads.  After  they 
have  been  sitting  there  some  time,  the  man  uncovers  |  what  he  is 
steaming;  and  the  guests  at  once  |  sit  around  the  steamed  salmon- 
heads,  and  they  at  once  eat  by.picking  the  heads  |  with  their  hands 

40  while  they  are  still  hot;  ||  and  after  they  have  eaten,  water  is  drawn 
and  I  is  drunk  afterwards,  and  the  hands  are  washed.  After  they 
finish  drinking  |  water  and  washing  their  hands,  they  go  home.  | 
That  is  the  way  in  which  the  Indians  cook  the  heads  of  the  dog- 
salmon  ]  when  they  are  first  caught,  and  of  the  humpback-salmon 

45  and  of  silver-salmon  caught  by  troUing,  and  ||  of  all  the  other  kinds 
of  sahnon.  | 
1      Boiled  Salmon-Heads. — Now    I  will  |  talk  about  boiled  salmon- 
heads.  I  When  the  woman  finishes  cutting  the  |  dog-salmon  and 
5  silver-salmon,  when  they  are  first  caught,  ||  her  husband  at  once  takes 
a  kettle  and  pours  water  into  it,  |  and  his  wif e  takes  off  the  giUs  from 

30  e'xba  klwaxLä'^wa  qa*s  LiE'nqEmxs&les  lä'xa  nayl'me  klEklaö'- 
k!wa  qa  gayl'mxs&latsa  *wä'pe  qö  tsä's^dLö.  Wa,  g't'Pmese 
^ä'lEXs  la'e  &x*e'dxa  *wä'bEts!äla  nagatslä'  qa's  tsa'tslELEyl'n- 
des  lä'xa  k!Ek!aö'k!wa.  Wä,  la  äx'e'dxa  le'El^wa*ye  qa^s  nä'sides 
läq  qa  k* le'ses  ktsi^s&'leda  k* lätela.     Wä,  gl'l'mese  ^äl  nä'saqexs 

35  la'e  Le'*lälaxes  *ne*nEmö'kwe  qa  les  k!üs«ä'iis  lax  äxä's  nEga'sa- 
sexa  he'xtla'ye.  Wä,  gl'l^mese  ^agä'la klüdze'sExs  la'e  lo'tTedgda 
bEgwä'nEmaxes  nEka'.  Wä,  he'x'ida^mesa  le'da  Le4änEme  qa*s 
le k !ütse*sta'laxa nEgEkwe' he'xt !a*ye.  Wä, he'x*ida*mese xamax'- 
tslä'na    hä^mx'i'dxa    he'x-t!a*ye,    ylxs   he'*mae    ä'les    tslE'lqwe. 

40  Wä,   gi'Pmese  gwäl  ha^mä'pExs    la'e    tsäx^itsE^weda  *wä'pe    qa 

•  nä'^eges,  lö  qa  tslE'ntslEgwayös.     Wä,  gl'l*mese  ^äl  nä'qaxa 

^wä'paxs  la'e  ts!E'nts!Enx*wida.     Wä,  lä'x'da'xwe  nä'^nakwa.     Wä, 

he'Em   ha*me'x*silaene^sa   bä'klumaxa     he'x*t!a*yasa  rwä^xnisaxs 

g-a'löLänEmae  LE*wa  h&*nö'ne  LE*wa  dö'gwinete  dz&'wu'na,  Lö^ma 

45  ^nä'xwa  k!ö'k!ütEla. 
1  Boiled  SalmoE-Heads  (Hä'nxxaak"  hextle«).— Wä,  la'me'- 
sEn  ^ägwexs'alal  iä'xaa  he'xt !a*yaxs  h&'nxxaakwae.  Wä, 
he'^maaxs  gä'lae  ^äl  xwä'Leda  tslEdä'qaxa  gä'löLänEme 
k'Iö'tElaxa  ^ä^xni'se  Lö^ma  dz&*wü'ne.  Wä,  he'x*'idamese  lä'- 
5  «wünEmas  äx'edxa  h&'nxxanowe  qa's  güxtslö'desa  'wä'pe  läq. 
Wä,  läLa  gEnE'mas    äxft'lax    q!ö'sna*yasa  he'xt !a*ye.     Wä,  gt'l- 
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the  heads.  |  After  this  has  been  done,  she  put»  the  salmon-heads  into    7 
the  kettle;  |  and  when  it  is  füll,  she  takes  an  old  mat  and  |  Covers  the 
sabnon-heads  which  are  in  the  kettle.  ||  After  she  has  cevered  them,  10 
she  puts  them  over  the  fire.  |  Then  they  invite  whom  they  üke  to 
invite  among  their  tribe;  |  and  when  the  guests  come  in,  the  woman 
takes  I  her  dishes  and  her  spoons,  and  takes  them  to  the  place  where 
she  is  sitting.  |  The  kettle  has  not  been  boiling  a  long  time,  ||  before  15 
it  is  taken  off  the  fire.   Thei^  the  cover  is  taken  off.  |  The  woman  takes 
a  long-handled  ladie  made  for   the   purpose,  |  and  dips  out  the 
sahnon-heads  one  by  one,  and  |  puts  them  down  into  a  dish.    Then 
she  counts  the  salmon-heads,  so  that  |  there  are  two  for  each  man.  U 
There  are  eight  salmon-heads  in  each  dish  for  |  four  men.    After  she  20 
has  done  this,  a  |  food-mat  is  spread  on  the  floor  of  the  house  in 
front  of  the  guests,  and  |  an  empty  dish  is  taken  and  put  down  out- 
side  I  of  the  food-mat  spread  on  the  floor.    Then  ||  the  dish  with  the  25 
heads  in  it  is  picked  up  and  placed  before  the  guests,  |  inside  of  the 
empty  dish  and  neareet  to  the  guests;  |  and  (the  woman)  also  takes 
the  spoons  and  distributes  them  among  the  guests.  |  The  guests  at 
once  pick  off  the  skin  of  the  sahnon-heads  |  and  eat  it;  and  after  all 
the  skin  has  been  eaten,  ||  they  pick  off  the  bones  and  suck  them.  30 

'mSse   ^ä'lExs   la'3  äxtslftlasa  hö'x'tla'ye   lä'xa  h&'nxLanowS.    7 
Wä,  gl'l'mese  qö'tlaxs  la'e  &x*e'd  lä'xa  k'Iä'klöbanS  qa*s  nä^sE- 
ytndes  lä'xa  hö'xt!a*yaxs  la'e  ge'tslä  lä'xa  h&'nxxanowe.     Wä, 
gl'l'möse    ^äl    nä'saqSxs    la'S  h&'nxxEnts  lä'xa  lEgwI'le.     Wä,  10 
la   L$"lälax6s    gwE«yowö    qa's  Lö'^lälasö    lä'xes    g'ö'külöte.     Wä, 
g-l'l«mös§   gäx    •wi'*laöLeda   LS^länsmaxs    la'ö    ^EUE'mas  äx*ö'd- 
xes  lö'Elqlwö  LE'wis  kä'k-EtslEnaqe  qa  gä'xes  äxö'l  läx  klwaS'- 
lasas.     Wä,  k'le'stla  ft'laEm   ge'g'llö    maE'mdElqüleda   hä'nxxa- 
nftxs   la'e  hä'nx'sanft.     Wä,    hö'x"*ida*mese     äxö'yuwS     na'sEya-  15 
«yas.     Wä,  le'da  tstedä'qS    äx^S'dxa  hökwEla'yS  g1'lt!EX5,äla  kä'- 
tslEnaqa    qa*s  «na'l*nEmsgEmEmke  XElö'ltslälaxa  hö'x'tla'yS  qa*s 
le  xE'ltsIälas  lä'xa   lö'qlwe.     Wä,   laE'm  hö'saxa  hö'x'tla'yö  qa 
mae'ma'ltsEmk'lEsSsa   'näl'uEmö'kwe    bEgwä'nEma.      Wä,    laE'm 
ma'lgünä'hsEma  hö'xtla'ye  lä'xa  'uEmS'xLa  lö'qlwa  qad'da  mö'-  20 
kwe  be'bEgwänEma.     Wä,   gi'l'mese  ^ä'lsxs  la'e   LEpIä'lilEma 
ha*madzowe'  lß'*wa*ya  läx  «nExdzamölÖtsa    klwe'lS.      Wä,  lä'xaa 
äx^ö'tsE'weda  lö'ptsläwö  lö'qlwa  qa's  le  klä'dzödayö  läx  Liä'sEnxa- 
'yasa  la  LEbS'l   ha^madzö'   le'*wa»ya.      Wä,   lawS'sLa    kä'gllöxa 
hd'x'tsi&la  lö'qlwa  qa*s  lö    ka'xdzamölflas    lä'xa    klwe'le.      Wä,  25 
las'm  ä'Lösa  lö'ptslft  lö'qlwa  qa*s  16  mä'kala  lä'xa  klwe'le.     Wä, 
ä'xaa  äx'ö'dxa  kä'kEtslEnaqS  qa^s  le  tslEwanaesas  lä'xa  klwe'le. 
Wä,  hö'x**ida*meseda  klwe'te  xElwä'lax  Lle'tsEma'yasa  hS'x*tla*ye 
qa^s  hämxl'dgq.     Wä,    gl'Pmese    'wi*la   hämxl'dxa   Lle'tsEma- 
'yasexs   la'e  xe'lx*idEx  xä'qas  qa*s  kH^'we'deq.     Wä,  gl'l*m§s§  30 
75052—21—35  eth— pt  1 22 
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31  Then,  |  after  all  the  good  meat  has  been  sucked  oflf,  they  throw  the 
bones  which  they  have  been  sucking  |  into  the  empty  dish  which  has 
been  put  down  f  or  the  |  bones  that  have  been  sucked  oflf,  to  be  thrown 
into  it.    After  all  the  |  bones  have  been  taken  out  of  the  head,  they 

35  pick  up  out  of  the  dish  with  their  hands  ||  the  edible  part  of  the 
salmon-head  and  eat  it;  and  after  |  they  have  finished  eating  it,  the 
man  takes  away  the  dish  with  the  bones  in  it,  |  and  pours  them  into 
the  kettle,  and  he  washes  |  the  dishes  out,  and  he  pours  water  into 
the  dishes  and  places  them  in  front  |  of  those  who  have  eaten  the 

40  salmon-heads,  and  they  wash  their  hands.  j|  After  they  have  finished 
washing  their  hands,  the  man  |  draws  some  water  for  them,  and  they 
drink  it;  and  after  they  have  finished  drinking,  |  they  go  out.  TTiat 
is  all  about  this.  | 
1  Hnsh  of  Boiled  Salmon-Eeads. — Heads  of  all  |  kinds  of  salmon, 
eaten  with  spoons, — that  is  what  I  am  going  to  talk  about.  This  is 
the  same  as  |  I  have  told  before;  and  the  onJy  diflference  is  that  they 
are  not  |  covered  with  an  old  mat,  and  that  they  are  lef  t  to  boil  a 
5  long  time  on  the  fire,  so  that  they  ||  fall  to  pieces.  The  reason  why 
the  salmon-heads  are  boiled  to  pieces  is  because  they  are  always  | 
stirred,  so  that  the  salmon-heads  are  broken.  Then  the  kettle  |  is 
taken  oü  from  the  fire,  and  the  salmon-heads  are  dipped  out  into  a 
dish,  and  |  it  is  put  in  front  of  those  who  are  going  to  eat  it;  and  | 


31  'wi'la  k-ltxö'dEX  e'gE'masexs  la'e  tslExtsIä'lases  k!a'?"möte  xäq 
lä'xa  lö'ptslä  lö'qlwa  qaxs  he'*maö  lä'gflas  h&'ngalilEme  qaeda 
kla?"möte  xä'qa  qa  tsiExtsIft'Iaseq.  Wä,  gl'Pmese  *wi'^l&masxa 
xä'xsEma'yasa     h6'x*t!a^yaxs    la'e     xä^maxtsläna    dä'glltslödxa 

35  h&mtsläwasa  he'x't!a*ye  qa*s  h&*mx*ideq.  Wä,  gl'Hmese  ^äl 
ha*mä'paxs  la'e  he'x'^da'ma  bBgwä'nEme  &x*e'dxa  xä'xtsl&la 
lö'qlwa  qa's  le  qEptslö'dEs  la'xa  h&'nxxanowe.  Wä,  la  tslo'^ü- 
glndEq.  Wä,  la  q£pts!ö'tsa  *wa'pe  läq  qa^s  le  h&nxdzamö'liias 
lä'xa   hexha'xdaxa    he'xt!a*ye.     Wä,   lä'xda^xwe    tslE^ntsIsn^- 

40  'weda.  Wä,  gt'l'mese  gwäl  tslE'ntsIfinkwaxs  la'eda  bEgwä'nEme 
tsä'xltsa  *wä'pe  läq  qa  nä'x^des.  Wä,  gi'l^mese  ^äl  nä'qaxs 
la'e  ho'qüwElsa.  Wä,  laE'm  ^äl  lä'xeq. 
1  Mnsh  of  Boiled  Salmon-Heads.— Yue'k"  hö'xtlösa  ^nä'^wa  k!ö'- 
klütElagtn  e'dzagümLEk*.  Wä,  he'Emxaa  ^ä'leda  g-1'lx'dEn 
ewä'^exs^älasa.  Wä,  le'xa^mes  ö'gü'qalayösexs  kleö'saö  nä'- 
yEm  k!ä'k!öbanä.  Wä,  he'^misexs  ge'xxa'lae  maE'mdElqüla  qa 
5  xä's^Ides.  Hö'Em lä'gflas xä'xts !eda he'xt !a*ya qaxs  hö'm£nel'ma€ 
xwe'tasE^wa  qa  lE'lxsesa  he'xt !a'ye.  Wä,  la  hä'nx'sanaweda 
hä'nxxanö  lä'xa  lEgwi'le.  Wä,  la  tsätslö'dayö  lä'xa  lö'qlwe  qa's 
le  ka'xdzamölilas  lä'xa  yü'saLaq.  Wä,  la  tslEwanaedzsma  kä'- 
k'EtslBnaqe    lä'xa     Le'länEme.     Wä,    la    he'x'^idaEm     yo's*idEq. 
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spoons  are  given  to  the  gueste.    Then  they  at  once  eat  it.  H  There  are  10 
bardly  any  bones  to  blow  out,  for  it  is  reaUy  boiled  to  piecee.  |  After 
they  have  eaten  it,  water  is  drawn,  and  they  drink  it;  |  and  after 
they  have  finished  drinking  it,  they  go  out.  |  No  oil  is  taken  with  this, 
as  with  what  I  have  been  taUdng  about  before. 

Hilky  SalmoB-Spawn. — When  (the  sahnon-spawn)  has  been  in  the 
house  for  some  time,  ||  it  is  cooked,  and  then  it  is  caUed  '^milky."  |  15 
This  is  put  into  a  kettle,  and  some  water  is  poured  over  it;  |  then  it  is 
stirred,  and  ih&y  just  stop  |  stirring  when  it  is  quite  milky.    Then 
the  kettle  is  put  |  on  the  fire,  and  the  man  watches  it;  and  when  H 
it  gets  warm,  the  man   takes  a  large  ^  stirring-ladle  with  a  long  20 
handle,  made  for  this  purpose,  and  stirs  it  with  it,  |  and  he  continues 
stirring  it  while  it  is  boiling.     It  is  not  |  lef  t  to  boil  a  very  long  time, 
and  is  taken  off  from  the  fire  when  |  it  is  done.     The  müky  spawn|| 
with  its  liquid  is  dipped  out  into  a  dish,  and  oil  is  poured  into  it.  25 
Then  |  it  is  placed  before  those  who  are  to  eat  it,  and  they  eat  it 
with  spoons.  |  After  they  finish  eating  with  spoons,  they  drink  fresh 
water,  |  and  they  drink  water  before  they  begin  to  eat  it.  |  This  is 
eaten  by  the  Indians  at  noon  and  in  the  evening.  I  They  do  not  eat  30 
the  miÜcy  spawn  in  the  moming,  for  it  makes  them  sleepy,  |  on 

Wä,   laE'm    hä'lsElaEm    pö'x  ölax  xä'qas  qaxs  ft'lae   xä'sa.     Wä,  10 
gl'Pmese  ^äl  yö'saxs  la'e  tsa'x'^tsösa  *wä'pe.     Wä,  la  nä'x*i- 
dEq.     Wä,  g*t'l*mese  ^äl  nä^qaxs  la'e  hö'qüwElsa.     Wä,   laE'm- 
xaa  kleä's  L!e'*na  läq  LE*wa  gl'lxdEn  wä'ldEma. 

Hilky  Salmon-Spawn. — .     .     .    .^  la'e  ^ä'^aelEla  lä'xa  g  ö'kwe  qa^s 
ha*me'xsilasE*we.     Wä,  hö'Em    ;*e'^adE8    dzEmö'kwe.     Wä,  hö'-  15 
^maaxs  la'e  tse'tslo^yö  lä'xa  h&'nxxanowe,  wä,  la^me'se  güqteqa- 
sösa  *wä'pe.     Wä,   la'me'sö   xwe't  letsE'wa.      Wä,    ä'l'mese   ^äl 
xwetasöxs  la'e  ft'lak*  !äla  la  dzE'm:^''stft.     Wä,  lawi'si^a  hä'nxxanä 
lä'xa  lEgwi'le.     Wä, la'me'söda  bEgwä'nEme  dö'qwalaq.    Wä,  gt'l- 
'mese  dzEs'e'dExs  la'eda  bEgwä'nEme  äx*e'dxa  hekwe'la^ye  *wä'las  20 
xwe'dayö  kä'tslEnaqa  gl'lt lEXLäla  qa*s  xwe'tlödes  läq.     Wä,  la- 
hmes he'mEnälaEm   xwe'taqexs  la'e  mEdE'lx'wida.     Wä,  k!e'st!a 
ft'lasm   ^e'gllil    mas'mdElqülaxs  la'e    hä'nxsanft.      Wä,    laE'm 
Llö'pa.     Wä,  la^me'se  tse'tslöyö  läxa  lö'qlweda  dzEmö'kwe  ^e'^ne 
^.E^wis  'wä'pala.      Wä,   la   klü'nqlEqasösa   Lle'^na.     Wä,   lawI'sLa  25 
kä'x*idayö  la'xa  ha'mä'pLaq.      Wä,   laE'm   yö'sasa   kä'tslEnaqe 
läq.     Wä,   gl'l'm§s§  ^ä'la  yö'säxs   la'e   nä'gekilaxa  ä'lta  *wä'- 
pa,  ylxs  nä'naqalgiwala^mex'däxa  *wä'paxs  kle's'mex'de  yö's*ida. 
Wä,  yü'Em  ha*mä'sa  bä'klumaxa  nsqä'la  LE*wa   dzä'qwa.     Wä, 
la  kies  yö'saxa   dzEmö'kwe  ge"nexa   gaä'la,    qaxs   kwälatslEmae  30 
qae's  tsE'nxwa'ye.     Wä,   la  la^me'sEn   ^ä'gwex*s*älal    lä'xaaxa 

>  Contlnued  from  p.  285,  Une  14. 
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32  account  of  its  fat.  Now  I  will  talk  also  about  the  |  milky  salmon 
when  it  last»  until  the  winter.  |  Then  it  is  called  "clayey."  When 
the  I  old  men  are  invited  at  noon  or  in  the  eveiüng  by  the  one  who 

35  owDs  it; — ^for  this  abo  is  not  ||  eaten  in  the  moming, — ^when  all  |  the 
guests  are  in,  the  owner  who  invited  them  takes  a  kettle  and  | 
washes  it  out  well,  so  that  it  is  quite  clean.  He  takes  it  up,  |  and  puts 
it  down  by  the  side  of  the  box  in  which  the  milky  spawn  was  |  before 

40  it  began  to  rot.    Then  he  takes  ||  a  large'clam-shell  and  dips  out  the 
really  |  rotten-smelling  spawn,  and  dips  it  out  into  the  kettle;  aad  / 
when  I  the  kettle  is  half  fuU  of  salmon-spawn,  the  man  stops  dipping 
it  out.  I  Then  he  takes  up  the  kettle  and  puts  it  down  |  by  the  side 

45  of  the  fire,  and  pours  water  into  it;  and  he  only  ||  stops  pouring  into 
it  when  the  kettle  is  half  füll  of  water.  He  does  not  |  stir  it.  As 
soon  as  it  is  done,  he  takes  another  |  kettle  and  washes  it  out  well 
with  water;  and  when  it  is  |  clean,  he  puts  it  down  on  the  floor  of 
the  house;  and  then  he  takes  from  the  floor  of  the  house  |  the 

50  kettle  in  which  the  salmon-spawn  is,  and  puts  it  over  the  fire;  ||  and 
when  it  is  on  the  fire,  he  takes  bis  long-handled  stirring-  |  ladle  and 
dips  up  the  salmon-spawn  and  its  liquid,  and  pours  it  back  |  into  the 
kettle;  and  he  continues  doing  this  until  it  |  boils  over.  He  never 
stirs  it:  he  only  |  dips  it  up.    He  does  not  dip  it  up  for  a  long  time, 

32  &x*e'daasaxa  dzEmö'kwö  ge'^nSxs  la'6  l&'gaa  lä'xa  la  tsl&wtt'nxa. 
Wä,  las'm  i^e'gadEs  LlS'^EkwS  l&'xSq.  Wä,  he'*maaxs  la'eda 
q!ülsq!ü'lyakw6  Le'lanEmxa  nEqä'la  Lö'ma  dzä'qwa,  ytxs  k*!e's'ma- 

35  axat!  ^aä'xstexa  ^aa'la,  ylsa  äxnö'gwadäs..  Wä,  g-t'Pmöse  'wi'- 
'laeL^da  Le'länEmaxs  la'eda  LS^'läla  äx'S'dxa  hä'nx'LanowS  qa's 
ad'k'Ie  tsIö'yüg-IndEq  qa  &'lak*!äles5  la  ö'glg'a.  Wä,  la  kMö'qü- 
laq  qa*s  le  ha'no'lllas  lä'xa  Lie'gEgwatsIe  LäVatsa,  yixs  dzEmo'- 
gwatsIaaLExs  klöVmexde  q!al*e'deda  ^e'*ne.    Wä,  la'mS'sS  äx^ö'd- 

40  xa  xä'laesasa  mEtlä'na'ye  qa's  xElö'ltsföde  lä'xa  &'lak*!äla  la 
q!atp!ä'la  ^§'*nä  qa*s  lö  xEltsl&'las  lä'xa  hänx'La'nowe.  .  Wä,  gl'l- 
*mese  nEgö'yoxsdaleda  hä'nxLanöxa  ge'^näxs  la'e  ^äl  xElts!&'l§da 
bEgwä'uEmaq.  Wä,  la  k'lö'qwalflxa  h&'nx'LanowS  qa*s  15  hänö'- 
lisas  lä'xa  lE^wöe.     Wä,  la  güqlEqa'sa  'wä'pS  läq.     Wä,  ä'l*m§se 

45  ^äl  gü'qaxs  la'ö  nEgö'y&löda  hä'nx'Lanäxa  'wä'pe.  LaE'm  kies 
xwö'tledEq.  Wä,  g1'l*mese  ^wä'la,  la  äx^ö'dxa  ö'gü'la'maxatl 
hä'nx'Lanä  qa's  ae'k*!e  ts!ö'?üg1ntsa  'wä'pe  läq.  Wä,  gl'l'mesö 
ögEga'xs  la'ö  hä'ngalllaq.  Wä,  lawI'sLa  k* lö'qwalflxa  hä'nx'- 
Lanö,  ytx  la  äxtsE'wa'tsa  ^ö'*ne  qa*s  hä'nx'LEndes  lä'xa  iBgwi'le. 

50  Wä,  gl'PmesS  lä'xxälaxs  la'g  äx*e'dxes  g1'lt!Exi.äla  xwS'dayö  k  ä'- 
tslEnaqa  qas  tse'göstftlis  lä'xa  ^e"ne  LE'wis  'wa'pe  qa*8  xwe'laqar- 
'mexat!  güxstE'nts  läq.  Wä,  laE'm  höx'sä'Em  ^S'gilaq  lä'Jaa  läx 
tE'nxIdEX'dEmLas.  Wä,  las'm  hewä'xaEm  xwe'tlSdEq.  Ä'x'säEm 
tse'göst&laq.    Wä,  la  k'Ies  gegtlil  tse'göstftlaqexs  la'e  yä'was*Id 
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before  it  ||  boils  a  litüe;  and  as  soon  as  it  boils  over,  it  is  taken  off  55 
the  fire  |  and  poured  into  the  cold  kettle.    Then  it  |  is  done.    The 
reason  why  it  is  quickly  poured  into  the  |  cold  kettle  is,  that,  if  it  is 
allowed  to  boil  for  a  long  time,  then  the  |  water  gets  clear,  and  the 
spawn  separates  from  the  liquid.  ||  When  it  is  poured  into  the  cold  60 
kettle  I  as  soon  as  it  begins  to  boil  over,  then  it  is  just  like  boUed 
flour,  and  it  is  mushy.*  |  Immediately  the  man  takes  the  dishes  and  | 
puts  them  down  dose  to  the  place  where  the  kettle  is  standing  |  in 
which  the  clayey  spawn  is.    Then  he  takes  a  long-handled  ||  ladle  65 
and  dips  up  the  clayey  salmon,  and  puts  it  |  into  the  dishes;  and 
when  the  dishes  are  fuU  of  the  |  clayey  spawn,  he  takes  oil  and  pours 
it  into  it, —  I  really  much  oil.    The  reason  why  they  take  much  |  oil  is 
that  it  chokes  those  who  eat  it.    After  (the  man)  finish  ||  putting  oil  into  70 
it,  he  puts  it  before  the  guests,  |  and  his  wife  takes  her  spoon-basket 
and  distributes  the  spoons  |  among  the  guests.    They  do  not  drink 
water  before  |  they  eat  it.    They  just  eat  it  right  away.    As  soon 
as  I  they  begin  to  eat,  the  man  draws  fresh  water  for  his  guests  to 
drink  II  after  they  have  eaten.    As  soon  as  the  one  who  went  to  75 
get  water  comes  back,  |  he  puts  down  the  water  that  he  has  drawn, 
and  waits  for  his  guests  to  finish  j  eating;  and  after  they  finish  eating, 

mEdE'lx'wida.      Wä,   gi'l'mese    tE'nx'idExs    la'e   h&'nxsEndayö  55 
qa*s    le    güqä'dzEm    lä'xa  wüdEsgE'me    h&'nxxanö.     Wä,  laE^m 
Llöp    lä'xeq.      Wä,    he'Em    lä'g-flas    hä'labala    güqä'dzEm    lä'xa 
wüdEs^E'me hä'nxxanft,  ylxs  gi'l^mae ge'gilö  tE^ntEnkilaxs  la'e  la 
q  lö'ltse'sta.     Wä,  laE'm  gwe'Wdeda  ge'*ne  LE'wis  *wä'pala.     Wä, 
gl'l*mes§  h6'x'*idaEm  güqä'dzEm  lä'xa  wödEsgE'me  h&'nxxanäxs  qq 
g'ä'lae  tE'nxIda;  wä,  la  yü  gwS'xsa  hä'nxxaakwex  qOxa'  la  ^E'n- 
k*a.     Wä,  hö'x'^ida'meseda   bEgwä'nEme  &x*§'dxa  tö'Elqlwä  qa's 
g'ä'xe  msx'älilElaq  lä'xa  mä'k*ala'm3  läx  ha'n^'^lasasa   h&nx'La- 
nowe, ytx la  g'i'tslE'watsaLtö'gEkwS gö'*nä;  wä, la äx*e'dxa  gl'lttex- 
La  k'ä'tslEnaqa  qa*s   tse'xides  lä'xa  Ltö'^Ekwe  gö'*nä   qa*s  tse-  55 
tsl&'lös   lä'xa   lö'ElqlwS.     Wä,    gl'l*mes6  qö'qütleda    lö'Elqlwäxa 
Lle'gEkwe  gS^nexs  la'e  äx^S'dxa  Llö'*n6  qa's  klüqlEqS's  läq,  ylsa 
ä'lakMäla    la    qle'uEma    L!§'*na.    Wä,    he'Em  lä'göas  qlö'nEma 
L!g'*na  lä'qexs  mEkwa'ö  lä'xöx  ha^ma'*ySx.     Wä,  gi'Hmese  ^äl 
kitt'nqasa  L!5"na  lä'qexs  la'e  kax'dzamö'lllas  lä'xes  Le«länEme.  70 
Wä,    lä'La  gEnE'mas  äx^e'dxes    kä'yatstö    qa*s  le   tslBwanae'sas 
lä'xa  klwe'le.     Wä,  laE'm  k!es  nä'naqalgiwälax  'wä'paxs  k!§'s- 
*maö    yö'slda.     Wä,  laE'm  ft'Em  he'x-*idaEm   yö'sa.     Wä,   gl'l- 
*mes§  yö's^dExs  la'öda  bEgwä'uEme  tsäx  ä'ltä  *wä'pa   qa   nä'^ö- 
g-gses  Lg'länEme  qö  ^ä'b.  yö'saLö.     Wä,  gi'l*mese  gäx  ae'daa^  75 
qSda  läx'de  tsäxs  la'e  hä'ng'alilxes  tsä'nsme  qa's  e'sElS  qa  ^ä'lgs 
yö'sgs  Le^länEme.     Wä,  g'l'l*mese  gwäl  yö'saxs  la'e  äxfS'dxa  Iö'eI-  , 
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78  he  takes  the  dishes  |  and  puts  tbem  down  at  the  place  where  his  wif  e 
is  sitting.  |  Then  he  takes  the  water  and  places  it  before  his  guests,  || 

80  and  they  drink;  and  after  they  have  finished  drinking,  they  |  go  out. 
They  never  eat  anything  before  they  eat  saknon-spawn,  |  and  those 
who  eat  it  never  eat  a  second  course  with  it.  | 
1  Salmon-Spawn  with  Salmon-Berry  Sprouts. — When  |  salmon-berry 
sprouts  are  eaten,  the  dried  sabnon-spawn  is  .taken  and  eaten  wiüi 
it,  I  for  it  is  not  dipped  in  oil,  for  dried  sabnon-spawn  and  oil  do  not 
6  agree:  |  therefore  they  do  not  dip  it  into  it.  It  is  also  eaten  ||  with 
fem-root,  when  it  is  eaten  by  the  old  women  and  |  men.  It  is  eaten 
with  sabnon-berry  sprouts  |  and  fem-roots,  because  it  makes  one 
feel  sick  when  it  is  eaten  alone,  |  when  it  is  not  eaten  with  these  two. 
It  does  not  make  one  feel  sick,  |  when  the  sabnon-spawn  is  eaten 

10  with  salmon-berry  sprouts  and  fem-root.  When  ||  the  winter 
dancers  are  brought  back,  and  the  singing-masters  continue  to  sing,  | 
the  whole  length  of  the  night  in  the  winter,  and  |  when  the  Speaker 
of  the  house  has  to  speak  every  time  (a  dancer)  goes  out  of  the 
house,  I  when  they  lose  their  voices,  they  take  dried  sabnon-spawn  | 
and  pass  it  to  those  who  have  Jost  their  voices,  that  they  may  eat 

15  it.  II  They  chew  it  for  a  long  time,  and  they  swallow  the  juice  |  that 
is  in  their  mouths,  for  what  comes  from  it  is  just  like  what  comes  from 
gum.    Then  |  they  have  no  longer  lost  their  voices;  and  also  the 

78  qlwe  qa^  g'ä^xe  mEx^ä'lÜas  lä'xes  kiwae'lase  LE'wis  ^EUE^me. 
Wä,  la  äx*e'dxa   *wä'pe   qa*3  le  h&nxdzamö'Iilas    la'xa  kiwe'le. 

80  Wä,  lä'xda'x"  nä'xlda.  Wä,  gl'l'mese  ^w&l  nä'qaxs  la'e  hö'qü- 
wElsa.  Wä,  hewä'xaEm  ha'mälgiwaleda  hä'mä'paxa  ^e'*ne.  Wä, 
lä'xaa  k!es  he'liglntsE^wSda  ha'mä'paq. 
1  Salmon-Spawn  with  Salmon-Berry  Sprouts. — Wä,  gt'l'mese  ha^mä^'ya 
qlwä'lBme,  la'e  äx*e't8E*weda  lä'ÜEm'we'dzEkwe  qa's  mä'yEme  läq, 
ytxs  k'Ie'sae  tslEpa'sE^weda  Le'*na,qaxs  aö'tsia^äedalä'ÜEm'wedzE- 
kwe  LE*wa  Llö'*na;  lä'g  ilas  kies  tslE^pEla  läq.  Wä,  läxaa  mä'yEm 
6  lä'xa  sägüme,  ylxs  ha'*mayaä'sa  qlülsqlü'lyakwe  tsle'daqa  ;^ma 
be'bEgwänEmö.  Wä,  he 'Em  lä'gllas  mä'yEm  lä'xa  qlwä'lEme 
LE'wa  sägümS,  ylxs  tslE'xsEmtslE'maaxs  le'xa'mae  ha*mä'*ya, 
ylxs  k'Ie'sae  mä'yEma  mä'l'edä'la.  Wä;  la  kies  tslEX'sEmsEle'da 
mä'säsa  läüsm'we'dzEkwe  lä'xa  qlwä'lEme  ]^E*wa  sägüme.     Wä, 

10  he'*mesexs  gl'l'maeda  nenä'gade  he'msnälaEm  dE'nxElaxs  kikl'l- 
nElaeda  tsie'tsleqäx  'wä's^Emasasa  ^ä'nuLaxa  la  tsläwü'nxa  Lö'ma 
yä'yaqlEntemelasexs  hemEnk*  läla'mae  yäqlEntlälax  lä'na:^waas  lä- 
wElsa  yaexa.  Wä,  g't'l'mese  LiEml'edExs  lae  äxfetsE'wedä  lä'llEm- 
*we'dzEkwe  qa*8  le  tslEwä'nae'dzEm  lä'xa  la  LleLJE'mla  qa  hämx*- 

15  i'deseq.  Wä,  la  ge'gtlil  mä'lekwaq  qa*s  nEqwe'xes  'wä'paeLlxa^ 
wa'yaxs  la'e  he  ffwexs  gwa*le'k*eda  g'ä'yöle  läq.  Wä  he'x'*ida®mese 
^äl  LiE'mla.     Wä,  hö'^misa  k*!ä'k!Et!enoxwe,  g'l'l'maS  k'Iä'taxa 
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paiixter,  when  he  paints  |  the  front  of  a  house,  takes  rubbed  cedar-  18 
bark  and  |  puts  it  into  bis  moutb^  and  be  takes  dried  salmon-spawn 
and  J  be  bites  a  piece  oflf  from  it,  and  be  cbews  it  witb  the  cedar-  20 
bark;  |  and  assoonasbis  moutb  is  fuU  of  tbat  wbicb  is  justlikegum 
and  milk,  |  be  spits  it  into  bis  paint-disb,  and  be  does  not  stop  until 
tbe  paint-disb  is  nearly  |  fuU.     Tben  be  takes  out  of  bis  moutb  wbat 
bas  been  cbewed  |  and  puts  it  into  bis  brusb-box;  tben  be  takes  a  || 
piece  of  coal  and  rubs  it  in  tbe  liquid  tbat  be  spit  out;  j  and  be  26 
only  stops  wben  bis  paint  is  reaUy  black.  |  Tbat  is  all  about  tbis.  | 

Sticky  Salmon-Spawn. — ^As  soon  as  spring  comes,  tben  |  tbe  bladder 
witb  sahnon-spawn  is  taken  down  from  wbere  it  bangs,  and  it  is  broken 
open  at  tbe  side.  ||  Tben  a  piece  of  sticky  spawn  is  taken  out  wben  |  30 
tbe  salmon-sprouts  are  brougbt  into  tbe  bouse.    Tbey  peel  tbem, 
and  eat  tbe  sticky  spawn  witb  tbe  |  salmon-berry  sprouts  wben  tbey 
eat,  and  wben  tbey  do  not  want  to  eat  tbe  sprouts  |  dipped  into  oil, 
for  oil  and  sticky  spawn  do  not  agree;  |  and  some  men,  wben  tbey 
have  no  sticky  spawn,  dip  sahnon-beny  sprouts  into  ||  oil,  and  also  35 
fem-roots,   wben  tbey   are   eaten  |  by  tbe   old  women   and  men. 
Wben  I  tbe  women  go  to  dig  f em-root,  tbey  |  come  bome  wben  tbey 
get  a  great  many.     Immediately  tbey  sit  down  by  tbe  fire  and  |  roast 
tbe  fem-roots  imder  tbe  fire  in  tbe  bouse.    As  soon  as  ||  tbe  bark  is  40 
blackened  all  over,  it  is  done.    Tben  sbe  takes  a  piece  of  fire-wood 


tsä'k'Bma'yasa  gö'kwö  la'e  äx*e'dxa  q!ö'*yaakwe  kä'dzEkwa  qa*s  18 
&xg'L§s    lä'xes    sE'mse.     Wä,  la   &x*e'dxa    lä'llEm'wedzEkwe   qa*8 
qlEXI'dS    läq.     Wa,    la    mä'mElekoq    LE'wa    k'ä'dzEkwe.     Wä,  20 
gl'l*meBe    qö'tlaeLixöxa    be    ^exs    gwa'le'k'a   dzE'm^^stö,   la'e 
h&mtslä'las  l&'xes  k-!&'t!aase.     Wä,  ä'l'mSse  ^ä'lExs  la'e  Blä'q 
qö'tlSs    k'Iä'tlaas^,   wä,   bö'x'^da'mese   äxö'd^^  male'kwasöx'dö 
qa*8  g'e'tslödes  lä'xes  babä'yoatslö  gä'gtldayEma.    Wä, la  äx«e'dxa 
tslE^ü'te  qa's  gexEhsI&'I^s läx  la  qlö'tslEwa'tsSs  b&mts!&'layo:9:"dS.  25 
Wä,  ä'^meee  ^ä'lExs  la'S  ä'Iak'Iäla  la  tstö'lto^wide  kMä'tslaLas. 
Wä,  laE'm'xaa  gwä'la. 

Sticky  Sabnon-Spawn. — ^Wä,  gi'l'mese  qiwä'xsnxEzs  la'd  äxä'xo- 
yowa  qlB'ngwatsle  lä'xSs  te'kwätaase  qa's  qwabsnö'tsawe.  Wä, 
lä'na:p7a  xä'LlaxId  äx^e'tsE'wSda  qls'nWe,  ytxsg'ä'xae^E'mxäa  30 
qlwä'bane.  Wä,  la  se'x-ltsö  qas  maysmaSda  qte'nkwö  lä'xa 
qlwälEmaxs  la'e  ba*mä'*ya,  ytxs  qlE'msae  tslEpS'deda  se'x'axa 
qlwä'lEmaxa  Lle'^na,  qaxs  aö'tsla^äeda  Lle'^na  i^E'wa  qls'nkwe. 
Wä,  g*l'l*mese  k'teä's  qlE'nkwa  waö'kwe  bEgwä'nBma  la'e  tstepa'xa 
L!e'*näX8  sö'x'aaxa  qlwä'lEmd.  Wä,  be'^mesa  sä'gümaxs  sä'x'sE-  35 
kwaeda  q!ülsq!ä'lyakwö  ;^'ma  le'Elk!wana*ye.  Wä,  gl'l'mesS  la 
sa'kweda  tslEdäqaxa  sä'güme;  wä,  gt'l'mese  qlEyö'lqexs  la'e 
nä'^nakwa.  Wä,  be'x*ida*mese  kiwanö'lisxes  bcgwi'le  qa*8  Lle'x*- 
idexa  sä'güme  läx  äwä'boUsases  lEgwi'le.  Wä,  gl'l*mese  k!we- 
kÜhnElk'lEnxIdExs   la'e   Llö'pa.     Wä,    la   äx«e'dxa    lEqwa'    qa's  40 
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41  and  |  puts  it  down  on  the  floor  of  the  house;  and  she  takes  her 
shortest  wedge,  |  and  she  takes  the  roasted  fem-root,  and,  holding  it 
in  the  left  hand,  |  she  puts  one  end  of  it  on  the  fire-wood;  tnen  she 
begins  to  beat  |  it  with  the  wedge,  and  she  only  stops  beating  it 

45  when  it  is  flattened  out.  ||  After  she  has  beaten  it  soft,  she  measures 
otf  lengths  of  |  four  finger-widths  and  breaks  them  oflF;  |  and  after 
this  has  been  done,  she  puts  them  on  a  food-mat.  |  Then  she  takes 
some  of  the  sticky  spawn  to  eat  with  the  roasted  |  fem-root,  and  they 
eat  the  fem-root.     When  there  is  no  sticky  spawn  to  eat  with  the 

50  fem-root,  i|  they  dip  it  into  oil.  | 
1      Eoasted  Salmon-Spawn. — Now  I  will  talk  again  about  the  spawn.  | 
When  various  kinds  of  salmon  are  first  caught  by  the  fishermen  who 
go  trolling,  |  the  woman  takes  the  whole  salmon-spawn,  and  she 
takes  the  roasting-tongs  |  and  she  puts  the  salmon-roe  into  them 
5  doubled  up  in  this  way:  ||  After  this  has  been  done,  she 

puts  it  up  by  the  side  of  the  ^  fire;  and  when  it  is  |  white  all 

over,  she  takes  it  oflF.    Then  '  k  it    is    done.  |  It   is    eaten    at 

once,  while  it  is  still  hot;  k  for  |  it  is  not  eaten  afterwards 

when  it  is  cold;  and  it  is  L  not  dipped  into  |  oil,  but  they 

10  drink  much  water  after  hav-  |r  ing  eaten  ||  the  roasted  salmon- 

roe.    Then  a  flat  stone  is  "    put  on  the  fire;  |  and  when  itis 


41  k  ä't!a*lileq.  Wä,  laxaa  ftx^e'dxa  ts!Ek!wä'ga*yases  LE'mgayö.  Wä, 
la  äx'e'dxa  Lls'nkwe  sä'güm  qa^s  dä'leses  ^E^mxöltsläna  lä'qexs 
la'ö  kä'tlets  ö'ba'yas  lä'xa  lEqwa'.  Wä,  he'*mis  la  tlE'L^widaa- 
tseq,  ylsa  LE'mg'ayö.     Wä,  ä'l^mese  gwäl  t!E'l:^waqexs  la'e  pepE- 

45  xEnxIda.  Wä,  g*t'l*mese  gwäl  tte'lxwaqexs  la'e  *mE'ns*idEq  qa 
mö^Enes  äwä's^Emas  lä'xEns  qlwä'q!wax*ts!äna'ye,  la'e  aEltsIä'laq. 
Wä,  gl'l'mese  ^ä'lExs  la'e  äxdzö'ts  lä'xa  ha'madzö'we  le^wa'ye. 
Wä,  la  äx^ö'd  lä'xa  qte'nkwe  qa^s  mä'sesexs  lä'xa  LlEnk"  sä'- 
gümxs  la'e  LlEXLlax'a.     Wä,  gt'l'mese  kleft's  qlE'nkwa  lIexlS'- 

60  xaxs  la'e  tslEpa'xa  L!e"na. 
1  Eoasted  Salmon-Spawn. — Wä,  la*me'sEn  e'dzaqwaltsa  ge'*ne.  Wä, 
he'*maaxs  gä'lae  lä'LanEma  k'!ö'k!ötElasa  dö'dEkIwenoxwe;  wä,  la 
äjC'S'deda  tslEdä'qaxa  sEne'ts!a*ye  ge'*nä  qa's  äx'e'dexa  Llö'psayö 
qa's  gwä'naxEndälesa  ^e'*ne  läq,  ga  gwä'leg'a  (ßg-).  Wä,  gl'Pm6se 
6  ^ä'lExs  la'e  Lä'nölisaq  lä'xa  lEgwi'le.  Wä,  g*t'l*mese  *nä'^:wa 
^mE'l®mElsgEmx'*idExs  la'e  ä'xsanä.  Wä,  laE'm  Llöpa  laxe'q.  Wä, 
he'x'ida'mese  hämx'I'tsE'wa,  ylxs  h6'*mae  ä'les  tslE'lqwe,  qaxs 
k'  le'sae  ha'ma'xs  la'e  wüdEx*'i'da.  Wä,  k*  le's'Emxaa  ts lEpsla'  lä'xa 
L  !e''na.     Wä,  la  q  lek*  lEts  !a*ya  *wä'paxs  la'e  nä'x^ideda  ha'mä'pdäxa 

10  Llö'bEkwe  ge'*nä.  Wä,  lä'xaa  läxLanoweda  pE'xsEme  tle'sEma. 
Wä,  gt'l'mese  tste'lxsEmx-^daxs  la'e  k'Itpsanft'weda  tIe'sEme  lä'xa 
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hot,  the  stone  is  taken  oflf  from  the  |  fire  and  laid  by  the  side  of  the  12 
fire.     Then  the  |  whole  sabnon-spawn  is  taken  and  is  laid  down 
lengthwise  on  the  hat  stone  |  in  this  manner:  ^.-.^-^^^  This  is 

named  "stuck-on-the-stone."    As  soon  ||  as  ^^^^-^^^^^^^  is  all  on  15 
the  stone,  it  is  put  up  edgewise  by  the  fire,  vj^^^^^^^^^^    so  that  | 
the  spawn  is  heated.    As  soon  as  it  all  tums    ^i"'^^^  white,  j 

it  is  done.  Then  it  is  taken  oflF  from  the  fire  and  scraped  off;  | 
and  it  is  eaten  at  once,  while  it  is  still  hot;  it  is  also  |  not  dipped 
into  oil  by  those  who  eat  it,  only  much  water  ||  is  drunk  after  it  has  20 
been  eaten;  also  it  is  not  used  for  inviting  people  of  |  another  house; 
only  the  owner  of  this  kind  of  |  spawn  eats  what  is  stuck  on  the 
stone.  I 

Boiled  Spawn  of  Silver-Salmon. — The  |  spawn  of  the  silver-salmon, 
when  it  is  first  caught  by  troUing,  is  also  boiled.  ||  After  the  woman  26 
has  cut  open  the  salmon,  she  takes  |  a  kettle  and  puts  spawn  into  it. 
Then  she  pours  |  water  into  it,  until  it  Covers  the  spawn.  |  Then  she 
puts  it  on  the  fire.  It  is  not  lef  t  to  boil  long,  bef ore  it  becomes  white.  | 
Then  it  is  taken  off  the  iSre.  The  woman  just  takes  the  spoons  ||  and  30 
gives  them  to  Ijer  children  and  to  her  husband,  |  and  the  woman  just 
puts  the  kettle  with  the  spawn  in  it  |  before  her  children  and  her 
husband,  and  they  eat  it  with  spoons.  |  They  only  eat  quickly  the 

lEgwi'fö  qa*8  paxäle'lEme  lä'xa  önä'lisö.     Wä,  la*m§'se  äx*e'tsE*wa  12 
sEneMza'ye  ^e'^näqa's  le  k'ädEdzödä'layö  lä'xa  tslE^lqwa  tle^sEma; 
ga gwä'lega  {fig.) .   Wä, he'Em  ]^e'gadE8  k !üt !aa'k".    Wa, gl'l*mese 
'wl^'la   la    äxälaxs    W^    k*  lö^günöUdzEm    lä'xa  lE^wi'le   qa   hSs  15 
Lle'salasE'weda  ge'^ne.     Wä,  g'l'l*mese 'wi'^la  la  •mE'lx-'idExs  la'e 
Llö'pa.    Wä,  hö'x*Ida^mese   äxsä'nö  qa's  k'ö'sElötsE'we.     Wä,  la 
he'x**idaEm  h&*mx**itsE*wa,  ylxs  he'*mae  ä'les  ts  lElq".    Wä,  laE'mxaa 
kleä's  Ltö'*na  tslEpa'sösa  ha'mä'paq.     Wä,  ä"mgs  qle'uEma  'wä'pe 
nä'ggg'ösa  ha'mä^paq.     Wä,   lä'xaa    k!es   Le'lälayö    la'xa   ö'gü-  20 
'latslEse    gök"    be'bEgwänEma.     Ä'Em    le'xa^ma    äxnö'gwadäsa 
^e'*ne  he  gwe'gilS  ha'mä'pxa  k!üt!aa'kwe. 

Boiled  Spawn  of  Silver-Salmon. — Wä,  lä'xaa  hä'nxLEntsB'weda 
ge'^näxs  g'ä'lae  lä'i^anEmeda  dö'gwinöte  dzä'wü'na.  Wä,  las'm 
gl'l'Em  ^äl  xwä'LasE^wa,  yt'sa  tslEdä'qS.  Wä,  la  ax*e'dxa  25 
hä'nx'Lanowe  qa*s  äxtslö'desa  ge'*ne  läq.  Wä,  la  qEplEqa'sa 
'wä'pe  läq  qa  tlEpsyä'lesa  ge'*näxa  'wä'pe.  Wä,  la  hä'nxxEnts. 
Wä,  k'Ie'stla  ge'gllil  maE'mdElqülaxs  la'e  'mE'l'mEls^Emx'Ida. 
Wä,  la  hä'nxsEndEq.  Wä,  ä'^meseda  tsteda'qö  äx*e'dxa  kä'kE- 
tslEnä'qe  qa's  tslEwä'naSses  lä'xes  sä'sEme  v^'wis  lä'^wünEme.  30 
Wä,  Ä'*mesö  h&'nxdzamölileda  tslsdä'qasa  hä'nxxanowe  ^e'*ne- 
tsIAJa  lä'xes  sä'sEme  ^.E'wis  lä'*wünEme.  Wä,  lä'xda*xwe  yö's'ida. 
Wä,   las'mxaa   ä'l'Em    ha'mä'^ya   dze'le   halä'xBk"   ^e'^nexs  la'e 
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fresh  salmon-spawn  |  at  noon  and  in  the  evening.    It  is  not  eaten  in 

35  the  moming,  for  ||  it  makes  one  sleepy.  After  they  have  eaten  the 
saknon-spawn,  |  they  drink  water.  That  is  all  about  the  sahnon* 
spawn.  I 

1  Sockeye-Salmon. — ^Now*  I  will  talk  about  the  |  way  it  is  cooked. 
When  Winter  comes,  the  |  woman  takes  her  soaking-box  and  puts 
it  down  in  the  comer  of  the  |  house.  Then  she  pours  water  into 
5  it.  When  it  is  half  fnll  ||  of  water,  she  takes  the  basket  with 
the  split  salmon  and  |  brings  it  out,  and  puts  it  down  near  the 
soaking-box.  Then  she  takes  out  the  |  split  salmon  and  puts  them 
into  the  soaking-box.  After  she  has  done  so,  |  she  takes  two  large 
stones  and  puts  them  on  top  of  |  the  split  salmon  that  are  to  be 

10  soaked,  to  keep  them  imder  water.  ||  Sometimes  they  are  left  in  four 
or  six  I  days  soaking  in  the  house.  As  soon  as  they  are  soft,  the 
woman  |  takes  a  kettle  and  puts  it  by  the  side  of  the  fire;  then  |  she 
takes  out  the  split  salmon,  and  takes  them  where  the  kettle  is  Stand- 
ing. I  Then  she  cuts  the  split  salmon  into  three  pieces  with  her  fish- 

15  knife,  H  and  she  puts  them  into  the  kettle.  |  After  she  has  done  so, 
she  takes  a  piece  of  old  mat  and  Covers  over  |  the  split  salmon  that 
is  in  the  kettle.  |  After  she  has  tucked  in  (the  mat)  all  around,  she 
pours  a  little  |  water  over  it.    Then  she  puts  it  over  the  fire.    As 

uBqä'la    Lö'ma    dzä'qwa.     Wä,   la   kies    ha'me'xa   ^aä'la,    qaxs 

36  kwä'latsiEmae.  Wä,  gl'l'mese  ^äl  ha'mä^pa  yö'säxa  ^S'^nexs 
la'e  nä'gekilaxa  •wa'pe.     Wä,  las'm  ^ä'la  ^e'*ne  lä'xSq. 

1  Sockeye-Salmon.  —  Wä,*  la'me'sBn  gwä'gwexs*älal  lä'qexs  la'ö 
ha*me'x'silasE*wa.  Wä,  he'*maaxs  la'ö  ts!äwü'nx*Ida.  Wä,  le'da 
tslEdä'qe  äx*e'dxes  t!e'lats!e  qa*s  hä'ngalileq  läx  öne^^Üases 
gö'kwS.  Wä,  la  güxtslo'tsa  'wä'pe  läq.  Wä,  gl'l*mese  nEgo- 
5  yälaxa  'wä'paxs  la'e  äx^e'dxös  q!wä'xsayfta'ts!e  Llä^bata  qa*s 
gä'xe  hänö'lilas  lä'xa  tie'latsle.  Wä,  la*me'se  Lö'x^wEltslödxa 
q!wä'xsa*yö  qa*s  Lö'x*stalis  lä'xa  t!e'lats!ö.  Wä,  g-t'1'mese  gwä^texs 
la'e  dä'x'ldxa  ma'ltsE'me  äwä'  tIe'sEma  qa^s  t!ä'qEyt'nd& 
lä'xa  t!ö'lasE*was§da  q!wä'xsa*ye  qa  ^wü'nsäles  lä'xa  *wä'p6.     Wä, 

10  la'mös  'nä'l^nEmplEna  mö'plEn^wa'se  *nä'läs  löxs  qlELlEplE'n- 
xwa'sae 'nä'läs  t le'halila.  Wä,  gl'l'mese pö VidExs la'öda  tslEdä'qe 
äx*e'dxa  hä'nxxanowe  qa's  lö  hä'nö'lisas  lä'xa  Ie^wi'Iö.  Wä,  la 
Lö'x*wüstB'ndxa  qlwä'xsa'ye  qa*s  lesläxhä^neiasasa  h&'nxxanowe. 
Wä,    la^me'se    yä'lyüdiqc^säla    tlö'tlEtsIälasa    xwä'Layowe    lä'xa 

15  q!wä'xsa*ye.  Wä,  la'me's  mö'tslöts  lä'xa  hä'nxxanowe.  Wä, 
gl'l'mese  gwä'lExs  la'§  äxö'dxa  k* !ä'k* löbana  qas  nä'sEytndes 
läx  ö'kwEya*yasa  q!wä'xsa*ye  la  g'i'tslä  lä'xa  hä'nxxanowe.  Wä, 
gi'l*m§se  ^äl  tslö'pax  e'waneqwasexs  la'e  güqlEqasa  hö'lalbida'we 
»wäp  läq.     Wä,  la  hä'nxxEnts  lä'xee  lE^wi'le.     Wä,  gl'l'mese  la 

1  Continued  Crom  p.  240,  line  27. 
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sooa  as  it  ||  boils,  she  strikea  with  her  toogs  the  covering  on  top,  |  so  20 
that  no  steam  may  come  through  the  cover  |  of  what  is  on  the  fire. 
It  boils  a  long  time.  |  Then  she  takes  it  off;  then  the  kettle  remains 
Standing  on  the  floQr  of  the  house.  |  Then  the  woman  takes  a  dish 
and  an  oil-dish  and  oil,  ||  and  takes  them  to  the  place  where  she  is  25 
sitting;  and  |  after  she  has  put  them  all  down,  she  takes  her  tongs  and 
takes  off  the  covering  of  the  |  kettle,  and  she  puts  it  down  with  her 
tongs  at  the  end  of  the  fire;  |  and  she  also  takes  out  with  the  tongs 
the  spUt  salmon  that  she  has  cooked,  |  and  she  puts  them  into  a  dish. 
As  soon  as  they  are  ||  all  out  of  the  water,  she  spreads  out  the  spUt  30 
salmon  in  the  dish;  |  and  when  this  is  done,  she  takes  oil  and  po\u*s  it 
into  the  |  oil-dish;  and  after  this  is  done,  she  takes  a  food-mat  |  and 
spreads  it  bef ore  those  who  are  given  to  eat.  |  After  this  is  done,  she 
takes  up  the  dish  and  the  oil-dish  ||  and  places  them  in  front  of  her  35 
guests.    The  oil-dish  is  put  |  inside  of  the  dish.     When  this  is  done, 
she  I  dips  up  some  water  and  gives  it  to  those  who  are  going  to  eat.  | 
At  once  they  rinse  their  mouths;  and  after  they  have  done  so,  they 
drink;  |  then  they  begin  to  eat.    They  themselves  break  to  pieces  || 
the  split  salmon  that  is  given  them  to  eat;  and  they  dip  it  into  oil  40 
and  I  put  it  into  their  mouths;  and  after  they  have  finished  eating, 
the  I  woman  goes  and  takes  the  dish  and  takes  it  to  her  seat,  |  and 

maE^mdElqülaxs  la'e  kwe^xases  tsIe'sLäla  lax  ö^kwEya'yas  näytmas  20 
qaxs    k'le'sae    he'iqlalaq    k'E^^ä'leda    klä^lsla     lax  naylinases 
h&'nx'L£nde.      Wä,     la^m^'se   ^'gllil'Em     maE^mdBlqülaxs    la'e 
h&'nx*s^EndEq.      Wa,   &'*mese  la  hä*ne'leda  hä'nxLanowe.      Wa, 
lä'i^da  tslsdä'qe  äx'eMxa  lö'q!w5  i^E'wa  tslsba'tsle  LS'wa  Lle'^na 
qa   g'ä'xes    äxe'l    lax    kiwaeiasas.      Wä,   gl'l*mese   *^'*la    g'äx  25 
{bc'ä'lIlExs  la'e  äx'e^dxes  tsIe'sLäla  qa's  klEpIeMes  läx  näylmases 
h&'nxxEnde.     Wä,  la  k'ltplä'lllas   lä'xa  obe'xLälalilases  lE^wi^te. 
Wä,   laxaa  he^'ma  tsle'sLäla    küp'üstä'layösexes    ha'me'x'silasE- 
*weda  qlwa'xsa'ye  qa*s  le  k*Itpts!ä'las  lä'xa  lö'qlwe.     Wä,  g*t'l*mese 
*wi'*lö*staxs  la'e  gwe'laltslötsa    q!wä'xsa*yS    lä'xa    lö'qlwa.     Wä,  30 
gll^mese  gwä'texs  la'e   äx«e'dxa  L!e'*na  qa*s  k!änts!ö'des  lä'xa 
tslEba'tsIe.     Wä,  g'tl'Emxaä'wise  gwä'lExs   la'e  äx^e'dxa  ha'ma- 
dzowe'    le'*wa*ya   qa*s    le    LEpdzamö'lilas   lä'xös    h&*mgi'lasE*we. 
Wä,  gtl^mese  gwä'bixs  la'e   k'ä'gtlüxa  löqlwö   LE'wa  tslEba'tsIe 
qa^  le  käxdzamö'lllas  lä'xes  Le'4änEme.     Wä,  W\a  kä'tslE'weda  35 
tslEba'tsIe  läx  ö'tsläwäsa  lö'qlwe.     Wä,  gil^meee  ^ä'lExs  la'e 
tsä'xidxa  'wä'pe  qa's  U  tsä"x*«its  lä'xa  ha'mä'pLe.     Wä,  he'x*I- 
da'mese  tslEwe'Llsxöda.    Wä,  gl'l*mese  gwä'lExs  la'e  nä'x'eda. 
Wä,  lä'xda'xwe  hä«mx*i'da.     Wä,  laE'm  q!ülexs*Em  klö'klüpsä- 
leda  h&'mg  i'lasE'waxa  q!wä'xsa*ye  qa*s  ts!Ep!id§s  läxa  L!§*na  qa*s  40 
tsiö'qlüses  lä'xös  sE'mse.     Wä,  gl'l'mese  ^äl   ha^mä'pa  la'eda 
tslEdä'qe  la  k'ä'g'llilxa  lö'qlwö   qa's  les  lä'xes  klwae'lase.     Wä, 
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she  pours  out  into  the  kettle  the  food  that  is  lef  t;  then  she  |  washes 
46  it  out  with  water;  then  she  pours  water  into  it,  and  she  puts  ||  it 
again  before  those  to  whom  she  has  given  to  eat.  At  once  |  they 
who  have  been  eating  wash  their  hands.  When  |  the  guests  begin 
to  eat,  the  husband  of  the  woman  draws  fresh  |  water;  and  when 
they  finish  washing  their  hands,  |  the  bücket  with  water  in  it  is 
60  put  before  them,  and  ||  they  drink;  and  after  they  finish  drinking, 
they  wait  for  the  |  second  course.  That  is  the  end  of  this.  |  And 
when  the  owner  gets  hungry,  she  takes  a  spUt  salmon  out  of  the 
soaking-box;  |  then  she  takes  the  tongs  and  holds  it  between 
them,  and  scorches  it  by  the  |  fire  in  this  manner; 
66  and  as  soon  as  the  steam  comes  through,  ||  she 
knows  that  it  is  done;  but  this  is  called  |  *'cooked^ 
quickly  for  those  who  are  hungry,"  and  this  is 
also  dipped  in  oil  |  when  it  is  eaten.  That  is  all 
about  this.  | 

1      Silver-Salmon.^ — In  the  evening  the  man  invites  the  |  chiefs  to 

come  and  eat  with  spoons  the  fresh  silver-salmon.  |  When  all  the 

men  are  in  the  house,  he  takes  his  kettle  |  and  pours  water  into  it. 

6  Then  he  puts  it  on  the  fire.  ||  His  wife  takes  four  fresh  spUt  silver- 


43  la  qEpstE'ntsa  hä'mxs&'ye  lä'xa  h&'nxxanowe.  Wä,  la'me'sS 
tslö'^g'intsa  *wä'pe  läq.     Wä,  lä   qEptsIö'tsa  'wä'pe  lä'qexs  la'ö 

46  :5cwe'laqa  kax'dzamöiilas  lä'xes  h&*mg riasE*we.  Wä,  he'x**ida^ 
*mese  ts!E'nts!En:5:*wIdEX'da*xwa  ha'mä'pdS.  Wä,  g'l'l*EmLä'x'dS 
h&*mx**i^deda  Le'*länEmaxs  la'e  lä'*wänEmasa  tslEdä'qö  tsäx  a'lta 
*wä'pa.  Wä,  g1'l*mese  gwäl  tslE'ntslEnkwöda  kiwe'laxs  la'ö 
h&'n^EmlllEma     'wä'bEtsIftla    nä'gatsle     läq.       Wä,    lä'xda'xwö 

60  nä'x^da.  Wä,  gl'l'mSse  ^äl  nä'qaxs  la'e  äwtt'lgEmga'lil  qa*s 
he'legtntsE'we.  Wä,  las'm  ^äl  lä'xeq.  Wä,  g'l'T*Em  pö'sqlSda 
&3aiö'gwadäs  la'§  ä'Em  &x*wüstE'ndxa  q!wä'xsa*yö  lä'xa  t!@'lats!e 
qa*s  äx'e'dexa  tsfe'sLäla  qa's  k* ttpä'leqexs  la'e  pExä'q  lä'xes 
lE^wi'le ;  ga  ^ä'lSga  (fig.),   Wä,  g't'l*mesS  kl?:ümxsä'weda  k*  iä'tela 

66  lä'qexs  la'e  qlft'LElaqexs  lE'ma'ö  Llö'pa.  Wä,  he 'Em  Le'^adEs 
hä'laxwasE'wesa  pö'sqla.  Wä,  laE'mxaa  tslEpa's  lä'xa  L!e'*naxs 
la'e  ha^mä'pEq.  Wä,  laE'm  gwäl  lä'xeq. 
1  Silver-Salmon.^ — Wä,  la  dzä'qwaxs  la'eda  bEgwä'uEme  Le"lälaxa 
gi'glg&ma'ye  qa  gä'xes  yö'saxa  dze'le  ö'kiwinesa  dz&^wü'ne.  Wä, 
gi'l*mese  *wi'*laeLExs  la'eda  bEgwa'uEme  äx^e'dxes  hä'nx'Lanow6 
qa^s  güxts!ö'd6sa  *wä'pe  läq.  Wä,  la  hänxxE'nts.  Wä,  lä'La 
6  gEnE'mas  &x*e'dxa  mö'we   dzel  xwä'LEk"   dz&'wüna  qa*s  k'äqElä- 

t  The  flist  silver  salmon  o(  the  season  Is  caaght  by  trolling.  It  is  cut  In  a  oeremonial  maoner,  head  and 
tail  being  left  attached  to  the  backbone.  These  are  roasted  and  eaten  at  once,  as  will  be  found  descrlbed  on 
p.  610.   The  meat  of  the  silver-salmon  Is  boUed . 
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salmon  and  sUces  their  meat  |  croeswise.    When  the  water  in  the    6 
kettle  is  boiling,  |  she  puts  tbe  four  fresh  silver-salmon  into  it.    The 
woman  only  |  stirs  it  wben  it  has  been  boiling  for  some  time,  to 
break  it  into  pieces.  |  After  she  has  finished  stirring  it,  she  takes 
three  dishes,  ||  when  there  are  twelve  men  who  will  eat  with  spoons  lo 
the  fresh  silver-salmon,  |  and  she  takes  twelve  spoons  which  are 
really  new,  \  and  the  large  dipping-ladle.    As  soon  as  |  they  have 
all  been  put  down,  she  washes  out  the  three  dishes  and  the  spoons;  | 
and  after  she  has  done  so,  she  puts  the  meat  of  the  ||  silver-salmon  15 
into  the  dishes.    When  the  dishes  are  filled,  |  she  spreads  a  food-mat 
in  front  of  (the  men);  and  the  man  |  takes  up  the  dishes  and  places 
them  before  four  |  men,  and  he  places  another  bef ore  four  |  others,  and 
again  one  dish  before  four  others.  ||  After  all  the  dishes  have  been  20 
put  down,  he  distributes  the  spoons  |  to  them;  then  he  gives  them 
water  to  drink.  |  After  they  have  finished  drinking,  the  one  highest 
in  rank  prays  the  same  |  prayer  that  they  said  when  they  first  ate 
the  roasted  eyes;^  |  and  after  he  stops  speaking,  they  begin  to  eat 
with  spoons.    When  ||  they  begin  to  eat,  the  man  takes  up  a  bücket  25 
and  goes  to  draw  |  fresh  water;  and  when  he  comes  back,  he  puts 
down  the  |  bücket  with  water  in  it,  and  waits  for  them  to  finish 
eating.    After  they  finish  |  eating,  the  man  takes  up  from  the  floor 


tE'mdeq.     Wä,    gl'l'mßsS    mEdE'lx*widöda    la    h&'nxLälaxB    la'e    6 
äxstE'ntsa  möV5  dzSl  dz&'wü'n   läq.     Wä,  ä^hm§sdda  tslEdä'qe 
xwö'tledqexs  la'ö  gö'g'llll  maE'mdBlqüla  qa  q!wö'q!ülts!ös.     Wä, 
gt'l'möse  ^äl  xwe'taqgxs  la'ö  äxfe'dxa  yü'du:^xLa  lö'slqlwäXB 
ma'lö'gög'iyoSda  bö'bEgwänEm   yö'salxa  dzelS   dz&'wti'na.     Wä,  10 
h§'*mi3a  ma'lEXLä'giyowö  k'Sk'ä^tsIsnaqaxa  ä'lä  la  Elö'laqa.     Wä, 
he'^misa   'wälasö    tsä'x](.a    k'ä'tslEnaqa.     Wä,    gt'Hmesö    'wi^'l- 
galÖExs  la'ö  tslö'yüg-tndälaxa  yü'du:^xLa  lö'Elqlwa  LE'wa  k'ökä'- 
tslEnaqö.     Wä,  gt'l'mösö  ^ä'texs   la'e  tsä'tslödälasa  qlB'mlaläsa 
dzä'wti'ng   lä'xa   lö'Elqlwa.     Wä,   gt'l'm&S   «wi'*lts!Ewakwa  la'e  16 
LEpdzamd'lilasösa  ha*mä'dzow§  le'*wa*ya.     Wä,  lö'da  bBgwä'nEme 
k'ä'gÜilxa     lö'Elq!w§     qa's    1§    k'axdzamö'lllas     lä'xa    mö'kwö 
be'bEgwä'nEma.    Wä,  la  S'tletsa  •nEme'xLa  lö'qlwa  lä'xa  mö'^**- 
^maxat!.    Wä,  la  e'ttötsa  *nEmö'xLa  lö'qlwa  lä'xa  mö':9:^maxatf. 
Wä,  gt'l'mese  'wi''lg'alfla  lö'Elqlwäxs  la'§  k'äVitsa  kä'kEtslEnaqS  20 
lä'xda'xwEq.     Wä,  la  tsä'x*itsa  'wä'pe  läq  qa  nä'x^dgsSq.     Wä, 
g't'l'mese  ^äl    näqaxs  la'eda  nft'xsälaga^yas  tslE'lwax^da,  yl'sa 
tslE'lwaqEläsa     gt'lx'de    ha'mä'pxa   Llö'bEkwe  xixExstö'wakwa.^ 
Wä,  g-t'1'mese  q!we'l*§dExs  lä'xda'xwae  yö's^da.     Wä,  g1'l*m§se 
yöVidExs  la'e  klö'qülilSda  bEgwä'uEmaxa  nä'gatsle  qa*s  le  tsäx  25 
ä'hä  'wä'pa.     Wä,  gl'l*mese  gäx  ae'daaqaxs  la'e  hä'ngalihsa  nä'- 
^atsle •wä'bEtsIftla,  qa*s  e'sEle  qa gwäles  yö'sa.     Wä,  gl'l^mesß ^äl 
yö'saxs  la'eda  bEgwä'nEme  klö'qülilxa  nä'gatslö  *wä'bEtsftla  qa's 

>  See  p.  611. 
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the  bücket  with  water  ia  it  aad  |  put8  it  ia  froat  of  bis  gueats. 

30  Then  they  druik,  and  ||  the  maa  takes  up  the  dishea  and  puts  them 
down  at  the  place  |  where  his  wif  e  is  sitting.  Then  he  takes  the 
spoons  and  |  puts  them  down  at  the  place  where  his  wife  is  sitting. 
As  soon  as  |  this  is  done,  the  guests  go  out.    They  do  the  same  with  | 

35  the  dog-salmon  when  it  is  caught  for  the  first  time.  ||  They  also  do 
the  same  thing  with  the  dog-salmon  when  it  is  |  dried  for  winter, 
when  they  are  going  to  keep  it  in  the  same  way  as  the  |  silver-salmon. 
They  do  not  pour  oil  over  it,  because  it  is  really  |  fat:  therefore  they 
give  it  to  eat  only  in  the  evening.  |  This  is  also  the  way  when  silver- 
salmon  caught  by  troUing  is  eaten  with  spoons  in  the  moming.  1 

40  He  who  eats  it  is  never  streng;  he  always  feels  sleepy  the  |  whole 
day,  and  he  is  not  strong:  therefore  it  is  first  eaten  in  the  |  evening. 
As  soon  as  the  dog-salmon  Coming  from  the  upper  part  of  the  |  river 
is  eaten,  they  pour  much  oil  over  it,  for  it  is  dry;  |  and  there  is  never 

45  a  time  when  they  do  not  eat  it  in  the  moming,  at  noon,  and  H  in  the 
evening.  They  are  afraid  to  eat  it  in  the  moming,  when  it  just 
Jumps  I  at  the  mouth  of  the  river,  for  it  is  really  fat.  That  is  |  the 
cause  of  making  (those  who  eat  it)  sleepy.  That  is  the  end  of  this.  | 
1  Snn-Dried  Salmon  (Owasila) . — When  winter  comee,  (the  woman) 
always  |  takes  sun-dried  salmon  for  breakfast-food;  |  and  when  she 
takes  some  of  it,  she  takes  her  tongs  and  puts  it  flat  between  |  them 

le  hä'nx'dzamölila  lä'xa  klwe'Ie.    Wa,  lä'x'da'xwö  nä'x^da,  la'aL  a 

30  seda  bfigwä^nsme  k'ä^gllilxa  tö'Elqlwe  qa^s  le  k'ä'galilElas  l&x 
klwae^lasases  ^EnE^me  löxs  la'e  äx'e'dxa  kä'k'EtsJEnaqe  qa's 
lä'xat!  äx^ä^lilElas  lax  klwaelasas^  ^Ens'me.  Wä,  gtl'mesS 
^wa'lsxs  la'S  hö'qüwElseda  kiwe'lde.  Wä,  he'Emxaa  ^egi'lasB- 
'weda  ^ä'^xnesaxs  gälae  lä^ansma. 

35  Wä,  he'*mise,  he'Emxaa  ^e'gilasE'weda  ^wä^'xnesaxs  la'e 
lE'm^wasE'wa  qaLe'da  tsläwü'nxö,  ylxs  äxelakweLe  gwegi'lasaxa 
dzä'wü'ne.  Wä,  las'm  k!es  klü'nqlEqasösa  L!e'*na  qaxs  ft'lae 
tsE'nxwa.  He'*mis  lä'g'ilas  äl*E'm  h&^mgi'layöxa  Ia  dz&'qwa. 
Wä,  he'*maaxg  yö'sasE*waeda  dö'gwinete  dzä*wü'nxa  ^aäla.     Her 

40  wä'xatia  Ia  qlüqlülä'x'ideda  yö'säq.  A^Em  he'mEnälaBm  lä'lasaxa 
näla,  k!es  tälöqüla.  Wä,  he'*mis  lä'gilas  ä'l*Bm  yö'sasöxa 
dzä'qwa.  Wä,  g1'l*mese  he^eda  gwä'^xnise  gayö'l  läx  'nE^ldzäsa 
wä,  yö'saso'wa,  la'e  klü'nqlEqasösa  qfe'nEm  Lle'*na  qaxs  tsle'nasae. 
Wä,  he'EmLal  k'Ieä's  k'!5s  yö'sdsmqxa  ^aä'la  LE'wa  uEqä'la  i^'ma 

45  dzä'qwa.  Wä,  Ia  kilE'm  yö'sasöxa  gaä'läxs  he'*mae  ä'les  mEnä'la 
läx  ö':5:"siwa*yasa  wä,  qaxs  j-ö'mae  tsE'nxwa.  Hö'Emxatl  lö'?"- 
me^Eme.  Wä,  laE'm  gwäl  lä'xeq. 
1  Snn-dried  Salmon. — Wä,  le  tsIäwü'nx'idExs  la'e  he'mEnälaEm 
äx'e'd  lä'xa  tä'yaltsläla  qa's  ^aä'xsta*yaxa  ^aä'la.  Wä,  he'^ma- 
axs  la'e  &x*e'd  läq;  la'me's  &x*e'dxes  tsIe'sLäla  qa's  kMEbEtslÄ'^yes 
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in  this  manner:    jjj  Then  the  skin  side  is  first  blistered^ 

not  P  too  near  j        ^|*\  ^^^  ^®»  ^^  ^^^^   ^   ^^^  scales  are  6 
blistered  oflF.   |  \^      iLZ^  Then,  when  it  is  covered  with  blisters, 

she  tums  it  over    ^ jl'*^      I  ^^^  blisters  the  flesh  side.     And  as 

soon  as  it  is  all  (  gr^y,  |  she  takes  a  bücket  with  water 

in  it,  and  takes  a  mouthful  and  |  blows  it  over  the  flesh  side  of  the 
scorched  sun-dried  salmon  ||  to  wet  it  with  water;  and  after  she  has  lo 
done  so,  |  she  takes  the  tongs  and  folds  over  what  she  is  cooking,  | 
so  that  the  skin  is  outside.  Then  she  puts  it  under  a  mat  and  |  steps 
on  it;  and  after  she  has  stepped  on  it,  she  takes  it  out  again  |  and  rubs 
it  in  the  same  way  as  women  do  when  washing  clothes;  B  and  after  she  15 
has  done  so,  she  strikes  it  on  the  floor,  so  that  the  |  scales  which  have 
been  scorched  drop  oflF.  After  she  has  done  so,  she  takes  small  dishes,  | 
and  oil-dishes  and  pours  oil  into  them.  After  she  has  done  so,  |  she 
takes  the  scorched  sun-dried  salmon  and  breaks  it  up  into  pieces  in 
the  I  small  dishes.  After  she  has  done  so,  she  takes  some  water  and  J 
rinses  her  mouth  with  it.  Then  she  drinks  of  it;  and  after  |  she  has  20 
finished  drinking,  she  takes  the  broken  sun-dried  salmon  and  chews 
one  end;  [  and  when  what  she  has  been  chewing  is  soft,  she  dips  it 
into  the  |  oil  and  puts  it  into  her  mouth  and  chews  it  and  swaUows 
it;  I  and  she  continues  doing  so;  and  she  only  stops  when  it  is  nearly 

läq  ga  ^ä'leg'a  (fig.).  Wä,  la'me's  he  gll  pExä'söse  Lie'sas  k!es 
XE^nLEla  mä'x'Lälä'masEq  lä'xa  lE^ile  qa  ^nä'i^cs  pE^ns'ede  5 
^ö^bEtas.  Wä,  gl'l*mese  ha'mfil^Edzö'deda  ps'nsaqexs  la'e  le'x-^i- 
dBq  qa*s  pEX'^'dex  qls^mladzE'yas.  Wä,  gl'l'mese  'nä'ywa  qüx*i'- 
dExs  la'e  äx'e'dxa  nä^^atsie  'wä'bEtsläla  qa's  hä'ms^Emde  läq. 
Wä,  la  sElb£:^'wIts  läx  qlE^mladza^yasa  tslE'nkwe  tä'yaltsläla 
qa  hamElx^ä^LElesa  *wä'pe  läx  ö'dzä'yas.  Wä,  gl'l'mese  gwä'lExs  10 
la'e  äxö'dxa  tsIe'sLäla.  Wä,  la  k*  lö'xsEmdxes  hä'me'x-silasE'we 
he  Liä'sadza'ya  Lie'se.  Wä,  la  glbabö'lilas  lä'xa  le'*wa'ye  qa's 
tie'pledeq.  Wä,  gl'l'mese  ^äl  tie'paqexs  la'e  ywe'laqa  äx'e'dcq 
qa*s  q  !Ewe'x**ideq  yö  gwe'g'ilöxda  tsfEdä'qaxs  tslö'^waaxa  ^el- 
^ä'la.  Wä,  g-1'l'mese  gwä'lExs  la'e  :^üs:?^üdze'l«its  la  q!üp&'-  15 
1^  tsläxmötas.  Wä,  gl'l'mese  ^wä'lExs  la'e  äx'e'dxa  lä'lö^üme 
^«E'we  tsisba'tsle  qa's  klöxtslö'desa  L!e"na  läq.  Wä,  gl'l'mese 
gwä'lExs  la'e  äx'e'dxa  tslE'nkwe  täyaltsläla  qa's  k!opts!o'des  lä'xa 
lälö^üme.  Wä,  gi'l'mese  ^ä'lExs  la'e  tsä'x'id  lä'xes  'wä'pe  qa's 
tslswe'LlExöde  läq.  Wä,  la  nä'x'id  läq.  Wä,  gil'mese  gwäl  20 
nä'qexs  la'e  äx'e'd  lä'xes  klöbEkwe  täyaltsläla  qa's  male'^^bEndeq. 
Wä,  gl'l'mese  tE'lx'wide  mä'lekwa'yasexs  la'e  tslEpÜ'ts  lä'xa 
L!e''na  qa's  tslö'qlüses  qa's  male':5:'wideq  qa's  nEx'wideq.  Wä, 
he'x'sä'mise  ^e'g'ila.     Wä,   ä'l'mise  ^ä'lExs  la'e  Elä'q  'wi'laq. 
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25  all  gone.  ||  After  sbe  finishes  eating,  she  drinks  water;  and  |  tben  she 
puts  away  the  eating-dish.  I  have  f orgotten  that,  when  the  woman  | 
first  takes  the  sun-dried  salmon  out  of  her  box,  she  Scratches  |  the 
scales  from  the  skm  before  sbe  scorches  it,  so  that  it  may  be  well 
covered  with  |  small  blisters  after  she  has  scorched  it.    They  do  tbis 

30  way  only  ||  with  sun-dried  saknon.  It  is  abo  soaked  when  it  is  | 
very  hard,  when  the  spring  of  the  f  oUowing  year  approaches.  Tbis  j 
is  done  the  same  way  as  the  soaking  of  all  kinds  of  soaked  salmon 
which  I  I  talked  about  before.  Sometimes  it  is  only  taken  out  of 
the  soaking-box  |  by  the   woman  and   by  her  husband;  and  (the 

35  woman)  takes  her  tongs  ||  and  puts  it  in  in  tbis  manner/  and  she 
blisters  it  by  the  fire  |  while  it  is  still  wet,  and  she  tums  it  over  and 
over.  I  Tben  the  scales  are  never  blistered  off,  because  it  is  wet. 
Tbis  is  I  just  like  soaked  salmon  when  it  is  done.  When  it  is  |  done, 
sbe  put  it  down  on  the  food-mat  on  the  skin  side,  and  takes  off 

40  the  0  tongs.  Tben  she  takes  her  oil-dish  and  she  po\u*s  oil  |  into 
it.  After  she  has  done  so,  she  dips  water  up  to  |  rinse  the  mouth; 
and  after  she  has  rinsed  her  mouth,  she  drinks;  |  and  after  she  has 
finished  drinking,  she  breaks  pieces  of  the  blistered  sun-dried  salmon  | 
which  is  lying  on  its  back,  and  she  dips  it  into  the  oil.    She  contmues  jj 

45  breaking  off  pieces  from  the  blistered  sun-dried  salmon  which  is 


26  Wä,  gi'l'mesS  ^äl  ha'mä'pExs  la'e  nä'x*idxa  'wÄ'pe.  W&,  la 
g-e'xaxes  ha'maa'ts  !ex*de.  Wä,  he'xöLEn  L  telS'wisE'wa  ts  lEd&'qaxs 
gtl'maS  äxwültslö'dxa  tä'yaltsläla  lä'xes  xfttsE'me  qfüteldzö'dEx 
gö'bEtadza*yas  L!e'sasexs  k'IS's'maö  ts!Ex*i'dEq  qa  e'k'eLEs  amE'- 
ma'yastowe  pE'nsIdaSnöLas  tslEX'i'Las.     Wä,  laE^m  Ig'xaEm  hS 

30  ffwe'g'ilasE'weda  tä'yalts  !ala.  Wä,  lä'xaa  t  föMasöEmxaaxs  la'ö  xE'n- 
LEla  plö'saxa  la  h6'Enbax**idxa  la  &ps*yE'nxa.  Wä,  la  hö^Em 
ffwe'gilasE^wS  tie'lena'yaxa  'nä'^wa  tlStlElö'maxEn  gä'lö  ^ä^ö- 
xs'älasa.  Wä,  lä'xaa  •nä'l'nEmplEna  Ä'Em  äxwüstä'nö lä'xa  tlö'la- 
tsle,  yt'sa  tslEdä'qe  Lö*mes  !ä'*wünEme  qa*s  &x*e'dxes  tsfö'sLäla 

35  k!EbEts!ä''y§s  läq,  ga  gwä'lega*  qa's  pExe'q  lä'xa  lE^'laxs 
h6''mae  ä'les  klü'nqe.  Wä  la'mes  IS'xPlälaq.  Wä,  lä%a  höwä'- 
xaEm  pE'ns*ide  ^ö'bEtas  qaes  k!änq!ena*ye.  Wä,  Ä'Em  yü'Em 
gwe'xsöxda t le'lkwaxs  la'e  Llö'pExs hänxLaa'kwaö.  Wä, g1'l*mes5 
Llö'pExs  la'e  nELEdzö'ts  lä'xes  ha'mä'dzowe  l§'*wa*ya  qa's  äxö'dexa 

40  tsIe'sLäla.  Wä,  la  äx*e'dxes  tslEba'tsIe  qa's  k!ü'nxts!ödesa  L!S'*na 
läq.  Wä,  gl'Hmese  gwä'texs  la'e  tsäx'^idxa  *wä'pe  qa*8  tslEwg'- 
LlEXöde  läq.  Wä,  gl'l'mese  gwäl  tslEwö'LlExödExs  la'ö  nä'x^d 
läq.  Wä,  gt'l'mese  gwäl  nä'qaxs  la'ö  k!ö'p!id  lä'xa  la  nELEdzä'- 
lile  pEnk"  tä'yaltslala  qa's  tslEpIe'des  lä'xa  L!e'*na.    Wä,  ft'xsä'mes 

45  la  k!ö'pk-!opa  lä'xa  pE'nkwe  ta'yaltslalaxs  nELEdzft'lilaö  lä'xa  h&- 

iSeeflgureon  p.  351. 
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lying  on  its  back  on  the  |  food-mat,  and  she  dips  it  into  the  oil;  and  46 
she  only  |  stops  when  what  she  is  eating  is  nearly  all  gone.  After 
she  has  finished  eating^  |  she  dips  up  water  and  drinks  it;  and  | 
af ter  she  has  finished  drinking,  she  takes  a  mouthful  of  water  and 
squirts  it  on  her  hands  ||  and  washes  her  hands;  and  after  she  fin-  50 
ishes  that,  she  |  puts  away  the  food-dish.  Tnien  she  takes  the 
second  course.  |  That  is  all  about  the  blistered  sun-dried  salmon.'  | 

Boiled  SÜTer-Salmon. — ^After  |  the  silver-salmon  has  been  caught  1 
by  troUing)  the  |  woman  takes  one,  the  head,  backbone,  |  and  tail 
of  which  have  been  cut  off,  and  the  split  silver-salmon  is  spread  open.  || 
Then  it  is  placed  on  an  old  mat  |  which  is  spread  on  the  floor  near  the  5 
fire  of  the  house.    She  takes  her  small  ketüe  |  and  washes  it.    After 
washing  it,  she  |  pours  it  half  fuU  of  water  and  puts  it  on  the  |  fire. 
She   takes  her  fish-knif  e  and      ^^^      cuts  crosswise  what  she  is  | 
going  to  Cook,  in  this  manner,  f^^^  on  the  outer  (skin)  side;  |  10 
and  after  she  has  cut  it  cross-  I  ■  /  wise,  the  water  in  the  kettle 

on  the  fire  begins  to  boD.  |  \  i  /  Then  the  woman  takes  the 
cut  silver-salmon  |  and  puts  it  ^  /  into  the  water;  and  when 
the  salmon  is  in  it,  |  the  water  —  in  the  kettle  stops  boil- 
ing.    Then  the  woman  |  watches  to  see  when  it  b^;ins  to  boil  again;  16 

•madzowe'  fe'*wa*ya  qa*s  tslEpIe'des  lä'xa  Lle'^na.  Wä,  ä^t^m^se  46 
^i^xs  la*e  Bläq  'wi'laxes  ha^ma^ye.  Wä,  gl'l'mese  gwäl  ha*m&'- 
pEXs  la'e  tsä'x**id  lä'xa  *wa'pö  qa*s  nä'x'ide  läq.  Wä,  gt'PmöBS 
^äl  nä'qaxs  la'e  h&'ms^Emdxa  'wäpe.  Wä,  la  hä'mx'tslänEndala- 
sa  *wä'pe  qa's  tslE'ntslEn^^widö.  Wä,  gl'l^mese  gwä'lExs  la'e  50 
g-exaxes  ha'*maats!exde.  Wä,  laE^m  äx'e'd  qa*8  he'Ieganä.  Wä, 
laB^m  ^äl  läxa  pE^nkwe  tä'yahslala. 

Boiled  Silver-Salmon    (Hä'nxLaak"    dögwinet   dzä'wü'n). — Wä,  1 
g-!'l*Emxaa  ^äl  xwäLasB'weda  dö'gwinete  dzä^wüna,  la3da  tslE- 
dä'qe  äx'e'dxa  *nE'me  lä'wEyakwes  he'x'tla'ye  LB*wis  xä'tladzowe 
t^'me's  tslä'sna'ye.     Wä,  la*me'sö  Ä'Em  la  LEpä'teda  xwä%Ekwe 
dzä'wü'na.     Wä,    la*me'se    k*  MgEdzö'ts    lä'xa    k*  lä'k*  !oban$    le-  6 
b6x'Lä'lalII  lax  lE^wi'laöes  gö'kwe.    Wä,  la  äx'e'dxes    hänE^mS 
qa^s    tslö'^iüglndeq.     Wä,   gl'l^mese    ^äl    tslö':9:üg'tndq6xs   la'e 
güxtslö'tsa  'wä'pe  läq,  qa  nE^ö'yftles.     Wä,  la  hänxxB'nts  lä'xa 
lE^wi'le.    Wä,    la    äxfe'dxes     xwäLä'yowe    qa*s     qä'qEtEmdexes 
ha'nx'LBntsöLe;  ga  ^ä'lega   (ßg.)  Llä'satslEndSlax  Lle'sa.     Wä,  10 
g'tl^mese    ^äl    qä'qEtEmaqSxs    la'e    mEdElx'wideda    hä'nxxäla 
hä'nBma.     Wä,  h6x**ida*mesa  tslEdä'qe  äx«e'dxa  xwä^LEkwS  dzä- 
*wti'na  qa  la'stE'ndes  läq.     Wä,  gl'l*mese  la^ste'da  k- lö'tEla  lä'qexs 
la'e  ^ä  maB'mdElqülgda  hä'nxxanowe.     Wä,  la'me^sa  tslsdä'qe 
qlä^qlalälaq    qö    mEdE'lx*widLö.     Wä,   gl'HmSse  mEdE'lx^widBxs  16 

1  Soe  also  p.  612. 
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16  and  when  it  b^ins  to  boil,  |  she  takes  her  spoon  and  pushes  the 
end  into  it,  so  that  the  |  meat  of  the  silver-salmon  is  broken  up; 
and  wh^i  it  is  all  in  small  pieces,  |  she  stirs  it  a  Utile.    She  does  not 

20  let  it  boil  a  long  time,  |  before  she  takes  it  off,  for  it  is  done.  |  Then 
she  takes  her  small  dish  and  dips  the  boiled  |  silver-salmon  into  it. 
After  she  has  done  so,  she  calls  her  husband  |  and  her  children  to 
come  and  sit  down;  and  when  they  are  all  |  seated,  she  gives  each  a 
spoon,  draws  some  |  water  and  gives  it  to  them  to  drink.    After  || 

25  drinjdng,  they  eat  with  spoons;  and  after  eating,  they  |  drink  some 
more  cold  water.  That  is  what  the  Indiana  call  |  "cooüng  down." 
After  drinking,  the  man  |  takes  the  dishes  and  pours  out  into  the  | 

30  kettle  what  is  left  in  them.  Then  he  takes  the  kettle,  carries  ||  it 
out  of  the  house,  goes  down  to  the  beach,  and  |  pours  the  Contents 
into  the  sea,  and  he  washes  it  out  |  so  that  it  is  clean.  No  oil 
is  poured  in.  When  |  the  sockeye-saknon  is  first  caught  in  the 
salmon-weirs  |  up  the  river,  it  is  treated  in  the  same  way.    The  only 

35  difference  between  this  and  the  way  they  do  with  ||  dog-salmon 
caught  on  the  upper  part  of  the  river  is  that  they  put  |  much  oil 
into  it,  for  it  is  lean,  and  that  they  pour  out  |  outside  of  the  house 
^  what  is  left  over.    That  is  all  1  about  this.  1 


16  la'e  äx'e^dxSs  kä'tslEnaqe  qa*s  dzek'llga'yes  läq  qa  qlwe'qlültslee 
qlB^mlaläsa  dzä^wü'n.  Wa,  gl'l'meee  *nä'?wa  am^B^mayastä  la'e 
xä'LlExIdaEm  xwe'tÜdEq.  Wa,  k'Ie^stla  ä'iaEm  ^e'g'llü  mEdB'l- 
qöiaxs  la'e  h&'nxsanö  lä'xa  lE^wi'te  qaxs  lE^ma'e  Llö'pa.     Wa, 

20  he'x*ida^mese  &x*e'dxes  lä'lögäine  qa's  ts3ts!öMesa  h&'nxxaakwe 
dzä'wü'n  läq.  Wa,  gl'l'mese  gwä'lExs  la'e  Le'*lälaxes  l&'*wünBmö 
ijj'wi's  sä'sEme  qa  g'a'xes  klüs'ä'lfla.  Wä,  g't'l^mese  g'äx  *wi'*la 
klüdzi'la la'e  tslswä^na^asa  kä^kstslEnaq^  läq.  Wä,  la  tsä'xidxa 
«wä'pe  qa's  le  tsä'x^its  läq   qa  nä'x^deseq.     Wä,  g'tl^mese  gwäl 

25  nä'qaxs  la'e  yöVida.  Wä,  gt'l'mese  ^äl  yö'saxs  la'e  e'tlSd 
nä'x^dxa  *wäp  wüdä'*sta.  He'Em  gwE'yö'sa  bä^k!um5  k'ö'- 
?waxöda.  Wä,  gt'l'mese  gwäl  nä'qaxs  la'öda  bEgwä'nsme  kä'- 
gÜilxa  lä'lögüme  qa's  le  k'Ep'stE'ntses  k* Ie'dzayawa*ye  läxa  hän- 
xxanowe.     Wä,  lä'xaa  k'ö'külilxa  h&'nx'Lanowe  qa*s  le  k*!ö'qE- 

30  wElsElaq  lä'xes  gö'kwe,  qa's  le  lE'ntsIesElas  lä'xa  LiEma'ise  qa^s 
le  qEp*stB'nts  lä'xa  dE'msx'e.  Wä,  lä'xaa  he'Em  tsIö':^üg*tndEq 
qa  e'g'Eg'is.  Wä,  las'm  k*  !efts  k*  lü'n^Ems  Lle'*na.  Wä,  he'Emxaä- 
wise  gwe'g-ilasE'weda  mEle'kaxs  g'ä'lönÄuEmae  lä'xa  Lä'wayöwe 
läx  'nE'ldzäsa  wi'*wa.     Wä,  le'x'a'mes   ö'güqälayösa  *yä'*yanEme 

36gwa«xni'8  läx  *nE'ldzäsa  wi'^wa,  ylxs  klünqlBqfisEwae  yt'sa   q!ö'- 

:,  nEme  L!e'*na  qaxs  tslä'qwae.  Wä,  he^^misexs  ä'*mae  qEpBwtt'l- 
tslEmes  hä'mx-sft*ye  läx  Llä'sanä'yasa  gö'kwe.  Wä,  las'm  ^äl 
lä'xeq. 
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Boiled  Salmon-Outs. — ^After  the  woman  has  |  cut  open  the  silver-  1 
satmon  caught  by  her  husband  by  trolUng,  |  she  squeezes  out  the  f ood 
that  is  in  the  stomach,  and  the  |  slime  that  is  on  the  giUs.    She  turns 
the  stomach  inside  out;  1  and  when  she  has  cleaned  many,  she  takes  a  5 
kettle  I  and  pours  water  into  it.    When  the  ketüe  is  half  füll  of  |  water, 
she  puts  the  stomachs  of  the  silver-fislmon  into  it.    After  |  they  are  all 
in,  she  puts  the  kettle  on  the  fire;  and  when  |  it  is  on  the  fire,  she 
tbkee  her  tongs  and  stirs  them.    When  H  (the  Contents)  begin  to  boil,  10 
she  stops  stirring.    The  reason  f  or  |  stirring  is  to  make  the  stomachs 
hard  |  before  the  water  gets  hot ;  for  if  they  do  not  |  stir  them,  they  re- 
main  soft  and  tough,  and  are  not  hard.  Then  the  woman  |  always  takes 
up  one  of  (the  stomachs)  with  the  tongs;  and  U  when  she  can  hold  15 
it  in  the  tongs,  it  is  done;  but  when  it  is  slippery,  it  is  not  |  done. 
(When  it  is  done,)  she  takes  off  the  fire  what  she  is  cooking.  |  It  is 
Said  that  if,  in  cooking  it,  it  stays  on  the  fire  too  long,  |  it  gets 
slippery.    Then  she  will  pour  it  away  |  outside  of  the  hotise,  for  it 
is  not  good  if  it  is  that  way.    If  ||  it  should  be  eaten  when  it  is  boiled  20 
too  long,  (those  who  eat  it)  could  keep  it  only  a  short  time.  |  They 
would  vomit.    Therefore  they  watch  it  carefully.  |  When  it  is  done, 
the  woman  takes  her  |  dishes  and  her  spoons,  and  she  puts  them 

Boiled   Salmom-Outs     (Me'stagi'lak") . — Wä,   he'^maaxs  la'e  gwäl  1 
xwä^Leda  tstedä'qax  dö'gwänEmases  lä'*wünEme  dzä*wü'na.     Wä, 
la    xi'x^wültsIödEx    gi'tsl&xdäx    ha'maa'tsläs    pö':5:ünsa    LE'wa 
kle'la  lax  q!ö'sna*yas.     Wa,  la  le'xsEmdxa  ha*maa'ts!e  pö':5:ünsa. 
Wä,  gl'l^mese    q!e'n£me   äxä'*yas,    la'e    äx*e'dxes    hä'nxxanowe  5 
qa's  güxtslö'desa   ^wäp  läq.      Wä,  la    nE^ö'yäleda    hä'nxxanäxa 
'wä'paxs  la'e  äxsts'ntsa  pö':5:ünsasa  dzä*wü'ne  läq.    Wä,  g'l'l'mese 
«wi"la*staxs  la'e  hänxxE'nts  lä'xa  iB^i'le.     Wä,  gi'l'mese  hela- 
LE'laxs  la'e  ax*e'dxes  k* ttpLa'la  qa's  xwe'tEl^a'yee  läq.     Wä,  gt'l- 
'meee  nxBdE'lx'widExs  la'e  gwäl  xwe'tBlgeq.     Wä,  he'Em  lä'g'öas  10 
xwe'tEl^eq  qa 'nä':^:wa^mese  la  LieLlä'x'ededa  ha'maatsle  pö:9:ünsa, 
ylxs  gä'lae  ts!Ex"tsa*nä'küleda  *wä'paga*ya,  qaxs    gi'l'mae  k'Ies 
xwe'tEl^^öxs   la'e   Istlä'la  la  kies  l lä'xa.     Wä,   le'da   tslEdä'qe 
he'nxBnalaEm   küpie'tsa   kÜpLä'la  lä'xa  'nE'mtsIaqe.     Wä,  gl'l- 
'mesek'ttpläLEla  lä'qexs  la'e  Llö'pa.     Wä'x  i  tsaxä'wa  la  kle's'Em  15 
Llö'pa.     Wä,   he'x'ida'mese   hänxsE'ndxes  hÄ'nxLEntsE'we;    wä, 
gll*Em*lä'wise  hä'yaqawiltöd  läx  ^e'xxälalax    hä'nxLälalaxs  lä'- 
laxe  Ifi'ndEltä'   läx    ä'Emlax'wise    lä'lax    qEp^wEldzE'mlax  lä'xa 
L!ä'sanä*ye,  qaxs    kle'sae  e'k'Exs  hö'e  ^e'x**ide,  qaxs  gl'l^mae 
ha'mä'xs  la'e  hä'yaqawiltöd  Llö'pa;  wä,  ä'*mese  yä'wasälis  lä'xEns  20 
tEklä'xs  la'e  hö'x*widayä.     Wä,  he'^mis  lä'gilas  XE'nLsla  qlä'qla- 
lälasE'wa.    Wä,  gl'Kmese  Llö'pExs  la'e  äx'e'deda  tslEdä'qaxdslö'-  .. 
Elqlwe  LE'wis  kä'k'EtslEnaqe  qa's  g'ä'xe  äx'ä'lilas lä'xes  kiwae'lasd 
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down  at  the  place  where  she  is  seated;  |  but  her  husband  invites 

25  whomever  he  wants  to  invite.  ||  When  the  guests  come  in,  his  wife 
takes  a  |  large  ladle  and  dips  the  liquid  out  of  the  kettle  into  the 
dishes.  |  When  they  are  haÜ  füll  of  the  liquid  of  what  she  has 
been  cöoking,  |  she  takes  the  tongs  and  takes  out  the  boiled  |  stom- 

30  achs  and  puts  them  into  the  dishes.  When  all  the  dishes  are  |  fully 
she  takes  food-mats  and  |  spreads  them'  in  front  of  the  guests. 
FinaUy  she  takes  the  |  dishes  and  places  them  in  front  of  the  guests. 
There  b  one  dish  f or  |  every  f our  guests.    Then  she  gives  |  a  spoon  to 

35  each  guest.  Water  is  never  R  given  with  this,  and  they  never  pour 
oil  on  it,  I  for  oil  does  not  agree  with  the  boiled  stomach;  and  |  there- 
f ore  also  they  do  not  drink  water  before  they  eat  it,  for  it  makes  those 
who  I  eat  it  thirsty.    Then  they  eat  with  spoons;  and  |  after  they 

40  have  eaten,  the  host  takes  the  dishes  and  ||  puts  them  down  at  the 
place  where  his  wife  sits.  -Then  he  takes  |  water  and  gives  it  to  thein. 
Then  they  rinse  their  |  mouths  on  account  of  the  salty  taste,  for  the 
boiled  stomach  is  really  salt.  |  After  rinsing  the  mouth,  they  drink  | 

45  some  water;  and  after  drinking,  they  go  out  of  the  house.  H  This 
finishes  what  I  have  to  say  about  the  cooking  of  various  kinds  of 
salmon.  |  They  never  sing  when  eating  steamed  sahnon-heads  |  or 
boiled  salmon-heads,  or  when  they  eat  boiled  stomachs,  |  for  these 

Wä,  l&'La  lä'^wünEmas  Le'*lälaxes  ^E*yö'  qa's  Le'*lälasE*wa.     W&, 

25  gl'l'mese  g'äx  *wi'*laöLe  Le'^länEmasex  la'e  gEUE'mas  äx*e'dxa  'wa- 
lase  kä'tslEnaqa  qa*s  tsätsl&'lis  *wa'paga*yas  lä'xa  lö'Elqlwe.  Wä, 
g'll^mese  *nä'xwa  *naE'ngöy&laxa  *wa'pa^a*yasa  ha^me'x'siIasE'waxs 
la'ö  &x*e'dxes  küpLäla  qa*s  k*  Ilk*  !Ep  Isne's  lä'xa  hä'nx-Laa'kwe  pö- 
xüns  qa's   k!tpts!&'l§s   lä'xa  lö'Elqlwe.     Wä,   gl'l*mese  *wi''la  la 

30  qö'qütleda  löElqlwäxs  la'e  &x*e'dxa  ha'madzowe'  le'wa^ya  qa*s 
le  LEpdzamö*lilas  lä'xa  Le'*länEme.  Wä,  lä'wisLa  &x*e'dxa  Iö'eI- 
q!we  qa's  le  kax*dzamö«lilas  lä'xes  Le^lanEme.  Wä,  laE'm 
mae'mäle'da  kiwe'laxa  'nä'l*nEmexLa  lö'qlwa.  Wä,  la  tslEwana- 
esasa  kä'k'EtslEnäqe  lä'xes  Lö'^länEme.     Wä,  laE'm  hewä'xa  nä'- 

35  qamats  *wä'pa  läq.  Wä,  lä'xaa  hewä'xa  klü'nqlEqas  L!e'*nä  läq, 
qaxs  aö'tsla^äeda  me'stagi*lakwe  LE^wa  L!e'*na.  Wä,  h§'*mis 
lä'g'ilas  k'Ies  nä'naqalgiwälax  'wä'paxs  nä'^Emaxa  *wä'pasa  ha- 
'mä'pax  ^e'x'sdEmas.  Wä,  lä'xda*xwe  yö's^idEq.  Wä,  gi'l- 
*mese  gwäl  yö'saqexs  la'eda  Le'^länEmaq  k'ä'g'tlllxa  lö'Elqlwe  qa*s 

40  le  k'ä'g'alilElas  läx  kiwae'lasases  ^EUE'me.  Wä,  la  äx'e'dxa 
•wa'pe  qa's  le  tsä'x^its  läq.  Wä,  lä'xda'xwe  tslEwe'LlExöd  qa 
lä'weses  dE'mpIaeLlExawa'e;  qä'Laxs  ä'lae  dE'mpleda  me'stag'i'la- 
kwe.  Wä,  g't'Pmese  ^äl  tslEtslEwe'LlExöxs  lä'x'da'xwae  nä'- 
x^d  lä'xa  •wä'pe.     Wä,  gi'l'mese  gwäl   nä'qaxs  la'e  hö'qtiwElsa. 

45  Wä,  laE'm  gwäl  lä'xeq,  yl'xEn  ^ä'gwex's'älase  lä'xa  k!ö'k!ütE- 
läxs  ha*me'xsilasE*wae.  Wä,  he'Em  k'Ies  dE'nxElagöa  hö'xtla- 
'yaxs  nEg'Ekwa'e    ](.öxb    hä'nx'Laakwae  LE^wa    me'stag'i'lakwazs 
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are  eaten  quickly  when  they  first  go  trolling  |  silver-salmon.  The 
stomach  of  the  dog-salmon  is  not  eaten  1  when  it  is  first  caught  at  50 
the  mouth  of  the  river,  nor  when  it  is  caught  on  the  upper  part  of  the  | 
riTeis;  but  they  boil  the  heads  when  it  is  caught  |  in  the  upper  part 
of  the  riyer,  also  those  of  the  humpback-sahnon.  At  last  it  is 
finished.  | 

Fresh  Salibut-Eeads  and  Backbone. — Sometimes^  the|  womanboils  1 
the  heads  (of  halibut)  and  invites  the  |  friends  of  h^  husband;  and 
when  the  men  are  inYited  |  by  the  fisherman,  bis  wife  takes  the  || 
heads  and  puts  them  on  a  log  on  the  floor.    Then  she  takes  an  |  ax  5 
and  chops  them  in  pieces.    The  pieces  are  not  very  small.  |  Then  she 
puts  them  into  a  kettle.    Then  she  takes  the  backbone  |  and  breaks 
it  to  pieces.    Then  she  also  puts  it  into  the  kettle.  |  As  soon  as  the 
kettle  is  full^  she  takes  ||  a  budcet  of  water  and  empties  it  into  it.    The  10 
water  hardly  |  shows  among  them  when  she  puts  it  on  the  fire.  {  She 
does  not  touch  it;  but  when  it  has  been  boiling  a  long  time,  |  she 
takes  it  off.    Then  she  takes  her  large  ladle  and  |  also  dishes,  and 
ehe  dips  it  out  into  the  di^es  with  her  ||  large  ladle.    As  soon  as  all  15 
the  dishes  are  fuU,  |  she  takes  her  spoons  and  gives  one  to  each  J 
guest,  and  she  spreads  a  food-mat  in  front  of  them.  |  At  last  she 


ha'mä^'ya^,  qazs  &^'mae  halä^xwasöxs  g'&^lae   dö'gwänsma    dz&-  48 
*wü'ne.     Wä,  la  k!es.ha*ma'*ye  hä^^maatslS  pö'^ünsasa  ^ä'xnisax 
gUö'LänEmae  läx  ö'^^siwa'yasa  wi'^wa  löxs  la'e   lax  *nE'ldzasa  50 
wi'^wa.     Wä,  lä'La  hä'nxLEntsö'me  hö'xt!a*yasSxs  la'e  gä'yanEm 
läx  'nE^ldzasa  wi'^wa  ij^E'wa  h&'nö'ne.     Wä,  lawi'sLa  ^äl  la'xeq. 

Fresh  Halibut-Eeads  and  Backbone. — ^Wä,la^nä'l^nEmp!Eneda  tslE-  1 
dä'qe    hä'nxxEndxa    mä'le^Emanowe    qa*s     Le'^lalex    *ne*nEmö'- 
kwases  lä'^wünEme.     Wä,  hö'^maaxs  la'e  Le'*lälasE*wa  be'bEgwä- 
uEme,  ytsa  lö'qlwenoxwe,  wä,  la  gEnE'mas  äx^e'dxa  ma'lS^Ema- 
nowe   äxE^ndales  lä'xa  k  ä'dJle  teqwa'.      Wä,  la  äx^e'dxa   sö'ba-  5 
yowe qa*s  tsätsExsä'les  läq.     Wä,  la  k'les  xE^nLEla  äm^Bme'x'salaq, 
wä,  la  äxtslö'ts  lä'xa  hä'nxLanowe.     Wä,   la    äx^e'dxa  hämö'mö 
qa*s  kök'ExsE'ndeq.     Wä,  las'mxaä'wise  äxtslö'ts  lä'xa  hä'nxxa- 
nowe.      Wä,    gi'l'mese     qö'tleda    h&'nxLanäxs     la'e    äx*e'dxes 
nä'gatsle  'wäbEtsläla   qa*s   güqteqe's  läq.     Wä,  hä'lsEla'mese  ne-  10 
lEyax'^ideda    'wä'pe    lä'qexs    la'e    h&'nxLEntsa     lä'xes    lE^wT'le. 
Wä,    la  k!es    Lä'bälaq.     Wä,    he't!äla    ge'gJlil    maE'mdElqülaxs 
la'e  hä'nxsBndEq.     Wä,  la   äx^e'dxes  *wä'lase   kä'tslEnaqa;  wä, 
he'^mgse   lö'Elqlwe.      Wä,  la    tsets  lö'dälas    lä'xa   lö'ElqlwS,    ytsa 
*wä'lase    k'ä^tslEnaqa.      Wä,   gt'l*mesö   ^wiMa   qö'qtitleda    Iö'eI-  15 
qlwäxs  la'e  äx*e'dxes  kä'k'Ets lEnaqe  qa*s   le  tslEwanae'sas  lä'xes 
Le'^lanBme.     Wä,   lä'xaa  LE'pdzamoliltsa    ha'madzowe'    le'*wa*ya. 

1  Continued  from  p.  349,  line  71. 
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takes  up  the  di^  and  puts  it  down  in  front  of  her  |  guests.    Immedi- 

20  ately  they  all  eat  with  ||  spoons;  and  after  they  have  eaten  with 
spoonSy  the  wife  of  the  hoet  |  takes  other  small  dishes  and  puts  Üxem 
down  I  between  the  men  and  the  food-dish.  |  This  is  called  "recep- 
tade  for  the  bones."    As  soon  as  |  the  guests  find  a  bone,  they  throw 

25  it  into  the  small  dish;  ||  and  they  keep  on  doing  this  while  they  are 
eating.  After  |  they  have  finished  eating  with  spoons,  they  put 
their  spoons  into  the  dish  from  which  they  have  been  |  eating. 
Then  they  take  the  small  dish  in  which  |  the  bonos  are,  and  put  it 
down  where  the  large  dish  had  been,  |  and  they  pick  up  the  bones 

30  with  their  hands  and  put  them  into  their  mouths  ||  and  chew  them. ' 
Therefore  this  is  called  "chewed,-"  namely,  boiled  |  halibut-head. 
They  chew  it  for  a  long  time  and  suck  |  at  it;  and  after  they  finish 
sucking  out  the  fat,  they  blow  out  the  |  sucked  bones;  and  they  do 
not  stop  until  all  the  bones  have  been  sucked  out.  |  Then  the  woman 

35  takes  the  small  dishes  and  ||  washes  them  out,  and  she  pours  some 
water  into  them,  and  she  puts  them  |  down  again  before  the  guests. 
Then  they  wash  their  hands.  |  As  soon  as  they  have  done  so,  they 
drink;  and  after  they  have  finished  drinking,  |  they  go  out.  Then 
they  finish  eating  the  halibutrheads.  |  Halibut-heads  are  not  food  for 

40  the  morning,for  they  are  too  fat.  R  Theyonly  eat  them  at  noon  and  in 

18  Wä,  lawS'sLe  kä'g'Üilxa  lo'qlwe  qa*s  le  k'axdzamölilts  lä'xee 
Le'*lanEme.     Wä,  h§'x*ida'mes§  *nä'xwa   yöVida,  ytse's   kä'kE- 

20  tslEnaqe.  Wä,  g'l'l'mese  yö's^idExs  la'e  ^EnE^masa  Lä^^lauEmäq 
&x*e'dxa  ö'gü'la'me  äm^Ema'  lö'Elqlwa  qa's  le'xat!  kä'xits  läx 
äwä'^awa'yasa  be'bEgwänEme  LE'wa  ha'maa'tsläs  lö'qlwa.  Wä, 
he^Em  Le'gades  he'löma^m  qae'da  xä'qe.  Wä,  gi'l'mese  tsä'- 
tsek'tneda  klwe^laxa  xa'qaxsla^e  tslExtsIö^ts  läx  &ma''ye  lö'qlwa. 

25  La  he'x'säEm  gwe'gilaxes  wä^Esslilase  yö'sa.  Wä,  g'l'l'mese 
gwäl  yö'saxs  la'e  gitslö'tses  yö'yatsle  kä'k'EtslEnaq  lä'xes  gl'lx- 
deha'maa'tslä.  Wä,  la  äx*e'dxa  äma'^ye  lö'qlwa,  ylx  gi^tslE^wa- 
sasa  xä'qe  qa's  k'ä'x**Ide  lax  äxä'sdäsa  'wä'lase  lö'Elqlwa.  Wä, 
la'me'se  xä'maxtslänaxs  la'e  äx'e'dxa  xä'qe  qa's  ts!ö'q!üses.     Wä, 

30  la  male':5:*widEq,  lä'gilas  la  Le'gadEs  male'kwa,  yl'xa  h&'nxLa- 
akwe  male'gEmanö.  Wä,  la  ge'g'illl  male'kwa  qa*s  le  k'lE^wi'- 
dEq.  Wä,  gl'l*mese  ^wäl  k*  lExä'lax  tsE'nxwa^yasexs  la'e  pö'x  ödxa 
klwä'xmüte  xä'qa.  Wä,  ä'l^mese  ^ä'lExs  la'e  'wFla  k-!E:^wiMxa 
xäqe,  wä,  löda  tslEdä'qe  &x*e'dxa  äm'Ema'^ye  lö'Elqlwa  qa*s  ts!ö'- 

35  :^üglndeq.  Wä,  la  qEptslö'tsa  'wä'pe  läq.  Wä,  la  :^we'laqa  kax- 
dzamö'lilas  lä'xa  Le'^nEme.  Wä,  la'xda'xwe  tslE^ntslEn^'wida. 
Wä,  gl'l*mese  ^ä'lExs  la'e  nä'x*ida.  Wä, gll'mese  gwäl  nä'qaxs 
la'e  hö'qüwElsa.  Wä,  laE'm  ^ä'la  mEmEle'kwag'e  lä'xeq.  Wä, 
laE^m  k'!es  ha'mä'^ya  mEle'kwäxa  ^aä'la  qaxs  xE'nLElae  tss'nxwa. 

40  Wä,  ä'l*Em  ha'mä'xa  la   UEqä'la  ;*E'wa    dzä'qwa,  qaxs  XE^nLElae 
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the  evening,  because  they  are  very  |  fat;  that  is  the  reason  why  they  41 
are  afraid  to  eat  them, — that  it  makes  one  |  sleepy.*| 

Halibat-Tips.~^(The  woman)  enters  her  house,  and  at  once  [ehe  1 
takes  the  kettle  and  puts  the  halibut-tips  |  into  it.    She  pours  a 
litde  water  over  them.    The  water  does  not  quite  |  show  on  top  of 
the  meat  of  the  halibut.    Then  she  puts  ||  the  kettle  on  the  fire.    As  5 
soon  as  it  begins  to  boil,  she  stirs  |  (what  is  in  the  kettle)  and  breaks 
it.    After  she  has  stirred  it,  she  lets  |  it  boil  f or  a  long  time,  and  then 
takes  the  kettle  off  the  fire.    Then  |  she  pours  oil  into  it,  when  they 
are  going  to  eat  out  of  the  kettle.  |  When  they  dip  it  out  into  dishes, 
when  there  are  many  ||  guests,  then  she  pours  oil  into  it  when  it  is  l^^ 
in  the  dish.  |  Then  they  drink  water  before  they  eat  with  spoons 
the  I  boiled  meat  of  the  halibut,  and  they  also  drii:^  water  |  af ter  they 
have  eaten  it  with  spoons.    She  puts  down  the  food-mat  when  the  | 
boiled  meat  of  the  halibut  is  giyen  at  a  feast.     It  is  ||  food  for  the  15 
moming  and  noon,  and  for  the  evening,  for  |  it  is  not  fat.    Therefore 
they  pour  oil  into  it.    The  only  |  difference  in  the  moming  is,  that 
they  do  not  put  much  oil  into  it,  for  then  only  |  a  little  is  poured  into 
it;  but  at  |  noon  and  in  the  evening  it  is  covered  with  oil.     No 
second  course  is  served  ||  af  ter  this  has  been  eaten  with  spoons. '  |  20 


tsE'nxwa.     Wä,  h6'*mis  lä'gilas  kilE'm  ha'ma'^ye,  qaxs  kwä'la-  41 
dz£ma§.^ 

Halibiit-Tips. — Wa,   la  lae'Las    lä'xes    gö'kwe.      Wä,  he'x*ida-  1 
*mese  &x*ö'dxa  hä'nxxanowe  qa's  äxtslö'desa  tlö'tlEsba'ye  p!&''ye 
läq.     Wä,  lagüqlEqa'sa  hölale  *wäp  läq.     Wä,  laE'm  k-!es  ä'laEm 
ne't*Id6da  *wä'pe  lax  ö'küya'yasa  q  lE'mlaläsa  p  !ä'*ye.    Wä,  la  hänx - 
LE'nts  laxes  lE^wi'le.     Wä,  g'l'Pmese  mEdElx*wi'dExs  la'e  xwe'tEl-  5 
^Endsq  qa  q!we'q!ülts!es.      Wä,  gl'Pmese  xwe'taxs  la'e  ^age'glli- 
telaEm  maE^mdElqülaxs  la'e  hä'nx'sEndxa  hä'nxxanowe.     Wä,  la 
klü'nqteqäsa  L!e'*na  läq,  ylxs  ha*me'Le  ha'maa'ts!eL@da  h&'nxxa- 
nowe.     Wä,   gt'Pmese   tse'döts   lä'xa   lö'qlwe,  ylxs    qle'nEmaeda 
Le^lanEme.     Wä,  ä'l^mese  k!(i'nqlEqasa  L!e'*na  lä'qexs  la'e  Iex"-  10 
tsl&la.     Wä,  la  nä'x*id*Emxa 'wä'paxs  k*  !e  Vmae  yöVidxa  hä'nx*- 
Laakwe  q!E'mlalesap!ä"ye.   Wä,  lä'xaa  nä'x*idaEmxa  *wä'paxs  la'e 
^äl  yö'saq.     Wä,  laE'mLeda  ha'madzö'we  le'*wa*ya  lä'qexs  k!we'- 
ladzEmaeda  h&'nxxaakwe   qls'mlalesa    p!ä'*ye.      Wä,    h§'*mi8exs 
ha'mä'*yaaxa  gaä'la  LE'wa  'nEqä'la;  wä,  he"misa   dza'qwa  qaxs  15 
kle'sae  tsE'nxwa,  lä'g'ilasa  L!e'*na  klü'nqlEgEm  läq.     Wä,  le'x'a- 
'mesLid  ö'gü*qalayös  qae'da  ^aä'läxs  k'Ie'sae  qleqxa  L!e'*na,  ä'^mae 
xaLiaqasöxs   klü'nqEqasE'wae.     Wä,  lä'La  tlEplE^Eli's'Emxa  L!e'- 
^näxa    nEqä'la    LE*wa    dzä'qwa.      Wä,  laE'm  kies  hö'legtndBxs 
yö'saax  ^e'xsdEmas.'  20 

1  Contb»i6d  OD  p.  340,  line  71,  to  p.  251,  line  6.  > Contlnued  on  p.  251,  line  6,  to  p.  252,  line  33. 
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1  Dried  Halibnt. — As  soon  as  there  is  no  dried  salmon  for  breakf ast  | 
in  the  moming,  (the  woman)  takes  dried  halibut  and  breaks  it  into 
a  dish.  I  When  there  are  four  guests,  then  there  is  one  dish  |  into 
5  which  two  dried  halibut  are  broken;  and  when  there  are  six  ||  guests, 
then  there  are  two  dishes,  in  which  there  are  three  dried  halibut,  |  so 
that  there  is  one  and  a  half  in  each  dish,  and  |  there  are  three  guests 
to  each  dish;  but  they  also  use  the  food-mat,  |  which  is  spread  out  in 
front  of  the  guests,  |  and  the  woman  also  takes  her  oil-dish  and 

10  pours  n  oil  into  it.  As  soon  as  she  has  done  so,  she  placee  the  dish  | 
in  front  of  her  guests.  Then  she  puts  down  the  oil-dish  |  and  puts 
it  in  the  comer  of  the  dish,  on  top  of  the  broken  dried  halibut,  |  on 
the  outer  side  of  the  dish.  As  soon  as  this  is  done,  she  dips  up  some  | 
fresh  water  and  gives  it  to  them  to  rinse  their  mouths.     After  they 

15  have  done  so,  |  they  drink;  and  after  they  have  done  this,  the  one 
highest  in  rank  takes  |  some  broken  halibut  and  folds  it  oyer  and 
chews  it,  I  to  make  it  soft.  Then  he  dips  it  into  the  oil,  and  finally 
he  I  puts  it  into  his  mouth,  when  it  is  heaped  up  with  oil;  and  all  the 
gueste  I  do  the  same  way  when  they  are  eating;  and  they  neyer 

20  forget  to  fold  over  the  ||  broken  dried  halibut  and  to  chew  it  soft, 
and  then  to  |  dip  it  into  the  oil.  The  reason  why  they  chew  it  is 
that  it  requires  much  |  oil,  for  the  dried  halibut  is  very  dry  food;  | 


1  Dried  Halibut.— Wä,  gi'PmSse  kleä's  xa«mäsa  gaä'xstä'laxa 
e;aä'läxs  la'e  &x*e'dxa  klä'wase  qa*s  k*!öpts!ö'des  lä'xa  lö'q!wg. 
Wä,  gt'l'Em  mö'kwa  Le'^lanEmaxs  la'e  'nEme'xLeda  lö'qlwö 
k!ö'pts!ötsösa  ma'^lExsa  kla'wasa.  Wä,  gl'l'mese  qlFLiö'kwa 
SÜwe'laxs  la'e  ma'^texLeda  lö'qlwe;  wä  la  yü'du?üxseda  k'Iä'wase 
qa  nExsä'yunösEÜs  lä'xa  'nä'l*nEmexLa  lö'qlwa.  Wä,  laE'm  yae'- 
yüdu:?^eda  kiwe'laxa  'uEme'xLa  lö'qlwa.  Wä,  laEmLd'da  ha'ma- 
dzowe'  le'^wa^ya  gi'lgalelEm  LEpdzamö'lilEm  lä'xa  Le^länEma. 
Wä,  laEmxaä'wiseda  tslEdä'qe  äx*e'dxes  tslsba'tsle  qa's  k!ünxts!ö'- 

10  desa  L!e'*na  läq.  Wä,  gi'l*mese  ^ä'lExs  la'e  kä'xitsa  lö'qlwe 
lax  nExdzamö'lilases  Le"lanEme.  Wä,  la  kä'gilflxa  tslEba'tsIe 
qa's  le  kane'qwas  läx  ö'küya'yasa  klö'bEkwe  klä'wasa  lä'xa 
Llä'saneqwasa  lö'qlwe.  Wä,  gl'l*mese gwä'l^alelExs  la'e  tsS'x-'itsa 
ä'lta  *wäp  läq  qa   tslEwe'LJExödes.     Wä,   gt'l^mese  ^älExs  la'e 

16  nä'x'ida.  Wä,  gi'l'mese  ^ä'lEXs  la'eda  näxs&'laga*yas  dä'xid 
lä'xa  klö'bEkwe  klä'wasa  qa*s  klö'xsEmdeq  qa^s  male'?"bEndeq 
qa  tElx*wi'desexs  la'e  tslEpIe'ts  lä'xa  L!ö"na.  Wä,  lawi'sLa  tslö'- 
qlüsasexs  la'e  qö'loxbalaxa  Lle'^na.  Wä,  la  'nä'ywra'ma  kiwe'le  hS 
gwe'gilaxs  la'e  ha'mä'pa,  ytxs  kle'sae  LiEle'we  klö'xsEmdxa  k!ö'- 

20  bEkwe  klä'wasa  qa's  male'^"bEndeq  qa  tE'lx'widesexs  la'e  tslE- 
pü'ts  lä'xa  L!e"na.  Wä,  he'Em  lä'güas  male'kwaq  qa  hamä'- 
sexa  Lle'^na  qaxs  xE'nLElae  lE'm:^eda  lEmo'kwS  k*!ä'wasExs  ha- 
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for  there  is  very  little  f at  in  this  food.    As  soon  as  |  tho  guests  finish 
eating,  fresh  water  is  drawn,  and  they  drink.  ||  After  they  have  25 
finished  drinking,  the  guests  wait  for  |  the  second  course.     Thus 
they  finish  eating  the  dried  halibut.  | 

Ealibnt-Skin  and  Meat. — Now  I  will  talk  |  about  the  mixed  half-  1 
dried    halibut-skin    and    half-dried   halibut.   |  When    the   drying 
halibut  and  the  skin  are  half  dry,  the  |  woman  takes  the  half-dried 
halibut  and  cuts  it  down  in  strips  1  one  finger-width  wide,  in  this  |  5 
manner :  As  soon  as  it  is  all  cut  up,  she  takes  the  skin  and  j 

c  u  t  s    i  t  y   also  straight  down  into  strips,  in  the  manner  in 

which  she  j  \  made  the  narrow  strips  of  |  dried  halibut.    As 

soon  as  aU  /  1  \  the  narrow  strips  are  done,  she  puts  |  one  narrow 

Strip    ofL  LJ  skin  and  one  narrow  strip  of  half-dried  halibut 

one  on  the  other,  ||  and  she  rolls  them  up  into  a  ball;  and  she  10 
just  tucks  the  end  |  under  the  top  of  the  tight  strip  of  |  skin  and 
half-dried  halibut.  This  is  the  size  of  an  egg  of  a  |  sea-guU.  As 
soon  as  all  that  she  is  doing  is  done,  she  takes  the  |  kettle  and 
pours  water  into  it,  and  she  only  stops  ||  pouring  water  into  it  when  15 
the  kettle  is  half  füll.  Then  |  she  puts  it  on  the  fire;  and  when  it 
begins  to  boil,  |  she  takes  the  balk  of  skin  and  dried  halibut, 
and  puts  them  |  into  the  boiling  kettle  on  the  fire.    However,  she 

*mä'*yae  ylxs  hö'lidaeda  L!e*näxs  ha'mä'^yae.     Wä  gt'l'mese  ^wäl  23 
ha'mä'pa  kiwe'laxs  la'e  tse'x'itsösa  ä'lta 'wä'pa  qa  nä'x*ides.     Wä, 
g'l'l^mese  ^äl   nä'qaxs  la'e   äwE'IgEmgallleda   kiwe'le   qa*s   he'-  25 
leglntsE'we.    W&,  laE'm  gwä'la  ha^mä'paxa  lEmo'kwe  kläVasa. 

Halibut-Skin  and  Meat. — Wä,  la'me'sEn  e'tledEl  ^ä'^exs'älal  1 
lä'xa  maylma'kwasa  klä'yaxwe  Lies  LE'wa  klä'yaxwe  k'Iä'wasa. 
Wä,  he'*maaxs  la'e  k*  lä'yay'wideda    k'lä'wase  LE*wa  Lie'se,  le'da 
tslEdä'qe  äx*e'dxa  k*!ä'yaxwe  k'läVasa  qa*s  nEqEmä'xöde  k'lölpä- 
laxa  'näl'nsmdEndz&yaakwe  lä'xsns  tslEmä'läx'tsläna^yexg'a^ä-  5 
lega  0^.)-     Wä,  glTmese  ^wi'we'Ixsexs  la'e  äx'e'dxa  Lie'se  qa*s 
tlö'tlEtslE'ndexat!  nsqEmä'xödEq  lax    ^ä'laasaseda  tsleltslsqlö' 
k'Iä'wasa.     Wä,  gl'l*mese  'wPla  ts!elts!Eq!axs  la'e  pä'pEqödä'leda 
tsiEdä'qaxa  ts!e'lts!Eq!a  Lies  LE*wa  tsIehslEqla  k'Iä'wasa.     Wä, 
la  le*x"sE'mdEq  qa  les  lö'ElsEma.     Wä,  ä'*mese  la  gtple'ts  ö'ba^yas  10 
läx  äwä'bä^yasa  ö'ba'ye  lä'xa  la  lEklütä'la  qExsEme  gä'yöl  lä'xa 
LJg'se   LE^wa    k'Iä'wase.     Wä,  la  yü'Em   la  'wä'lasa  tsle'gunä'sa 
tsle'klwe.     Wä,  gll^mese  'wMa  ^ä'le  äxsE^wa'sexs  la'e  äx'e'dxa 
hä'nx'Lanowe   qa's   güxtslö'desa   'wä'pe   läq.     Wä,  ä'l*mese  gwäl 
güqa'sa  'wä'pe   lä'qexs    la'e  nE^oyä'leda  h&'nx'Lanowe.     Wä,   la  15 
hä'nx'LEnts  lä'xes    lEgwi'le.     Wä,   gl'l'mese  roEdElx'wI'dexs  la'e 
äx'e'dxa  xwexüle'xsEmakwe  L'es   LE'wa   k'Iä'wase   qa's  äxstä'les 
lä'xa maE'mdElqüla  hä'nxLala  lä'xa  lE^i'le.    Wä,  k" le'st la  Ä'laEm 
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20  does  not  |  boil  it  long,  when  the  kettle  is  taken  off.  ||  Then  the  woman 
takes  her  dish  and  puts  it  down  at  the  |  place  where  she  is  sitting; 
and  she  also  takes  a  large  long-handled  ladle,  |  and  takes  out  the 
rolled-up  skin  and  |  dried  halibut,  and  puts  them  into  the  dish.  She 
does  not  take  any  gravy,  |  but  only  tiie  round  roUed-up  skin  and 

25  the  dried  halibut.  ||  As  soon  as  it  is  all  out  of  the  kettle  and  it  is  in 
the  I  dish;  the  woman  takes  a  food-mat  and  |  spreads  it  in  front  of 
her  guests.  Then  she  puts  the  dish  on  it.  |  As  soon  as  the  woman 
puts  the  dish  before  them,  she  |  draws  some  fresh  water  for  her 

30  guests.  When  it  is  in  the  moming,  H  the  guests  all  rinse  their  mouths 
before  they  drink.  |  When  it  is  noon  or  evening,  they  do  not  rinse 
their  mouths,  |  but  they  drink  water  before  they  eat.  |  As  soon  as 
they  have  rinsed  their  mouths,  at  breakfast  they  |  drink;  and  after 

36  they  have  finished  drinking,  they  take  up  with  their  hands  ||  the 
rolled-up  skin  and  the  dried  halibut  that  they  are  eating.  |  They 
just  bite  off  from  their  food.  After  |  they  have  eaten,  the  woman 
takes  the  food-dish  and  |  pours  into  the  kettle  what  is  left  over. 
Then  she  pours  |  water  into  it,  and  she  puts  (the  dish)  again  before 

40  their  guests.  ||  Then  they  wash  their  hands.  After  they  have  fin- 
ished, I  some  fresh  water  is  drawn.     After  they  finish  drinking,  they 


^e'gilrt    la    maE'mdElqülaxs    la'e    h&'nx'sanoweda  h&'nx'Lanow§. 

20  Wä,  le'da  tslsdä'qe  äx^e'dxes  lö'qlwe  qa*s  h&'ngaliles  lä'xes 
kiwae'lase.  Wä,  lä'xaa  &x5e'dxa  'wä'lase  gtltlEXLäla  k'ä'tslE- 
naqa  qa*s  xElöstäles  lä'xa  xwe'xüle'xsEmakwe  Lies  LE^wa  k!ä'- 
wase  qa's  le  xElts!4'las  lä'xa  löqlwe.  Wä,  laE'm  kMes  le  *wä'paläs. 
Ä'Em  lex  ä^ma  lö'ElxsEme  xwexüle'xsEmakwöLles  LE^wa k* lä'wasa. 

25  Wä,  g  ri*mese  *wi'lösta  lä'xa  hä'nxLanowe  qaxs  la'e  ge'tslä  lä'xa 
lö'qlwäxs  la'eda  tslEdä'qe  &x*e'dxa  ha^madzowe'  le*wa*ya  qa^s  le 
LEpdzamö'lilas  lä'xes  Le'*lanEme.  Wä,  la  k'ä'dzötsa  lö'qlwe  läq. 
Wä,  gt'Pmesö  la  kaxdzamö'lilxa  lö'qlwäxs  la'eda  tstedä'qe 
tse'xitsa   ä'ha  *wäp   lä'xes   Le"lanEme.     Wä,  gl'l^mese  ^aä'Iaxs 

30  la'e  'wi*la  tslEwe'LlEXödeda  Le'^lanEmaxs  kle's'mae  nä'x*ida.  Wä, 
gl'l'mese  nsqä'la  LE'wa  dzä'qwäxs  la'e  kMes  tslEwe'LJEXöda.  Wä, 
lä'La  nä'naqalgiwä'laEmxa  'wä'paxs  k* le's^mae  h&«mx'i'da.  Wä, 
gl'Pmese  ^äl  tslEwe'LlExödExs  gaä'xstalae,  wä,  la'xda*xwe 
nä'x'ida.      Wä,    gi'l'mese    gwäl    nä'qaxs    la'e    xä'maxtslänaxs 

35  dä'ltslälaaxes  ha'ma'yeda  xwexüle'xsEmakwe  Lies  LE^wa  klä'wase. 
Wä,  laE'm  ä'Em  qlEgt'nwexes  ha*ma*ye.  Wä,  gl'l^mese  ^äl 
ha^mä'pEXs  la'eda  tslEdä'qe  äx'e'dxa  ha'maa'tslexde  lö'qlwa  qa*s 
le  qEptslö'tsa  h&*mxsä'«ye  lä'xa  h&'nxxanowe.  Wä,  la  güxtslö'tsa 
*wä'pe  läq.     Wä,  la   ijLwe'laqa  kä'xdzamölöas  lä'xes  Le'«länEme. 

40  Wä,  lä'xda'xwe  tslE'ntslEnx^wida.  Wä,  gl'l*mese  ^ä'lExs  la'e 
tse'xitsösa  ä'lta*wä'pa.    Wä,  g't'l'mese  ^wäl  nä'qaxs  la'e  hö'qti- 
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go  out,  I  for  no  second  course  is  served  after  the  rolled-up  skin  and  |  ^^ 
the  dried  halibut;  and  they  also  do  not  dip  it  into  oil,  for  |  the  skin 
is  very  fat;  and  only  the  men  highest  ||  in  rank  of  the  various  tribes  45 
eat  this  kind.    That  is  all  |  about  this.  | 

Blistered  Ealf-Dried  Ealibnt. — ^As  |  soon  as  the  drying  halibut  is  1 
half-dried,  when  the  halibut  is  first  caught,  |  then  the  men  of  high 
rank  enter  the  house  of  the  fisherman  in  the  moming,  and  |  sit  down 
in  the  rear  of  the  house;  and  at  once  ||  the  woman  takes  her  mat,  and  5 
asks  all  the  visitors  to  |  rise  from  the  place  where  they  are  sitting. 
As  soon  as  they  all  stand  up,  |  she  spreads  the  mat  on  the  floor;  and 
after  the  mat  has  been  spread,  |  she  asks  the  visitors  to  sit  down 
on  it.    As  soon   as   all  |  are  seated,  the  woman  takes  down  the 
half-dried  halibut  ||  and  bUsters  it  by  the  fire.    After  she  has  finished  10 
blistering  it,  |  she  takes  a  mouthful  of  water  and  blows  it  on  the 
blistered  |  half-dried  halibut;  and  after  she  has  blown  water  |  on  it, 
she  takes  a  food-mat  and  breaks  the  |  blistered  half-dried  halibut, 
and  puts  it  on  the  food-mat.  ||  As  soon  as  she  has  done  so,  she  takes  15 
her  oil-dish  and  |  pours  oil  into  it.    After  she  has  finished  doing  so, 
she  puts  down  |  the  mat  on  which  the  blistered  half-dried  halibut  is, 
and  I  spreads  it  before  those  who  are  going  to  eat.    She  scatters  the 
broken  pieces  |  of  blistered  half-dried  halibut  over  the  food-mat. 

wElsa  qaxs  klesae.  heleglntsE'wa  xwexülexsEma?"ge  Lies   LE'wa  42 
kläwase.     Wä,  hö'^misexs  kle'sae  tslEpa'xa  Lle'^na  qaxs  he'^mae 
läg'ilasa  Lle^saxs  tsE'nxwae.     W&,  laE^mxaaVise  le'xameda  nenä'- 
xsäläsa  le'lqwälaLa'ye  ha*mä'pxa  he  ^e'kwe.     Wä,  laE'm    gwäl  45 
lä'xeq. 

Blistered  Half -Dried  Halibut   (PEnkwe  kläya?"  kläwasa). — Wä,  1 
gl'l'Em  k* !ä'ya?:*wldeda  k" lä'wasaxs  gä'lae  li'LanEma  plä'^ye,  wä, 
le'da  nen&^xsäla  hö'^öxa  ^aä'la  läx  gö'kwasa  lö'qlwenoxwe  qa's 
le    klüs'ä'lllEla   läx    ö'gwiwalöas    gö'kwas.     Wä,  he'x^Ida'mesa 
tslEdä'qe  äx^^^dxes  le'^wa'ye  qa's  axklä'lexa  qä'tse'stäla  qa  *wi«les  5 
qlw&'g'ilfl   lä'xes   kiüdze^lase.     Wä,  gi'l'mese  *wi«la  qlwä'gililExs 
la'e  LEpIä^Iilxa  le"wa*ye.     Wä,  gi'l'mese  LEbela  le'^wa'yaxs  la'e 
&xk'!ä'laxa  qä'tse'stäla  qa  klüdzEdzö'lrtesöq.     Wä,  gi'Pmese  *wPla 
klüs'ä'lilExs  la'öda  tstedä'qe  äxä'xödxa  la  k-!ä'*ya3:*witses  kMa'- 
wase  qa's  pBxIdeq  lä'xes  lEgwi'le.     Wä,  gi'Pmese  gwäl  pExa'qexs  10 
la'e   hä"msgEmdxa    'wä'pe    qa*s    sElbE:5:üldzö'de8   lä'xa   pE'nkwe 
klä'yax"    klä'wasa.      Wä,    gl'l'meee    ^äl    sElbExwa'sa   *wä'pe 
iä'qexs  la'e  äx'e'dxa  ha'madzowe'  le'^wa^ya  qa's  klö'klüpsEndexa 
pE'nkwe  klä'ya^wa  k'Iä'was  qa's  äxdzö'dales  lä'xa  ha'madzöwS' 
le'^wa^ya.      Wä,  gi'Pmeee  ^ä'lExs  la'e  äx'e'dxes  tslEba'tsle  qa's  15 
klünxtslödesa  Lle'^na  läq.     Wä,  gi'l'mese  gwä'lExs  la'e  äxElilxa  la 
gidzä'yaatsa  pE'nkwe  klä'yaxwa  klä'wasa  le'*wa*ya  qa's  le  LEp- 
dzamö'lilas  lä'xa  ha^mä'pLaq.     Wä,  la  güldzö'tsa  k.!ö'k!üpsaa'kwe 
psnk"  klä'wase   lä'xa   ha'madzowe'   le'^wa'ya.     Wä,  la   äx'e'dxa 
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20  Then  she  takes  the  l  oil-dish  and  puts  it  on  what  they  are  going  to 
eat,  and  she  also  |  takes  water  and  draws  it  for  them.  When  it  is 
in  the  moming,  |  the  guests  all  rinse  their  mouths.  After  diey  have 
finished  |  drinking;  they  take  the  bUstered  half-dried  halibut  and  | 

25  dip  it  into  the  oil.  Then  Üiey  put  it  into  their  mouths.  1  They  do 
not  chew  it  first,  for  it  is  britüe,  but  they  take  much  |  oil  on  it. 
When  they  have  finished  eating,  the  woman  f olds  up  |  the  f ood-mat, 
and  puts  it  down  at  the  place  where  she  is  sitting,  |  together  with 
the  oil-dish.    Then  she  draws  water  for  them,  and  |  they  drink. 

30  After  they  have  all  finished  drinking,  they  wait  |  for  the  second 
course.  | 
1  Boiled  Dried  Ealibnt. —  |  When  the  dried  halibut  has  been  in  the 
house  a  long  time,  it  tums  red,  |  and  it  is  also  hard  and  tough.  When 
5  it  is  this  |  way,  the  woman  takes  her  kettle,  and  she  takes  |  the 
dried  halibut  and  folds  it  into  a  ball.  Then  she  puts  it  into  the 
kettle,  I  and  she  pours  water  over  it,  and  she  only  stops  |  when  the 
top  of  the  dried  halibut  is  covered  with  water.  Then  she  takes  a  | 
flat  sandstone  and  puts  it  on  top  of  it,  to  keep  the  dried  halibut  under 
water.  |  Then  she  puts  it  over  the  fire.    Then  it  boik  for  a  long  time.  1 

10  When  she  thinks  that  it  is  soaked  through,  |  she  takes  it  off,  and  she 
lets  the  kettle  stay  on  the  floor  of  the  house.    Then  |  the  woman 

20  tslEba'tsIe  qa^s  15  hä'nqas  lä'xa  ha'mä^LS..  Wä,  laEmxaäVise 
äx^e'dxa  'wä'pe  qa's  le  tsex'^i'ts  läq.  Wä,  gl'l'mese  ^aälaxs  la'e 
he'x'idaEm 'nä'ijLwa  tslEwe'LlExödeda  kiwe'lö.  Wä,  gt'l'mese  ^äl 
nä^qaxs  la'e  dä'x*Id  lä'xa  pE'nkwe  klä'ya^wa  kIäVasa  qa's 
LiE'nxstEndes  lä'xa  L!e'*na.    Wä,  la  tslEqlü'sas  lä'xes  sE'mse.    Wä, 

25  laE'm  kies  mä'le:^"bendEq  qaxs  tsö'sae.  Wä,  lä'La  qle'qlEbälaxa 
L!e'*na.  Wä,  gl'Pmese  gwäl  ha*mä'pExs  la'eda  tslEdä'qe  klö'xü- 
lilxa  ha^madzowe'  le'^wa^ya  qa's  le  äx'ä'lilaq  lä^xes  kiwae'lase 
LE*wa  tslEba'tsle.  Wä,  lä'xaa  tsS'x'^itsa  *wa'pö  läq.  Wä,  lä'x'- 
da*xwe  nä'x^ida.     Wä,  gl'Pmese  'wi*la  nä'x*idExs  la'e  äwE'lgEra- 

30  galil  qas  he'leglntsE*we. 
1  Boiled  Dried  Halibut  (KlEkIäVasgäxa  xamase  hä'nxLaakwa). — 
Wä,  he"maaxs  la'e  gä'leda  kla'wase;  wä,  la  Llä'LlE^dzöVwida. 
Wä,  lä'xaa  ple'sa.  Wä,  lä'xaa  tslExa'.  Wä,  he'^maaxs  la'e  he 
^e'x**ide, wä,  le'da  tslEdä'qe  &x*e'dxes  hä'nxLanowe  qa's  &x*e'd§- 
5  xa  kMä'wase  qa*s  klö'xsEmdeq.  Wä,  la  äxtslö'ts  lä'xa  hä'nxxa- 
nowe.  Wä,  la  güqteqa'sa  *wä'p§  läq.  Wä,  ä'l^mese  gwä!  güqa'sa 
'wä'paxs  la'e  ttepEyä'leda  klä'wasaxa  *wä'pe.  Wä,  la  &x*e'dxa 
pExsE'mS  dE*na'  tIe'sEma  qa^s  päqEyl'ndes  läq  qa  wü'nsidayösa 
k"  lä'wase.     Wä,  la  h&'nxxEnts  lä'xes  lE^i'le.     Wa,  la^me'se  ^e'g't- 

10  lil'Em  maE'mdElqüla.  Wä,  gt'l*mese  kö'taq  laE'm  pEx'wi'da  la'ö 
h&'nxsEndEq.  Wä,  ä'Emxaä'wise  la  ha'ne'la  h&'nxxanowaxs  la'e 
äx'e'deda  tslEdä'qaxes  tslfiba'tsle   qa*s   klüxtslö'desa  L!e"na  läq. 
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takes  her  oil-dish  and  pours  oi\  into  it.  |  Then  ehe  takes  a  small  dish  ^^ 
and  puts'it  down  at  the  place  where  she  sits.  |  At  last  she  takes  her 
tongs  and  takes  out  the  flat  piece  of  |  sandstone,  and  she  puts  it  15 
down  at  tiie  end  of  the  fire.  |  Then  she  also  takes  out  with  the  tongs 
what  has  been  cooked,  and  she  puts  it  into  the  |  small  dish.    She 
puts  down  her  tongs,  and  takes  what  |  has  been  cooked  by  her  and 
spreads  it  out.    She  breaks  it  into  pieces  |  of  the  right  size  for  our 
mouths.    As  soon  as  she  has  done  so,  |  she  takes  her  food-mat  and  20 
spreads  it  out  before  those  |  who  will  eat  with  her,  and  she  puts  the 
small  dish  on  it.    Then  she  pours  |  oil  into  the  oil-dish;  and  she  also 
puts  it  at  the  outer  comer  |  into  the  small  di^.    Then  (those  who 
are  going  to  eat)  drink  fresh  water;  and  after  they  finish  |  drinking, 
thej  begin  to  eat.    After    they  finish   eating,  |  they  drink  water.  25 
Then  the  woman  takes  the  small  dish  and  |  empties  into  the  kettle 
what  is  lef t  over.    Then  she  pours  |  water  into  (the  dish)  and  waahes 
it  out.    When  it  is  clean,  |  she  pours  fresh  water  into  it,  and  she  puts 
it  again  before  those  |  who,  have    eaten.     Then  they  wash  iheir 
hands;  and  ||  after  they  have  finished,  they  wait  for  the  second  30 
couroe.    That  is  |  all  about  this.  | 

Scorohed   Ealibnt-Skin. — When  |  the  skin  has  been   dried,   the  i 
woman  just  takes  it  down  from  where  it  has  been  hanging,  |  in  the 


W&,  la  äx'e^dxes  lä%^(ime  qa's  le   kä'galllas  lä'xes  klwae'lase.  13 
W&,  lä'wisLa  &x*e'dxe8  küpLä'la  qa's  küple'des  lä'xa  pä'qBya'ye 
dE*na'  tle^sEma.    Wä,  la  kllplä^lilas  l&'xa  önä'lisases  lEgwi'le.    W&,  16 
lä'xaa  k'Bple'ts  lä'xes  ha'me'xsIlasE'wö  qa*s  le  kttptslö'ts  lä'xa 
lälö^üme.      W&,    la    geg-alilxes  kttpLa'la.      W&,    la    dä'x^idxes 
ha*mö'x"sflasE*wö    qa*s    dä'l^Ideq.      Wä,    la    k!ö'k!ttpsE'nd§q    qa 
ä^'mese  h&'yäladzEqEla  lä'xEns  sE'msex.     Wä,  gl'l'mese  ^ä'lExs 
la^§  äx'e'dx^s  ha'madzowe'    le^'wa'ya    qa's  LEpdzamoliles  lä'xes  20 
hamö'tLe.     Wä,  la  h&'ndzotsa  lä'lögüme  läq.     Wä,  la  k!ü'nxts!ötsa 
Lle^'na  lä'xa  tsteba'tsie.     Wä,  lä'xaa  k'atslö'ts  läx  Liä'saneqwasa 
lälö^üme.     Wä,   la  nax*idxa  ä'ha  *wä'pa.     Wä,  gt'l^mese  ^äl 
nä'qaxs  la'§  hä*mx-'i'da.     Wä,  gl'l'mese   ^äl  ha'mä'pExs  la'e 
nä'x*idxa  *wä'pe.     Wä,   le'da  tslsdä^qe  &x*e'dxa  lälö^ümS  qa's  26 
qspetB^ndeses  h&*msä'*yö  lä'xa  h&'nxxanowe.     Wä,  la  güxtslö'tsa 
'wä'pe    läq    qa's    ts!ö':5:üglndSq.     Wä,    gl'l'm€se    e'glgaxs    lä'ö 
güxtslö'tsa    ä'ha   'wäp    läq.     Wä,   lä    :s^w5'laqa    k'ax'dzamölllas 
lä'xa  ha'mä'pde.     Wä,  lä'xda'xwS  ts!E'nts!En:?:'wida.     Wä,  gl'L 
*mese  ^älExs  la'ö  äwE^l^mgalfl  qa*s  he'leglntsE'we.     Wä,  laE'm  80 
^äi  lä'xeq. 

Scorohed  Halibut-Skin  (Tstenk"  Lies). — ^Wä,  gl'l'Em  lE'm'wEmx«-  1 
idöda   Liesaxs  la'eda   tslEdä'qe   ä'Em   äxä'xöd   lä'qexs  ^e'^^alae 
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3  rear  of  the  house.  She  takes  her  tongs,  and  takes  up  |  the  skin  with 
them,  by  the  middle,  in  this  manner:  ^cr— ....^  Thensheblis- 

5  ters  II  its  edge  on  the  flesh  aide;  and  ^^^Tj  ^^^v:v.  when  all  tiie 
fat  on  its  side  begins  to  cook,  |  then  j     \'\,.^^^  sheblisters 

the  inner  side;  |  and  when  all  its  fat  tzdr — '^       begins     to 

Cook,  she  tums  it  over  and  |  scorches  — IL^         its  back.    As 

soon  as  it  is  covered  with  blisters,  |  it  is  done.    Then  the  woman 

10  takes  her  food-mat;  ||  and  she  takes  the  scorched  skin  and  puts 
it  on  a  (mat);  and  she  roUs  it  up  |  and  treads  on  it,  to  make 
it  soft,  and  also  that  the  |  scorched  parts  may  come  off.  After 
she  has  trodden  on  it  for  a  long  time,  |  it  is  done.  Then  she  opens 
it  out;  and  spreads  out  the  mat  that  she  has  been  using.  |  Then 

15  she  strikes  the  scorched  skin  on  the  middle  of  tiie  mat,  ||  so  that 
the  scorched  partcomes  off;  then  she  stops.  |  Then  she  shakes  the  mat, 
so  that  the  scorched  part  comes  off.  Then  she  breaks  into  pieces 
the  I  scorched  skin  and  puts  them  down  on  the  food-mat.  |  Immedi*- 
ately  they  drink  water,  and  eat  it  quickly,  while  |  the  scorched  skin 

20  is  still  hot;  for  as  soon  as  it  gets  cold,  ||  it  becomes  hard.  After  they 
finish  eating,  |  they  drink  fresh  water.  Scorched  skin  is  not  given 
at  a  feast.  |  Only  the  owner  eats  it  when  it  is  scorched.  |  They  do  not 
dip  scorched  skin  into  oil,  because  it  is  very  |  fat.    That  is  all.  \ 

3  lä'xa  ö'gwiwalöasa  gö'kwe  qa*s  äx'e'dexeskltpLä'laqa^s  k!tp!e'des 
lax nEgö'y&*yasa  Lie'se  gagwa'leg-a  (Jig.).    Wä,  la pBxä'x  ewEn- 

5  xa'yas  lä'xa  E'lsadza*ye.  Wä,  gl'l'mese  'na'ywa  la  mEdE'lx*wide 
tsE'ntsEnxünxa'yasexs  la'e  pEx^i'dEx  ö'tslÄwas.  Wä,  gl'l*m6se 
*wFla  la  mEdE'lx*wide  tsE'nxwa'yasexs  la'e  le'xIdEq  qa's  tslBx*!'- 
dex  äwi'ga'yas.  Wä,  gl'Pmese  la  hamE^l^Edzödeda  pB'nsäxs  la'e 
Ltö'pa.  Wä,  la  äx*e'deda  tslEdä'qaxes  ha'madzowö'  le'*wa*ya.  Wä, 
10  la  &x*e'dxa  tslE'nkwe  Lie'sa  qa's  pE^Edzö'des  lä'qexs  la'e  le'x*ündEq. 
Wä,  la  tle'pledEq  qa  pe'x'wides.  Wä,  he'^mis  la  lawä^lisa 
tslä'xmöte  äxdzEwe'q.  Wä,  gl'Hmese  ^ö'gtlil  tle'paqexs  la'ö 
ewäla.  Wä,  la  dä'l'idEq.  Wä,  lä'xaa  LEpIä^lIlaxaaxes  äxEleda  le^- 
«wa^ye.  Wä,  la  :5:üsa'8a  tslE'nkwe  Lies  läx  nE^Edz&'^yasa  le'*wa*ye. 
15  Wä,  gl'Pmese  *wi«läweda  tslä'xmötaxs  la'e  ewä'la.  Wä,  la 
kül*edxa  le*wa*ye  qa  la^äyesa  ts  lä'xmöte.  Wä,Ia  klö'klüpsEnd- 
xa  tslE'nkwe  Lie'sa  qa's  äxdzö'dalee  lä'xa  ha^madzowe^  le'*wa*ya. 
Wä,  he'x*ida*mese  nä'x*idxa  *wa'pe  qa's  hä'labale  hä*mx'*rdqex8 
h§'*mae  a'les  tste'lkweda  tsls'nkwe  Lte'sa,  qaxs  gi'l'mae  wüdEx- 
S^  *i'da,  wä,  la  p!e's*ida.  Wä,  gl'Pmese  ^äl  ha*mä'pExs  la'e 
nä'x*idxa  ä'lte  'wä'pa.     Wä,  lä'xaa  k!es  klwe'ladzEma  tste'nkwe 

»^  Lie'sa;  le'xa*meda  äxnö'gwadäs  ha^mä^pqexs  tslE'nkwae.  Wä, 
lä'xaa  k!es  tslEpa'sa  tste'nkwe  Lies  lä'xa  Lle'^na,  qaxs  ä'lae 
tsE'nxwa.     Wä,  laE'm  gwä'la. 
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Poked  Halibut-Skin. — When  the  skin  has  been  |  kept  for  a  long  1 
timo,  and  its  fat  tums  red,  it  is  not  |  good  to  be  scorched.  When  the 
owner  wants  to  eat  it,  |  she  takes  her  kettle  and  pours  water  0  into  5 
it  until  it  is  half  füll.  Then  she  puts  it  on  the  fire.  |  She  takes  down 
the  skin  from  the  place  where  she  has  hung  it  up,  in  the  rear  of  the 
house.  I  Then  she  takes  her  fish-knife  and  cuts  the  skin  into  pieces, 
in  I  this  manner:  |    -^t-t^-w^ 

As  soon  as  she    ^\j^    [^^^^^  finishes  cutting  it,  she  waits  for 
the  water  to  boil  ||  fZ    1  i^  in  the  kettle.    As  soon  as  it  be-  10 

gins  to  boil,  |  she  — ^'^^        puts  the  pieces  of  skin  into  it; 

and  when  (the  skin)  is  all  in  (the  kettle)  ^  she  |  takes  her  tongs  and 
pokes  down  on  top  of  the  skin,  so  as  to  |  keep  it  under  the  water  in 
whicb  it  is  being  boiled.  Therefore  |  it  is  called  "poked  skin." 
After  it  has  been  boiling  for  a  long  time,  ||  when  she  thinks  that  it  is  15 
soaked,  she  takes  it  off  of  the  fire.  |  Then  she  takes  her  small  di^ 
and  puts  it  down  at  the  place  where  she  is  sitting.  |  Then  she  takes 
her  tongs  and  takes  the  poked  skin  out  of  the  water,  and  |  puts  it 
into  the  small  di^.  As  soon  as  it  is  all  out  of  the  kettle,  |  she  drinks 
fresh  water,  when  it  is  not  ||  in  the  moming;  but  when  it  is  moming,  20 
she  rinses  her  mouth.  As  soon  as  |  she  has  finished  drinking,  she 
eats  it  I  while  it  is  still  hot;  for  when  it  gets  cold,  they  can  not  |  bite 

Poked  Halibut-Skin  (Qlö'dE?"  Lies).— Wa,  gl'l^meee  la  gä'la  la  1 
äxe'lakwa  Lie'saxs  la'e  L!ä'x*wide  tsEnxwa'yas.  Wa,  la  kle's 
la  ek-,  lax  tslExä'sE'we.  W&,  gl'l'mese  ha*mae'xsdeda  &xnö'- 
gwadäsexs  la'e  &x*ö'dxes  hä'nxxanowe  qa*s  güxtslö'desa  'wä'pe 
läq  qa  nE^ö'yälesexs  la'e  h&'nxxEnts  l&'xes  iBgwi'le.  Wä,  la  6 
äxä'xödxa  Lie'se  lä'xes  ^e':?:walaa'se  lä'xa  ö'gwiwalilasa  gö'kwe. 
Wä,  la  äx*e'dxes  xwaLa'yowe  qa's  tlö'tlEtslEndexa  Lie'se  ga 
^äleg-a  (ßg.). 

Wä,  g1'l*inese    ^äl   tlö'saqexs  la'e   e'sEla  qa    msdElx'wi'desa 
*wä'pö  lage'tslä&a  hä'nxLanowe.     Wä,  gl'Pmeee  mEdElx^wi'dExs  10 
la'e  äxstE'ntsa  tiEwe'kwe  Lies  läq.     Wä,  gl'l'mese  *wi«la*staxs  lä'e 
äx'e'dxes   köpLä'la   qa*s    qlö'dEnsales   lä'xa  ö'küya'ye  Lie'sa  qa 
lE^nses  lä'xa  ^wä'paläses  ha'me'x'silasE'we.     Wä,  he"mis  lä'gilas 
Le'gadEs  qlö'dEkwe  Lie'sa.     Wä,  la'me'se  ^e'g'llil*Em  maE'mdEl- 
qöla.     Wä,  gt'Pmese  kö'taq  laE'm  pe'x*widaxs  la'e  hänxsB'ndEq.  15 
Wä,  la  äx*e'dxes  lä'lo^üme  qa*s  h&'ngaliles  lä'xes  kiwae'lase.     Wä, 
la  äx'e'dxes  kllpLä'la  qa^s  k"  Ilpüstä'lexa  qlö'dEkwe  Lie'sa  qa's  lö 
küptslä'las  lä'xa  lä'logüme.     Wä,  gl'l'meee  *wi«lösta  lä'xa  hä'nx"- 
Lanowaxs  la'e  he'x^idaEia  nä'x*Idxa  ä'lta  'wä'pa;  ylxs  kle'sae 
gaä'la.      Wä'xe    ^aä'laxs    la'e    tslEwe'LlExöda.      Wä,    gl'l*mese  20 
gwä'lExs  la'e  nä'x*ida.     Wä,  lawI'sLa  ha'yalömäla  ha*mx*i'dqexs 
h§'*mae  ä'les  tslE'lqwe,   qaxs  gl'l'mae  wüdEx^i'da,   wä,  la  kies 
qle'qlaklemaxs  la'e  ple's^Ida.     Wä,  gl'l'mese  ^wäl  ha«mä'pa  lä'xes 
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it,  because  it  is  hard.    When  she  finishes  eating,  |  taking  it  up  with 

25  her  hands  as  she  eatS;  she  puts  down  her  ||  small  food-dish  and  pours 

out  (the  Contents)  outside  of  the  house;  for  they  do  |  not  often  eat 

all  the  poked  skin,  |  and  also  it  is  not  good  when  it  is  boiled  again 

after  it  has  been  cold.  |  Therefore  it  is  only  thrown  away.    When  | 

the  woman  comes  in  again  into  her  house,  she  pours  water  into  (her 

30  small  dish)  ||  and  washes  it  out;  and  when  it  is  clean,  |  she  pouro 

fresh  water  into  it,  and  they  all  wash  their  hands;  |  and  after  they 

have  finished;  they  do  not  eat  a  second  course.    Sometimes  the  old 

people  I  eat  with  spoons  the  liquid  of  the  poked  salmon,  and  they 

36  eat  |  dried  halibut  raw  and  dry  with  the  poked  skin.  ||  After  they 

have  eaten,  they  drink  fresh  water.  |  This  also  is  not  given  at  a  f east 

given  by  the  chief  to  his  tribe;  |  only  the  owner  eats  it;  and  they  do 

not  I  dip  it  into  oil,  for  it  is  really  fat.    That  is  |  all  about  this.  | 

1      Boiled  Ealibnt-Edges. — When  |  the  (halibut-)  edges  begin  to  be  diy, 

and  when  there  are  many  of  them,  |  they  are  tied  in  the  middle  with 

narrow  strips  of  cedar-bark,  and  they  hang  in  the  |  rear  of  the  fire  of 

5  the  house.    Then  the  owner  invites  H  the  chiefs  in.    As  soon  aa  they 

are  all  in  the  house,  the  woman  |  takes  a  kettle  and  puts  it  down  on 

the  side  of  the  1  fire  nearest  the  door.    She  takes  down  sometimes 


xä^max'tsl&naena'yaxs  ha'mä'paS,  wä,  la  k'ä^g'tliixee  ha^maa'ts!§da 

26  lä'logüme  qa^s  le  qEpEWE'lsaq  lä'xa  Llä'san&'yas^  gö'kwö  qaxs 

kle'sae  qlünä^la  'wi*la  ha*mx''I'dxa  qlö'dBkwe  Lie'sa.     W&,  hö'- 

*misexs  k'Ie'sae  ek*  läx   e'tledß-  h&'nxLEntsöxs  la'e  wüdEX'l'da. 

Wa,   he'^mis  lä'gilas  Ä'Em  ts!Ex*i'dayowe.     Wä,  gl'l'mese  gä'x 

edeLeda  tslsdä'qe   lä'xes   g'ö'kwaxs   We   güxtslö^tsa  *wä^pe  läq 

30  qa*s    ts!ö':5:üglndexes    lä'lo^üme.      Wä,   gl'l'mese    e'gigaxs    la'S 

güxtslö^tsa  ä'lta  *wäp  lä'qexs   la'e  *wi«la  ts!£'nts!Enx^\inda.     W&, 

gl'Pmese  ^a'lExs  la'e  k!es  he'legtnda.    Wä,  le'da  q!ülsqü'l*yakwö 

'nid'nE'mplEna  yö'sax  'wä'paläsa  qlö'dEkwe  Lle'sa  l5xs  masaasa 

kIäVase    k'lElx*    ä'Em    lE'm^wa    lä'xa   qlö'dfikwe  Lie'sa.    Wä, 

35  gl'Pmeee    gwäl    ha'mä'pExs    la'e    nä'x*idxa    ä'ha    *wä'pa.     Wä, 

k'ieVEmxaa  hä'mgilayö  lä'xa  kiwe'laseda  gi'^&ma*yaxes  gö'ktt- 

l9te.      Le'xaBm    ha*mä'pqeda    äxnö'gwadäs.      Wä,    lä'xaa    klSs 

tsIs'pEla  lä'xa  Lle'^na  qaxs  ä'laklälae  tsE'nxwa.    Wä,  las'mxaa 

gwäl  la'xeq. 

1      Boiled    Halibut -Edges     (H&'nxLaak"  xwä'xüsEnxe«).— Wä,   hö'- 

^maaxs  la'e  lE'nL5:*wideda  xwä'xüsEnxa'yaxs  la'e  qle'nsma  lä'xte 

lae'na'ye  ylLö'yölaxa    tsle'qle    dEna'sa.     Wä,    la  te'küläLEla   läx 

ö'gwiwalflasa  lEgwi'lasa   gö'kwe.     Wä,  le'da  äxnö'gwadäs  Lö'*la- 

6  laxa    gä'xsä.     Wä,  gl'Pmese  gäx   *wi«laöLBlaxs  la'eda  tstedä'qe 

äx'e'dxa    hä'nxxanowö  qa*s  le  hä'ngalilaq  lä'xa  öbe'xLälalilasa 

lE^i'le.    Wä,  la  äxä'xödxa  'nä'fnBmpIsna  sBk-!ä'xidöyola  xwä'- 
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fiy^  bundles  |  of  edges  tied  in  the  middle,  and  she  puts  the  bundles    8 
into  the  kettle.  |  She  does  not  untie  the  tying  of  narrow  cedar-bark  in 
tiie  middle.    It  |  remains  in  the  way  it  was  tied  into  bundles.    Then  10 
she  pours  water  into  the  (kettle) ;  |  and  when  it  is  half  füll  of  water, 
she  takes  an  |  old  mat  and  Covers  the  top  with  it.    As  soon  as  she 
has  done  so,  |  she  puts  it  on  the  fire.    As  soon  as  this  is  finished,  | 
the  Chiefs  begin  to  sing  the  songs  of  olden  times;  but  the  ||  woman  16 
takes  her  dishes  and  puts  them  down  at  the  place  where  she  is  sit- 
ting,  I  and  also  the  tongs.    Everything  is  ready,  and  |  (what  is  in 
the  kettle)  has  been  boiling  on  the  fire  f or  a  long  time.    After  four  | 
eongs  have  been  sung,  the  guests  stop  singing.  |  Then  the  kettle  is 
taken  off  of  the  fire;  and  the  woman  takes  her  tongs,  ||  and  takes  off  20 
the  old  mat  covering  and  puts  it  down  at  the  |  door-side  of  the  fire. 
Then  she  takes  up  with  the  tongs  the  middle  of  one  bündle  of  |  edges 
and  puts  it  into  one  dish.    She  |  continues  doing  so  with  the  others, 
and  puts  each  into  one  dish.  |  As  soon  as  they  are  all  out  of  the  water, 
she  unties  the  narrow  ||  strip  of  cedar-bark  with  which  they  were  tied  26 
in  the  middle,  and  finally  she  divides  them  into  the  seyeräl  dishes.  | 
As  soon  as  she  has  done  so,  she  takes  a  food-mat  and  |  spreads  it 
before  the  guests.    Then  she  puts  the  dishes  |  on  it,  and  she  gives 
them  water.    After  they  finish  drinking,  |  they  b^in  to  eat.    They 

xüsBnxa'ya   qa*s   qü'lxtslödes  lä'xa  h&'nxLanowö.     W&,   laB'm    8 
k!es  gtidBxVdEx  ylLö'yöyas  tsle'qla  dsna'sa.     Wä,  laE'm  höx- 
sa'sm  ^ä'laxs  la'e  qü'lxtslöyä.     Wä,  le  güqteqa'sa  'wä'pe  läq.  10 
Wä,    la'me'se   ne'lkEyax*ida*meda  *wä'pe   lä'qexs   la'e   &x*e'dxa 
k*  lä'k' löbane  qa*s  ae'kle  nä'sEytnts  läq.     Wä,  gl'HmesS  gwä'texs 
la'§   h&'nxLBnts    lä'xes    iBgwi'le.     Wä,  gl'l'mßse    gwä'lExs    la'e 
ds'nx^dSda  g  ig r^&ma'yasa  gl'ldzE'yala  qlE'mdsma.    Wä,  lä'Leda 
tsÜBdä'qe  &x*e'dxes  lö'Blqlwe  qa's  g  ä'xe  äx'ä'lilas  iä'xes  k!wa§'las§;  16 
wä,   h^'^misa  k^^ttpLä'la.     Wä,   la'me'se    'nä'^wa    ^wä'lilE^   la'e 
^'g'im  maE'mdElqüleda  hä'nx'Läla.     Wä,  gi'l^mesd   mö's^meda 
qls'mdEme  dE'nx'edayöea  kiwe'laxs  la'e  ^äl  ds'nxEla.     Wä,  la 
hänx'sanöwSda  hänxxanowaxs .  laeda  tslEdäqe  äx'edxes  k'ItpLäla  • 
qa's  küpli'des  lä'xa  k*  !ä'k;  lobanS  nayl'ma  qa^s  küpiä'lllgs  lä'xa,20 
önft'llsases   lEgwr'le.    Wä,  la  kllbö'yödxa  *nB'mxidoyäla    xwä'f 
xttssnxa'ya   qa's  k:!tpts!ö'des   lä'xa  'nEme'xLa  lö'qlwa.    Wä,  la 
ha^nä'l  hd  ^e'gilaxa  waö'kwe  äxtslä'las  lä'xa  ^nsme'xLa  lö'qlwa, 
Wä, g'l'l'mese  *wi«löstaxs  la'e  güdEx*i'dxa  yae'Eoyüwexrdäs ts !e'q !a    • 
dsna'sa.     Wä,   lawi'sLe    tslä'lasi'lälas    lä'xa   waö'kwe   lö'^lqlwa.  26 
Wä,  gt'PmSse  ^ä'lBxs  la'e  äx*ö'dxa  ha^madzowe'  lö'^wa'yia  qa's 
1&  LEpdzamö'Iilas  lä'xa  kiwe'le.    We,  la  käMzödaslasa  lö'Ell[|-!we 
läq.    Wä,  la  tse'x-'itsa  'wa'pe  läq.     Wä,  gl'J'mßse  ^wäl  nä'qaxs 
la'ö  hä«mx*i'dä.    Wä,  laE'm  xä'maxtsläna  dä'x^idxös  ha'ma^yö  ^ ' 
75052—21—35  eth— pt  1-^24 
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30  take  up  the  food  with  their  hands  ||  and  bite  off  the  ends  of  the  long 
edges.  After  they  have  finished  |  eating  it,  they  drink  water,  and 
they  carry  home  for  their  wives  what  is  left.  |  Then  they  carry  it 
home  when  they  leave  the  |  bouse;  and  they  wash  their  hands  in 
their  own  houses.  |  No  second  course  is  given  with  this,  for  it  is  a 

35  valuable  food  for  feasts,  for  ||  this  kind  is  very  costly;  and  they  do 
not  dip  it  into  oil,  for  |  it  is  very  f at.  That  is  all  about  this.  | 
1  Boasted  Halibnt-Edges. — When  |  the  (halibut-)skin  is  half  dry,  the 
edge  is  tom  off.  |  Then  it  is  tied  in  the  middle  with  narrow  strips  of 
cedar-bark,  and  is  hung  up  in  the  |  rear  of  the  house«  Sometimes  the 
5  woman  and  her  ||  husband  desire  to  eat  of  it.  Then  the  woman 
requests  her  |  husband  to  make  roasting-tongs.  Immediately  |  he 
shaves  down  a  piece  of  red  pine,  and  splits  it  in  the  same  way  as  | 
fire-tongs  (are  split) ;  only  this  is  different,  that  below  it  has  a  sharp 
point  I  where  the  top  of  the  fire-tongs  is.    Then  the  woman  takes 

10  narrow  strips  of  ||  cedar-bark  and  ties  them  around  it  one  span  of 
our  fingers  |  from  the  sharp  lower  end.  When  this  is  |  done,  the 
woman  takes  the  half-dried  edges  |  and  puts  them  in  coils  into  the 
roasting-tongs,  in   this   manner :^    As   |   soon   as    they    are    all 

lo  in  the  roasting-tongs,  she  ties  a  narrow  strip  of  H  cedar-bark 
around   the    top,    so    that   the    tongs    may    not    spread    when 

30  qa's q !EX'ba"yexa  g't'lsg'llt !e  xwä'xösBnxa'ya.  Wa, gt'l*m§se  ^äl 
ha'mä'pqexs  la'e  nä'x*idxa  'wä'pö.  Wä,  la  mö'tledxes  E'nx'sft^ye 
qae's  ^E^EnE'me.  Wä,  laE'm  dä'Iaqexs  la'e  ho'qüwEls  lä'xa 
gö'kwe.  Wä,  ä'l*mese  ts!E'nts!En:5:'wid  lä^xes  gigö'kwe.  Wä, 
laE^m    k'!es    hö'leg'tntsE^wa    qaxs    'wä'lasae    kIwe'ladzEma   qaxs 

35  lä'^ülae  ^e'x'sdEmas.  Wä,  la  k!es  tslE^pEla  lä'xa  L!e'*na  qaxs 
ä'lae  la  tsE'nxwa.  Wä,  laE'm  ^äl  lä'xeq. 
1  Boasted  Halibnt-Edges  (Llö'bEk"  xwä'xüsEnxe»). — ^Wa,  h3''maaxs 
la'e  k*  !ä'ya?*wideda  Lie'saxs  la'e  xwaso'yüweda  xwä'xüsEnxa'ye. 
Wä,  la  ylLö'yötsösa  ts!e'q!e  dEna'sa  qa's  te:5[*waLE'lödayowe  läx 
ö'gwiwalTlasa  g'ö'kwe.  Wä,  la  'nä'l'nEmpteneda  tslEdä'qe  ^.E'wis 
5  lä^'wünEme  ha^mae^xsd  läq.  Wä,  leMa  tslsdä'qe  äxk'lä'laxes 
lä'*wünEme  qa  Llö'psayögwilesex  Llö'psayä.  Wä,  hö'x'*ida*me8e 
k'lä'^widxa  wünä'gule  qa's  xö'^wlde  qa  yü'wes  la  ^we'x'söxda 
k-!lpLä'lax.  Wä,  le'xa^mes  ögüqälayösöxs  ö'xbaeda  bE'nba*yas, 
ytx  ö'xtä^yasa  kttpLä'la.      Wä,  le'da  tslEdä'qe   &x*e'dxa  ts!e'q!e 

10  dEna'sa  qa*s  yHl'des  lä'xa  'nE'mplEnke  lä'xEns  q!wä'q!wax*ts!ä- 
na*yex,  gä'g-iLEla  lä'xa  ö'xba  lä'x  bE'nba'yas.  Wä,  g'l'l'mese 
^ä'lExs  la'eda  tslEdä'qe  äx'e'dxa  klä'yaywe  xwä'xüsEnxa'ya 
qa's  1§  qlE'lxtsIödälas  lä'xa  Llö'psayowe  ga  ^ä'lega  (ßg,).^  Wä, 
gt'l'mese  'wT'la  la  äxtslä'  lä'xa  Llö'psayäxs  la'e  yÜ*e'tsa  tsle'qlö 

15  dEna's  läx  ö'xtä'yas  qa  k*!e'ses  dEXEtö'y'wideda  Llö^psayowaxs  la'e. 

>  See  flgure  od  p.  344. 
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they  I  get  hot.    Then  she  takes  thin  cedar-sticks  and  |  puts  them  on  16 
lengthwise,  one  on  each  side  of  the  end  |  of  the  edges,  and  she  puts  a 
stick  crosswise,  one  at  each  end.  |  Then  she  puts  it  up  by  the  side  of 
the  fire,  and  it  is  not  long  before  she  tums  it  around.  ||  As  soon  as  it  20 
is  done^  the  woman  takes  her  food-  |  mat  and  spreads  it  out  at  the 
place  where  she  is  sitting.    Then  she  takes  the  |  roasted  edges  and 
puts  them  on  it  and  takes  them  out  of  the  tongs.  |  Then  they  drink 
water.     After  they  have  finished  drinking  water,  |  they  take  long 
Strips  of  the  edges  and  bite  them  off  from  the  end.  ||  After  they  have  25 
finished .  eating  them,  the  woman  takes  her  small  dish  |  and  pours 
some  water  into  it,  and  they  wash  their  hands.  |  After  they  have 
done  so,  the  woman  puts  away  what  is  left  over,  |  and  they  drink 
water.     It  is  not  put  into  a  |  dish  when  they  eat  it;  and  they  do  not 
dip  it  into  oil,  for  it  is  ||  very  fat;  and  also  this  is  not  given  to  the  30 
tribe  at  a  feast.  |  That  is  all  about  this.  | 

Dried  Halibnt-Head. — ^When  it  is  winter  |  and  they  can  not  catch  1 
halibut,  the  wife  of  the  |  fisherman  takes  dried  halibut-head  and 
soaks  it  in  bilge-water  |  of  the  fishing-canoe  of  her  husband.     After 
it  has  been  soaking  for  four  da}rs  ||  in  the  fishing-canoe,  the  woman  5 
takes  her  kettle  |  and  puts  it  down  by  the  side  of  the  fire.    Then  she 


tslE'lx'wida.     Wä,  la  äx'e'dxa  wrswültowe  xök"  kIwaxLä'wä  qa's  16 
k'!aat!eM^.     Wä,  laE'm  wa'x*sEnxa*yeda  *nä'l*nEmts!aqeläx  ö'ba- 
*yasa  xwä'xösEnxa'ye.     Wä,  la  ge'gebEntsa  'na'l'nEmtsIaqe.     Wä, 
la'me'se  Lanö'lisaq  lä'x6s  lE^i'le.     Wä,  k*  !e'st  !a  gä'laxs  la'e  le'xl- 
dEq.     Wä,  g'ti'mese  Llö'pExs  la'e  &x*e'deda  tslEdä'qaxes  ha^ma-  20 
dzowe'  le'*wa*ya  qa's  LEpIä'liles  lä'xes  kiwae'lase.     Wä,  la  äx'e'dxa 
Lfö'bEkwe  xwä'xüsEnxa'yaqa's  äxdzö'des  lä'qexs  la'e  x'Ek'lExIdEq. 
Wä,  lä'xda'xwe    nä'x^dxa  *wäpe.     Wä,    gt'l'mese   ^äl    näqaxs 
la'6  däx'ldxa  gi'lsgtltlEnälaxwäxüsEnxe'qa's  qlEgllba'yeq.     Wä, 
g-l'l'mese  ^äl  ha'mä'pqexs  la'e  &x*e'deda  tslEdä'qaxes  lä'lögüme  25 
qa's  güxtslö'desa  'wä'pe  läq.     Wä,  lä'xda'xwe  ts!E'nts!En:^'wIda. 
Wä, gt'l'mese gwä'texs la'öda  ts lEdä'qe ge'xaxes hä'mxsä'ye.     Wä, 
lä'x-'da'xwe  nä'x*idxa   'wä'pe.     Wä,    las'm   k!es  äxtslö'yö  lä'xa 
lö'qrwäxs   ha'ma'yae   löxs    k*!e'sae    tsIs'pEla   lä'xa  Lle'^na  qaxs 
xE'nLslae  tsE'nxwa.     Wä,  lä'xaa  k!es  kIwe'ladzEma  läxa  gö'kü-  30 
lots.     Wä,  laE'm  ^äl  lä'xeq. 

Dried  Halibnt-Head  (Mä'leqasde). — Wä,  he"maaxs  la'e  tsläwü'n-  1 
xa,  la  k!eö's   la  ^E'yö'Lasxa  p  !ä"ye.     Wä,  le'da  ^EnE'masa  lö'- 
qfwenoxwe  äx'e'dxes  mä'leqasde  qa's  le  tie'laq  lä'xa  tö'xsas  lö'-i 
^atsläses    lä"wünEme.      Wä,    he'tia    la    mö'p !En:?:wa'se    'nä'läs 
tleltälExs  lä'xa  lö'gwatsläxs  la'e   äx'e'deda  tslEdä'qaxes  hä'nx-^  5 
Lanowe  qa's  hä'ngaJflö  lä'xa  önä'lisases  lE^i'le.     Wä,  la  äx'e'd- 
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7  takes  |  her  small  basket  by  the  handle  and  carries  it  out  of  the  house, 
and  she  |  pute  it  down  by  the  side  of  the  fishing-canoe.  Then  she 
takes  out  of  the  water  the  dried  heads  and  |  puts  them  into  the  small 

10  basket.  After  it  is  füll,  she  ||  takes  it  up  by  the  handle  and  carries 
it  into  the  house.  Then  |  she  takes  out  the  dried  heads  and  puts 
them  into  the  kettle.  |  As  soon  as  it  is  füll,  she  pours  water  into  it; 
and  when  |  it  is  filled  with  water,  she  puts  the  kettle  on  the  fire.  It 
is  I  lef t  to  boil  for  a  long  time,  and  then  the  kettle  is  taken  off  the 

15  fire.  n  Then  the  woman  takes  her  dish  and  takes  her  |  long-handled 
ladle,  and  she  dips  up  the  dried  heads  and  |  puts  them  into  the  dish. 
As  soon  as  they  are  all  out  of  the  water,  she  drinks  |  water;  md  after 
she  finishes  drinking,  she  takes  up  with  her  hands  |  the  boiled  dried 

20  heads  and  puts  them  into  her  mouth.  ||  Then  she  begins  to  eat.  This 
is  called  "eating  dried  heads."  Then  |  she  throws  into  the  fire  the 
bonos  that  remain.  After  she  has  finished,  |  she  again  pours  into 
the  kettle  the  food  that  has  been  left  over.  |  She  pours  some  fresh 
water  into  the  food-dish  that  she  had  used.  |  Then  she  washes  her 

25  hands.  After  she  has  finished,  she  puts  away  the  ||  kettle.  The 
remains  of  the  dried  heads  |  are  in  the  kettle  in  the  water.  She  is 
going  to  put  them  on  the  fire  again  |  when  she  feels  hungry,  for  heads 
do  not  get  spoiled  even  if  they  are  |  put  on  the  fire  ten  times.  Then 
she  drinks  |  fresh  water.    The  dried  halibut-head  is  not  used  for 

7  xes  lä'laxame  qa's  le  k*  lö'qEWElsBlaq  lä'x^s  g'ö'kwS  qa's  le  hänö'- 
dzElsas  lä'xa  lö'^atsle.  Wä,  la  äx'wüstE'ndxa  mä'leqasde  qa% 
&xts!öMales  lä'xa  lä'laxame.     Wä,  gt'l'mese   qo'tlaxs  la'ö  k'lö'- 

10  qülsaq  qa's  le  k*  lö'gwiLElaq  lä'xes  g'ö'kwe.  Wa,  la'me'se 
äxwültsl&'laxa  mä'leqasde  qa's  le  &xts!&las  lä'xa  hä'nxxanowe. 
Wä,  gl'l'mese  qö'tlaxs  la'e  gü^Bqa'sa  'wäpe  läq.  Wä,  gt'PmesS 
qö'tlaxa  'wä'paxs  la'e  hä'nxxEnts  lä'xes  lE^rie.  Wä,  la'me'sd 
^e'g'tlil  maE^mdElqüiaxs  la'e  hä'nx*sanoweda  hä'nx'LanowS.     Wä, 

15  la'me'sa  tslEdä'qe  &x*e'dxes  lö'qlwe  qa's  &x*e'dexes  'wä'lase  g'1'1- 
tlEXLäla  k'ä'tslEnaqa  qa's  xElöstEndexa  mä'leqasde  qa's  l§  xsl- 
tslälas  lä'xa  lö'qlwe.  Wä,  gl'l*mese  'wi'löstaxs  la'e  nä'x^dxa 
'wä'pe.  Wä,  g  rPmese  ^äl  nä'qaxs  la'e  dä'xitses  e'eyasowe' 
lä'xa  hä'nxxaak"  mä'leqasde  qa's  ts!ö'q!üses  lä'xes  sE'ms5.     Wä, 

20  laE'm  hä'mx'^i'da.  Wä,  he'Em  i^'^adEs  nusmä'leqasde.  Wä,  laE'm 
tslEXLä'lases  xä'xmöte  lä'xa  lE^wi'le.  Wä,  gl'l'mese  ^ä^facxs 
la'e  ^we'laqa  güxtsIö'tsSs  hä*mxsä'*ye  lä'xa  hä'nxxanowe.  Wä, 
la  güxtslö'tsa  ä'lta  *wäp  lä'xSs  ha'maatsle'xdö  lö'qlwa.  Wä, 
la   tslB'ntslEn^'wida.      Wä,     gl'l*mese    ^ä'lExs    la'e    g*§'xaxa 

25  hä'nx'Lanowe.  Wä,  laE'm  ge'stä'leda  hä'mxsä'^yö  mä'l^asd§ 
lä'xa  hä'nxxanowS.  Wä,  laB'm  ä'Bm  e'tledsl  hä'nx'^LEndLBq 
qö  pö'sqlEX^'idLo,  qaxs  k'lö'sae  'yä'xsBmx'ldBxs  wä'x'*mae  nBqa'- 
plEna  hä'nx'LEndayoweda  mä'l^asdö.  Wä,  lawi'sLa  nä'x^dxa 
ä'lta  'wä'pa.     Wä,   laE'm   k*!es  Le'^lälayuweda  mä'^eqasdd  ft'Bm 
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inYiting  (to  a  feast).  ||  Only  the  owners — that  is,  the  woman,  her  30 
husband,  |  and  her  children — eat  it;  and  Üiis  also  is  not  dipped  into 
oil.  I  That  is  all  about  this.  | 

Dried  Halibnt-Stoxoach,  boiled  |  and  soaked. — (The  dried  halibut-  1 
stomach)  is  soaked  the  same  number  of  days  |  as  the  halibut-head, 
which  is  soaked  forfour  |  days  in  the  bilge-water  of  the  fishing-canoe 
of  the  fisherman.  |  The  dried  stomach  is  also  soaked  in  the  fishing-  5 
canoe.  |  After  it  has  been  in  the  canoe  for  four  days,  it  swells  up.  | 
Then  the  woman  again  takes  her  small  basket  by  the  handle  and  puts  | 
it  down  by  the  side  of  the  fishing-canoe.    She  takes  the  dried  j 
stomach  out  of  the  bilge-water  of  the  fishing-canoe  and  puts  itinto 
her  small  basket.  ||  When  it  is  füll,  she  takes  it  up  by  the  handle  and  10 
carries  it  |  into  her  house.    Then  she  puts  it  down  in  front  of  the 
fire.  I  Then  she  takes  her  small  kettle  and  washes  it  out.    As  soon 
as  I  it  is  clean,  she  takes  out  of  the  small  basket  the  dried  stomach 
and  I  puts  it  into  the  small  kettle.    Then  she  pours  water  into  it 
until  P  it  is  füll,  and  puts  it  on  the  fire.    She  does  not  let  it  |  boil  15 
quickly.    There  is  only  littie  fire  under  the  |  kettle.    The  water  gets 
bot  slowly,  I  aad  it  is  on  the  fire  from  moming  until  noon.    Then  the 
womaa  |  takes  the  kettle  from  the  fire  and  puts  it  down  at  the  place 
where  she  is  sitting.  ||  Then  she  takes  a  small  dish  and  puts  it  do¥m  20 

le'x'a'mSda  äxnö'gwadäs  ha'ma'psqxa  tslEd&'qd  ;.£'wis  lä^'wünEme  30 
;^'wis  sä'sEme.     Wä,  lä'xaa  k'!es   tslB^psla  lä'xa  Lie^'na.     Wä, 
laE'm  ^al  laxe'q. 

Dried  Halibnt-Stomach,  boiled  and   soaked  (Mö'qwasdäxs   h&'nx'-  1 
LaakwaS   tiE'lkwa). — Wa,  h^^Emxaa  wä'xse  'nä'läs  tiE'lkwö  wä'- 
xaxsaasas    'nä'läsa    mä'leqasdäxs  la'3   tle'lasE'wa,  yixs  mö'plEn- 
:^a'sa3  'n&'läs  &xstä^tExs  lä'xa  tö'xsasa  lö'^atsläsa  lö'qlweno- 
xw3.    Wäy   he^Emxaä'wise   le'da  mö'qwasdSda   lö'^ats!e   t!e4a-  5 
sE^we.    Wä,   g-1'l'mesö  mö'xse  'näläsexs  la'e  wiwöVwIda.     Wa, 
laB^mxaä'wisa    tslEdä'qe   k*  löqEWElsxes  lä'Iaxame  qa's  le  h&nö'- 
dzslsas  lax   onödza'yasa  lö'^ats!e.     Wä,  la  äx'wElstä'laxa  mö'- 
qwasde  läx  tö'xsasa  lö'^atsie  qa's  le  äxtsl&'las  lä'xes  l&'laxam6. 
Wä,  gl'l*mSse  qö'tlaxs  la'e  k*!ö'qülsaq  qa*s  le  ktö'^iLElaq  lä'-  10 
xes  gö'kwe.     Wa,   la  k* !ö'x*walilaq  lä'xa  öbe'x'Läläses  Ie^wi'Iö. 
W&,   la    ftx'e'dxes    ha*nE'me  qa*s    ts!ö'?ügtndeq.     Wa,  gll'mese 
e'glgaxB  la'e    &xwülts!ö'dxa  mö'qwasde  lä'xa  l&'laxam§  qa's  le 
äxtslö^dälas  lä'xa    ha'nE^me.     Wä,   la   güqlsqa'sa   'wä'pe  läq  qa 
qö'tles.     Wä,  la  h&'nxLEnts  lä'xes  lE^wi'le.     Wä,  la  kies  helqlalaq  16 
Wlabala  mEdE^lx'wida.     Wä,   laE^m   hä'lsElaEm    xI'qlExsdaleda 
h&'nx'Lan&xa  gü'lta.     Wä,  e'x'mese  la  tslE^'nä'küle  *wä'paläsexa 
g'ä'glLEla  lä'xa  gaä'la  lä'laa  lä'xa  uEqä'la.     Wä,  le'da  tslEdä'qe 
h&'nx'SEndxa  hä'nxxanowe  qa's  h&'ng'alile  lä'xes  kiwaelase.     Wä, 
la   äx*e'dxes   lä'lö^üme   qa's   ha'no'lite  lä'xa  hä'nxxanowd.     Wä,  20 
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21  by  the  side  of  the  kettle.  |  Then  she  also  takes  her  fish-knife  and  puts 
it  into  a  small  dish.  |  Then  she  takes  her  tongs  and  picks  up  the 
boiled  stomach  |  and  puts  it  into  the  small  dish.    As  soon  as  it  is 

25  all  out  I  of  the  kettle,  she  takes  a  thin  cedar-board  ||  four  fingers  wide 
and  one  span  and  four  |  fingers  long.  She  puts  it  down  crosswise 
by  I  the  side  of  the  small  dish.  Then  she  takes  the  dried  stomach 
and  puts  it  down  on  it.  |  She  takes  her  fish-knife  and  cuts  it  into 
small  pieces  |  of  the  right  size  to  go  into  our  mouths.    After  the 

30  woman  has  ||  cut  up  what  she  is  cutting,  she  takes  the  kettle  and  | 
pours  out  the  liquid  of  the  dried  stomach  outside  of  the  house.  j 
Then  she  carries  it  back  into  the  house  by  the  handle  and  puts  it 
down  at  the  place  where  she  is  sitting.  |  Then  she  pours  fresh  water 
into  it  and  washes  it  out  |  inside.    As  soon  as  it  is  clean,  she  pours 

36  it  out  again  ||  outside  of  the  house.  As  soon  as  this  is  .done,  she 
brings  it  back  and  puts  it  down  |  by  the  side  of  the  fire.  Then  she 
pours  fresh  water  on  the  |  pieces  of  dried  stomach,  and  she  washes 
them  well.  As  soon  as  |  all  the  soot  is  washed  off  and  they  are  white 
outside,  she  |  puts  them  into  the  small  kettle;  and  when  they  are 

40  all  in,  she  pours  fresh  ||  water  over  them.  Now  the  small  kettle  is 
fuU  of  water;  and  she  makes  a  good  |  fire,  so  that  it  blazes  up  weU. 
Then  she  puts  the  kettle  on  the  |  fire,  and  it  doee  not  take  long 


21  lä'xaa  äx^e'dxes xwa'Layowe qa's  le  ge'tslöts  lä'xa lä'lögttmö.  W&, 
la  &x*e'dxes  kItpLä'la  qa's  k!tp!e'des  lä'xa  h&'nxLaakwe  mö'qwas- 
dä  qa^s  le  köptsift'las  lä'xa  lä'lögüme.  Wä,  gt'l*mese  *wi*lösta 
lä'xa  h&'nxxanowaxs  la'e  &x*e'dxa  pEidzow§  klwä'^Edzft,  la  mö'- 

25  dEne  «wä'dzE'wasas  lä'xEns  q!wä'q!wax*ts!äna'yex;  wä,  la  mö'dEn- 
baleda  ^nE'mplEnke  lä'xEns  bä'Laxs  la'e  gayo'sas  lä'xa  ö'gwäga- 
'yasa  lä'lögüme.  Wä,  la  äxfe'dxa  mö'qwasde  qa*s  pa^Edzö'dös  läq. 
Wä,  la  äx^e'dxes  xwä'Layowe  qa^s  äm'Eme'x'sale  t!ö't!Ets!ä'laq  qa 
ft'^mese  he'ladzEqEla  lä'xEns  sE'msex.     Wä,  le'da  tslEdä'qE  *wi'la 

30  t!ö't!Ets!Endxes  t  !ö'sasE*waxs  la'e  äx'e'dxa  hä'nxxanowe  qa's  !e 
qEpEWE'lsax  'wa'palaxdäsa  mö'qwasde  läx  Llä'sanä'yases  gö'kwe. 
Wä,  g'äx  xwe'laqa  klö'güLElaq  qa's  hä'ngalileq  lä'xEs  klwae'- 
lase.  Wä,  la'mese  güxtslö'tsa  ä'lta  'wäp  läq  qa's  aö'kle  ts!ö'?ü- 
gtndEq.     Wä,   gl'l'mese  la   e'g'ig-axs  la'e   e'tied  la   qEpEWE'lsaq 

35  lä'xes  Llä'sanä'ye.  Wä,  g'i'l'mese  gwä'lExs  g  ä'xae  hä'ng'aliias 
läx  önä'lisases  lEgwi'le.  Wä,  la  güqlsqa'sa  ä'lta  'wäp  lä'xa  tlE- 
we'kwe  mö'qwasdä.  Wä, lä'xae  ae'kMa  tsIö'x'widEq.  Wä, gt'l'mese 
la  'wi'läweda  qlwalöbEsaxs  lae  mElmadzöx'wIda.  Wä,  la  &xts!ä- 
las  lä'xa  ha'nE'me.     Wä,  gt'l'mese  'wiltsiftxs  la'e  güqlEqa'sa  ä'lta 

40  'wäp  läq.  Wä,  la  qö'tla'ma  ha'nE'maxa  'wä'paxs  la'e  ae'k* Itx'Id- 
xes  lEgwI'le  qa  e'kes  x  i'xlqEla.  Wä,  la  h&'nxLEnts  lä'xes  1e- 
gwi'le.     Wä,  k!e'st!a  gä'laxs  la'e  mEdElx'wT'da.     Wä,  la'me'seda 
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before  it  boils.    Then  |  for  a  long  time  the  woman  watches  it  while  43 
it  is  boiling.  |  When  the  water  is  nearly  dried  up,  she  pours  fresh 
water  ||  into  it.    When  it  is  evening,  the  kettle  is  taken  oflf,  |  and  45 
then  it  is  done.    Immediately  the  woman  takes  her  |  spoon  and  dips 
the  dried  stomach  out  into  a  small  dish.  |  She  does  not  take  the 
liquid.    Only  what  is  edible  is  dipped  out  |  into  the  small  dish.    As 
soon  as  the  small  dish  is  füll,  she  calls  ||  her  husband  to  come  and  sit  50 
down  in  the  evening.    Then  they  |  diink  water.    After  they  finish 
drinking,  the  |  woman  takes  pointed  cedar-sticks  and  pricks  |  into 
the  dried  stomach.    She  (eats)  the  same  way  with  the  pointed  cedar- 
stick  I  as  white  people  eat  with  forks:  she  ||  pricks  with  it  into  the  56 
dried  stomach  and  puts  it  into  her  mouth.  |  When  she  finishes  eating 
the  dried  stomach,  the  woman  takes  up  the  |  small  food-dish  and 
pours  back  what  is  left  over  |  into  the  smaU  kettle.    Then  she  pours 
fresh  water  into  it  and  |  washes  the  inside.    As  soon  as  it  is  clean, 
she  pours  more  water  ||  into  it,  and  they  wash  their  hands;  and  60 
after  they  finish,  |  they  drink  fresh  water.    Dried  stomach  is  also 
not  used  at  feasts;  |  and  they  do  not  dip  it  into  oil,  for  it  is  really  | 
f  at.  I 

Soaked  Dried  Halibnt-Fins. —  |  Dried  halibut-fins  are  also  soaked  1 
in  the  bilge-water  of  the  fishing-canoe;  |  only  this  is  different,  that 

tslEd&'qe    qlä'qlala    lä'qexs    la'e     ^e'gllil    maE'mdElqüla.      Wä,  43 
g'l'l^mese  Elä'q  lE'm^wide  'wä'pasexs  la'e  güqlEqa'sa  ä'lta  *wäp 
läq.     Wä, g't'l'mese  dzä'qwaxs  la'e  h&'nxsanftweda  h&'nx'Lanowe.  45 
Wa,     laE'm     Llö'pa.     Wä,     he'x*ida^mesa    tslEdä'qe    äx^e'dxes 
k'ä'tslsnaqe    qa^s    tsEyö'sesa   mö'qwasde    lä'xa    la'lö^üme.    Wä, 
laE^mk'Ies  le  'wä'paläs;  ä^Em  le'xa^ma  ha^mae'sas  la  tsEyöMzEm 
lä'xa  lä'lö^üme.    Wä,  gl'l'mese  qö'tleda  lä'lö^ümaxs  la'e  Le'*lä- 
laxes  lä^wünEme  qa  gä'xes  kiwä'galilxa  la  dzä'qwa.     Wä,  lä'x*-  50 
da^xwe    nä'xfdxa   *wä'pe.    Wä,    g*rPmese  ^äl    nä'qaxs    la'eda 
tslEdä'qe  äx'e'dxa  k*  !ä'k' Is^^baa'kwe  klwa^xLäVa  qa's  LlE^nqes 
lä'xa  mö'qwasde.     Wä,  laE^m  yö  ^e'gilasa  e'xba  k!wa'xLäV$ 
^e'g'ilasasa    mä'midäxs   ha'mä'paasa   ha^mayowe^     Wä,   laE'm 
LlE^nqas   lä'xa  mö'qwasde  .qa's    ts!ö'q!üses    lä'xSs    sE'mse.    Wä,  55 
g'rPmese    ^äl  mEmä'leqasdEgixs    la'eda    tslEdä'qe    k'ä'gilibces 
ha'maa'tsle    tä'lö^üma  qa's  ?we'laqe    qEp^stE'ntses    h&'mxs4''ye 
lä'xa  ha*nE'me.     Wä,   la  güxtslö'tsa   ä'lta  *wäp   läq  qa's  ts!ö'- 
^^tnd^.    Wä,  g ri'mesö  e'gigaxs  la'e  e'tied  güxtslö^tsa  'wä'pe 
läq.     Wä,  lä'xda*xwe  tslE'ntslEn^'wida.     Wä,  gl'l'mese  ^ä'lExs  60 
la'e  nä'x^idxa  ä'lta  ^wä'pa.    Wä,  laE'mxaa  k'!es  kIwe'ladzEmeda 
mö'qwasde.    Wä,  lä'xaa  k'!es  tslE'pEla  lä'xa  Lle'^na,  qaxs  ä'lae 
tsE'nxwa. 

Soaked  Dried  Halibnt-Fins  (PElpa'lxa    tlE'lkwe   pä'Lasde). — Wä,  1 
hS'Emxae  tte'lasE'wa  pä'Lasdeda  tö'xsasa  lö'^watsle.    Wä,  le'xa- 
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they  are  soaked  for  six  days  |  in  the  canoe,  for  they  are  thict 
5  Therefore  they  are  soaked  for  a  long  time.  ||  As  soon  as  they  sweH 
up,  the  woman  takes  her  small  basket  |  and  carries  it  by  the  handle 
to  the  side  of  the  place  where  the  canoe  is  on  the  groiind.  |  Then  she 
takes  one  fin  and  washes  off  the  soot  that  is  on  it.  |  As  soon  as  it  is 
all  off,  she  puts  it  into  the  small  basket.    She  only  |  stops  when  the 

10  small  basket  is  füll.  Then  she  carries  the  small  basket  ||  into  her 
house,  and  she  puts  it  down  by  the  side  of  the  fire.  |  Then  she  takes 
the  small  kettle  and  washes  it  out  inside.  As  soon  as  it  is  clean,  | 
she  takes  split  cedar-sticks.  She  breaks  them  into  pieces,  and  |  puts 
them  crosswise  in  the  bottom  of  the  small  kettle,  (forming  a  grating). 
As  soon  as  this  is  done,  |  she  takes  the  soaked  fins  and  puts  them  on  | 

1 5  the  crossed  split  cedar-sticks  in  the  small  kettle.  |  She  does  not  want 
what  she  is  cooking  to  be  bumed:  therefore  |  she  puts  the  cedar- 
sticks  under  it.  When  the  small  kettle  is  füll  of  |  dried  fins,  she 
pours  water  into  it;  and  she  only  stops  pouring  |  when  it  is  füll. 

20  Then  she  puts  the  kettle  on  the  fire.  It  ||  stays  on  the  fire  for  a  long 
time.  Sometimes  it  is  put  on  the  fire  in  the  moming,  |  and  it  is  not 
done  imtil  aftemoon.  As  soon  as  it  is  done,  |  the  woman  takes  her 
tongs  and  takes  the  |  kettle  off' the  fire.  Then  she  takes  her  small 
dish  and  puts  it  down  at  the  |  place  where  she  is  sitting.    Then  she 

3  'mes  ö'güqälayösexs  k'le'sae  ft'Em  q!EL!Ep!E'n:^wa*sS  *nä'läs 
t!e'lt!ä}£xs  lä'xa  ?wä'k!üna,  qaxs  wö'kwae,  lä'g'ilas  ^la  t!3'la. 
5  Wä,  g'l'l'mese  pe'x'widExs  la'eda  tslEdä'qe  &x*ö'dxes  lä'laxame 
qa*s  le  k*  !ö'x*wElsaq  läx  ö'gwäg'ay*asa  xwä'klünäxs  hä'nsae.  Wkj 
lö  &x*e'dxa  ^nE'me  pELa'  qa's  ts!ö3[ft'lexa  qlwalö'bEse  äxdzEwe'q. 
Wä,  gt'l'mese  «wi'lftxs  la'e  äxtslö'ts  lä'xa  lä'laxame.  Wä, ä'I'mese 
^ä'lExs  la'e  qö'tleda  lä'laxame.     Wä,  le  klö'^wäxa  lä'laxame 

10  lä'xes  g  ö'kwe  qa*s  le  k*  lö'x'walilaq  läx  önö'lisases  lEgwi'le.  Wä, 
la  äx*e'dxes  ha'nE'me  qa*s  ts!ö'?üg*Endeq.  Wä,  g't'l'mese  ö'g'tg^axs 
la'ö  äx*e'dxa  xö'kwe  klwa^xLä'wS.  Wä,  la  kö'k'B'x^sE'ndEq  qa*s 
gayi*lä'lax*^deq  läx  öts lä'wasa  ha'uE'me.  Wä,  gl'Pmese  gwä'lExs 
la'ö   äxwültslödxa     tte'lkwe    pä'Lasde    qa*s    le     äxdzödäla  lä'xa 

J5  ga'yi'lä'*lakwe  xök"  klwa^xLä'wa  läx  ö'tsläwasa  ha'nE'mö.  Wä, 
laE^m  gwä'qlElaq  k!ümElgilts!owe  ha^me'xsIlasE'was,  lä'gflas 
bEnä'xLEntsa  kIwa'xLä'wß  läq.  Wä,  gl'l'mese  qö'tleda  ha^E^maxa 
pä'Lasdäxs  la'e  güx^'tsa  'wä'pe  läq.  Wä,  ä'l*mesö  gwäl  gü'qaxs 
la'e   qö'tla.     Wä,   la   hä'nxLEnts    lä'xes   lEgwi'le.     Wä,   la'me'se 

20  ge'xLalaEm  hä'nxLala;  'nä'l'nEmp lEnaas  hä'nx'LEntsöxa ^aä'la. 
Wä,  la  ä'l*Em  Llö'pxa  la  ^äl  'nsqä'la.  Wä,  gl'l^mesö  Llö'pExs 
la'eda  tslEdä'qe  äx*e'dxes  küpLä'la  qa*s  klwetsE^ndes  lä'xa 
hä'nxxanowe.  Wä,  la  &x*e'dxes  lä'lö^me  qa^s  h&'ng'aliles  lä'xes 
kiwag'lase.    Wä,  la  äx^e'dxa  k*  SpLä'la  qa's  k*  !lp  Ü'des  lä'xa  pä'Lasde 
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takes  her  tongs  and  takce  out  the  dried  uns,  |  and  she  puts  them  into  25 
the  small  dish.    When  the  small  dish  is  fuU,  |  she  calls  her  children 
and  her  hnsband  to  come  and  sit  down.  |  Then  they  drink  fresh 
water;  and  after  they finishdrinkmg,  |  they  takewholepiecesof  dried 
fins  and  eat  them.    They  |  hold  them  in  their  hands  while  they  ure 
eating.    After  they  have  finished  J  eating,  the  woman  takes  the  smaU  30 
dish  and  pours  back  |  into  the  kettle  i«diat  is  left  over.    She  pours 
some  water  |  into  (the  dish)  and  washes  it  out  inside;  and  when  it  is 
dean,  she  |  pours  more  fresli  water  iaiD  it,  and  they  wash  their 
hands.  |  As  soon  as  this  is  finished,  they  drink  fresh  water.    That  is 
all  I  about  this.    They  do  not  dip  it  into  oil,  for  it  is  fat;  |  and  it  is  35 
also  not  given  at  feasts  to  other  people,  for  |  only  the  owners  eat  it. 

The  Indians  always  |  drink  water  bef  ore  they  begin  to  eat  and  when 
they  have  finished;  |  for  the  people  in  olden  times  said  that  if  they 
should  not  drink  ||  water  when  they  were  about  to  eat,  those  who  40 
should  forget  |  to  drink  water  before  they  eat  or  when  they  finish 
would  rot  inside.  |  The  reason  why  they  rinse  their  mouths  in  the 
moming  before  they  eat  is  to  |  get  off  the  sleepiness  of  the  throat. 
Therefore  they  do  this  way.  |  That  is  all  about  this.  1 

Halibnt-SpawB. — Halibut-spawn  is  not  kept  for  a  long  time.  |  As  1 
soon  as  it  is  half  dried,  it  is  boiled  |  in  a  smaÜ  kettle.    Some  water  is 


qa's  le  küptslöMSs  lä'lö^me.     Wa,  gt'l'mese  qö'tlöda  lä'Iö^ma-  25 
sexs  la'ö  Le^'Iälaxes  sä'sEme  le^wis  lä'*wünEmö   qa  g-ä'xes  k!tls'- 
ä'llla.    W&,  lö  nä'x^idxa  ä'lta  *wä'pa.     Wa,  gt'l'mese  ^äl  nä'qaxs 
la'e   dä'xidxa   sEnä'la   pä'Lasda   qa's   h&'mx-^'deq.     Wä,   laE^m 
ft^Em    d§dä'lalflq§xs    la'e    ha*mä'pa.     Wä,    gf'l^Emxaa'wise    gwäl 
ha'mä^pa  la'eda  tslEdä'qe  k  ä'gtlilxa  lä'logüme  qa's  le  qEpstE'nd-  30 
xes  h&'mx*sft"yö  lä'xa  h&'nxxanowe.     Wä,  la  güxtslö'tsa  'wä'pö 
läq.     Wä,  la  ts!ö'?üglndEq.    Wä,  gt'l'mese  ö'glgaxs  la'6  ^we'laqa 
güxts  lö'tsa  ä'lta  'wäp  läq.    Wä,  la'xda^xwe  ts  lE'nts  !En?«wida.    Wä, 
gl'l'mese  gwä'lExs  la'e  nä'x*idxa  ä'lta   'wä'pa.     Wä,  laE'm  ^äl 
lä'xeq.     Wä,  laE'm   k!es  tslEpa'x   Lle'^na  qaxs  tsE'nxwae.     Wä,  35 
laE^mxaa  k'les  kIwe'ladzEm  lä'xa  ö'gü'la  bEgwä'nEma,  yixs  4''mae 
le'x'aEm  ha'mä'qeda  äxnö'gwadäs.    Wä,  la  hö'mEnäla'ma  bä'klüme 
nä'naqalg'iwälaxa  'wä'paxs  kleVmae  h&^mx'i'da  löxs  la'e  gwä'lä, 
qaxs  *ne'kaeda    gä'le   bEgwä'nEmxs   gt'l'melaxe   k!es  nä'x*Idxa 
'wä'paxs  gä'le  ha^'maaxes  ha'mä'Le, wä, la xaxe'xldeda LiEle'wa'ye  40 
nä'x^dxa  *wä'paxs  kle's'maö  h&'mx'^'da,  Löxs  la'e  gwä'la.     Wä, 
he'^mis    lä'gllas    tslEwe'LlExödxa    ^aä'läxs    gä'lae    ha'*maa    qa 
lawä'yesSs  bEq!üle'L!Exawa*ye.     Wä,  he'^mis  lä'gilas  he  ^e'g'ile. 
Wä,  laE'm  ^äl  lä'xeq. 

Halibnt-Spawn  (Tsä'pledza'ye).— Wä,  kle'sLa  gä'la  äxe'lakwa  tsä-  1 
pledza'yasa  p!ä'*ye.    Gl'l*Em  k- !ä'yax*widExs  lä'e  hä'nx*LEntsE*wa 
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poured  into  the  |  small  kettle,  and  it  is  put  over  the  fire  of  the  house. 
5  As  soon  I  as  the  water  begins  to  boil,  the  woman  takes  down  the  | 
spawn  from  where  it  is  hanging,  and  puts  it  into  the  boiling  |  kettle 
on  the  fire.  After  it  has  been  boiling  for  a  long  time,  |  it  is  taken  off 
and  is  done.    Then  the  woman  takes  a  |  small  dish  and  a  spoon,  and 

10  she  dips  out  the  boiled  1  spawn  and  puts  it  into  the  small  dish.  As 
soon  as  I  it  is  all  out  of  the  water,  they  drink  water,  and  they  just 
take  it  up  with  their  hands  |  and  bite  off  the  end  as  they  eat  it;  and 
they  do  not  eat  much  |  before  they  finish,  for  this  is  not  very  good 
food.  I  The  men  do  not  often  eat  the  spawn.    That  is  the  only  1 

15  reason  why  the  woman  boils  it,  that  it  brings  bad  luck  if  it  is  not  j 
boiled;  for  the  men  of  early  times  said,  that,  if  it  were  not  done,  | 
her  husband  would  not  get  a  bite, — if  for  once  |  the  woman  should 
not  boil  what  comes  from  the  halibut  caught  by  her  |  husband.    As 

20  soon  as  the  woman  finishes  eating,  ||  she  pours  out  what  ia  left  over. 
Then  she  drinks  water.  |  That  is  all  about  this.  | 

Kiddle  Pieoe  of  Halibut. — ^I  have  forgotten  |  the  piece  in  the  mid- 
dle, — the  f  at  that  is  under  the  skin  between  |  the  two  flat  sides  of  the 

25  halibut,  the  meat  just  on  top  of  the  |  backbone.  As  soon  as  the  skin 
is  taken  off,  the  |  woman  cuts  off  the  piece  in  the  middle,  and  there 

3  lä'xaaxa  ha*nE'mö.  Wä,  laE'm  ä'Em  güxtslö'yuweda  'wä'pe  l&'xa 
ha'nE^me  qa's  h&'nxxanowe  lä'xa  lEgwi'lasa  g  ö'kwe.  Wä,  gl'l- 
5  'mese  mBdE'lx*wideda  'wä'paxs  la'eda  tslEdä'qe  äxä'xödxa  tsa'pie- 
dza'ye  lä'xes  ^e'^widaase  qa's  äx'stE'nd^s  lä'xa  maE^mdBlqüla 
hä'nx'Lanöxs  hä'nxxalamae.  Wä,  la^e'gtlll'Bm  maE^mdElqülaxs 
la'e  h&'nx'sanä.  Wä,  las'm  Llö'pa.  Wä,  le'da  tslfidä'qe  äx'e'dxes 
lä'lö^üme    ;.E^wa    kä'tslEnaqe    qa^s   xElöstEndexa    h&'nx'Laakwe 

10  tsä'pledza'ya  qa*s  le  xEltsiä'Ias  lä'xa  lä'lö^ümd.  Wä,  gl'Pmese 
'wi'löstaxs  la'e  nä'x*rdxa  *wä'pe.  Wä,  ä"mese  dä'x'^tses  e'eyasowe' 
läq  qa*s  qlBgi'lba'yexes  ha^ma'ye.  Wä,  la  k!es  ä'laBm  qle'kiBs 
la'qexs  la'e  gwä'la,  qaxs  kle'sae  ä'laBm  ek*  ha*ma'*ya.  Wä,  la 
k*!es  qlünä'la  ha'mä'pa  bEgwä'nEmaxa  tsä'p!edza*ye.     Wä,  le'x'a- 

15  *mes  lä'gilas  tslfidä'qe  h&'nxLBndBq,  qaxs  ae'kilae  k!es  h&'nx- 
LEndBq,  qaxs  'ne'k'aeda  g'ä'le  bBgwä'uEmqexs  k*!e'selaxe  lä'lax 
qlBka'sö  lä'xe  lö'güyös  la'^wünBmas  qö  kle'slax  'nB'mplBnälaxeda 
tsiBdä'qe  hä'nxxBndläxa  ga'yole  lä'xa  p!4"ye,  yä'nBmses  lä'- 
'wünEme.     Wä,  gl'l^mese  gwäl  ha'mä'pa    tsiBdä'qaxs  la'e   ä'sm 

20  qBpBWB'lsxes  h&'mxsä'^ye.  Wä,  la'xae  nä'x*idxa  *wä'pe.  Wä, 
laB'm  ^äl  lä'x^q. 

Kiddle  Piece  of  Halibut. — Wä,  he'xöLEn  LiBle'wesE'weda  q!wä'q!ü- 
sawa*ye,  ytxa  äxä'la  tsB'nxwe  lä'xa  &wä'bft*yasaL!e'se  lä'xa  ewi'g'a- 
•yö  1^'  ökiwaedza'yasa  plä'^ye,  ytx  klütä'layösa  qls'mlale  läxnBXB- 

26  na'*yasa  h&*mö'mö.  Wä,  gl'l*m§  lawä'yeda  Lie'saxs  la'eda  tsiB- 
dä'qe sapö'dxa  q!wä'q!üsä'wa*ye.     Wä,  la  xü'lkwaleda  äxä'sdäs. 


Digitized  by 


Google 


BOAS]  RECIPBS  379 

is  a  groove  at  the  place  where  it  was.  |  Then  the  woman  puts  her  27 
forefinger  into  this  groove,  |  and  she  opens  it  out  at  the  place  where 
the  (sides  of  the)  meat  m'eet,  along  the  |  backbone.    As  soon  as  the 
piece  in  the  middle  is  off,  she  ||  throws  it  into  a  basket  which  Stands  30 
by  the  side  of  the  woman  when  she  is  working  on  the  |  halibut.    As 
soon  as  she  has  finished,  she  takee  the  basket  by  the  handle  and  | 
carries  it  into  the  house.    Then  she  splits  a  piece  of  red  pine  |  and 
makes  roasting-tongs  just  like  the  roasting-tongs  for  the  edges,  |  and 
the  piece  in  the  middle  is  put  in  in  the  same  way  as  the  edges  ||  when  35 
they  are  roasted;  and  it  is  eaten  in  the  same  manner.  |  What  is  left 
over  is  put  away;  and  they  eat  of  it  again,  |  even  when  it  is  cold. 
That  is  all  about  this.  | 

I  have  also  forgotten  the  one  name  of  the  edges.    It  is  called  |  by 
the  Newettee  "standing-on-the-edge."i| 

Fresh  Godfish  (1). — The*  wife  at  once  breaks  |  some  dried  halibut  and  1 
puts  it  on  a  food-mat,  and  she  |  pours  oil  into  an  oil-dish;  and  after 
she  has  done  so,  |  she  spreads  out  a  food-mat  in  front  of  her  husband, 
and  she  ||  puts  the  oil-dish  on  it.  As  soon  as  she  has  done  so,  she  5 
takes  her  |  small  basket  in  which  she  keeps  her  two  fish-knives. 
She  I  is  going  to  remove  the  guts  of  the  codfish.  She  takee  her 
fish-knives,  |  and  takes  a  codfish  so  that  the  head  tums  towards 

Wä,  &''mesa    tslEdä'qe    la  tslE^mgiltsIaxstälases  tslEmä^laxtsIä'-  27 
na'ye  läq,  qa  äqö'^'widesa  äwE'lgöda^yas  qlE^mlaläs  nEXEnä*yaseda 
h&mö'mowö.     Wä,  g*l'l*m§sö    lawä'yeda  q!w&'q!üsa'wa*ye,  wä,    la 
tslExtsIft'las  lä'xa  lExa'*yö  h&nö'dziÜsxa  tslEdä'qaxs  la'e  e'axalaxa  30 
p!ä'*ye.     Wä,  g1'I*mese  gwä'lExs  la'e  k*  lö'qtlllsxa  lExa'*yö  qa*s  lö 
k*  lö'^wi'LElaq    lä'xes    g'ö'kwö.     Wä,    la    k'!ä'?*widxa    wünä'güle 
qa*s  L  !ö'psayögwileq,  he  gwe'x'se  l  lö'psayäxa  xwä'xüsEnxa*ye.    Wä, 
he^Emxaa'wise  ^ä'leda  q!wä'q!üsawa'ye^ä'laasasa  xwä'xösEnxa- 
'yaxs  la'e  Llö'pasE^wa.      Wä,  hß'Emxaä'wisö  gwe'g'ilaxs  la'e  ha-  35 
*mä''ya.    Wä,  la g*e'xasE*weda hä*msä'*ye  qa's e't !ede hä^mx'i'tsöxs 
la'e  wä'x'Em  la  wüda'.     Wä^  laE'm  gwäl  laxe'q. 

Wä,   höEmxaawesEn  L!ElewesE*wa  *nEme  ^.e^Emsa  xwäxüsEnxa- 
*yeda  q!wäq!üsEnxa*ye  läxa  LläLlasiqwäla. 

Fresh  Codfish  (1). — Wä,*  ft"misö  gEnE'mas  hö'x*idaEm  klö'pledxa  1 
k'lä'wase  qa's  axdzö'des  lä'xa  ha*madzowö'  le''wa*ya.  Wä,  la 
k!ü'nxts!ötsa  L!e'*na  lä'xa  tslEba'tsIe.  Wä,  gl'Pmöse  ^ä'lExs 
la'e  LEpdza'mölihsa  ha'madzowe'  l§'*we'  lä'xes  la''wünEme.  Wä,  la 
kä'dzötsa  tsteba'tsle  läq.  Wä,  gl'l*mese  gwä'texs  la'e  äx'e'dxßs  5 
lä'laxame,  ytx  g  i'tslE'wasases  ma*lEXLa  ^EltslE'ma.  Wä,  laE'm 
lä'wiyödLEX  ya'xyEgilasa  ne'tsa!*ye.  Wä,  la  äx^e'dxes  gEltslE'me. 
Wä,  la  äx*e'dxa  'nE'me  lä'xa  nö'tsla'ye  qagwastä'les  läx  k!wae'ts!e- 

i  Continaed  (rom  Publications  of  the  Jesup  North  Pacific  Expeditton,  Vol.  V.,  p.  482. 
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the  place  where  she  is  sitting.  |  She  first  cuts  off  the  pectoral  fins.  | 

10  She  cuts  them  out  in  one  piece  with  the  giUs.  Then  she  Cuts  across 
the  bone  in  the  neck,  |  and  she  puUs  out  the  guts.  She  at  once  | 
cuts  off  the  intestines  and  throws  them  away  on  the  |  beach.  Then 
she  tums  the  stomach  inside  out  and  puts  it  down  on  the  |  beach. 
As  soon  as  all  her  work  is  finished,  she  goes  up  from  the  beach  | 

15  and  takes  her  fish-basket.  She  carries  it  by  the  handle  down  | 
to  the  beach,  and  takes  the  stomachli.of  the  codfish  and  puts  them  | 
into  it.  As  soon  as  they  are  all  in  it,  shö  carries  the  basket  by  the  han- 
dle I  into  the  house.    Then  she  puts  it  down  in  front  of  the  fire  of 

20  her  |  house.  She  takes  her  kettle,  pours  ||  water  into  it,  and,  when  it 
is  half  füll  of  water,  she  puts  it  |  on  the  fire.  Then  her  husband 
invites  in  his  friends.  |  As  soon  as  all  the  guests  are  in,  the  woman  | 
takes  the  stomachs  and  puts  them  into  the  boiling  water  of  the  j 
kettle;  and  when  they  are  aU  in  the  water,  the  woman  takes  her  1 

25  tongs  and  stirs  what  is  being  cooked.  Then  |  she  lets  it  boil  for  a 
long  time  before  she  takes  it  off  from  the  fire.  |  At  last  the  woman 
takes  her  spoons  and  distributes  them  |  among  her  guests.  When 
they  have  one  each,  she  takes  the  |  kettle  by  the  handle  and  puts  it 

30  down  in  front  of  her  guests.  Then  ||  she  takes  ä  bücket  with  water 
and  puts  it  down  in  front  of  her  |  guests.    They  drink  water  from  the 

na'yas.      Wä,    he"mis    gll    xwä1*itsöse    pELixä'wa'yas.     Wa,   la 

10  'nä'*nEm^oq  LE*wis  qlö'sna^ye.  Wä,  la  ^e'xsEndEX  tlB'mqlExä'- 
wa^yas.  Wä,  ä'^mesö  la  ne'xüUs!ödEx  ya'xylg-flas.  W&,  hö'x*i- 
da'mese  tlö'sälax  tslEne'xas.  Wä,  la  tslEqE^ntsIesaq  lä'xa 
Llsma^ise.  Wä,  la  LleplExsE^mdxa  möqüläs  qa's  äx'ä'lisEles  lä'xa 
LiEmä'ise.     Wä,  gl'l'mßse  *wi«la  la  ^ä'le  äxsE*wa'sexs  la'ö  lä'sdes 

15  qa's  le  äx^e'dxes  k!ö'gwats!e  lExa'*ya.  Wä,  la  klö'qÜntste'sElaq 
lä'xa  L  !Bma*ise.  Wä,  la  äx^e'dxa  mö'qüläsa  ne'ts  !a^ye  qa's  äxts  lä'lös 
läq.  Wä,  g1'l*mese  'wi*lts!äxs  la'e  k*  lö'xwüsde'sElaq  qa's  k*  lö'^e- 
LBlaq  lä'xes  gö'kwe.  Wä,  la  k* lö'x'wälilas  lä'xa  öst&'Ulases 
gö'kwe.     Wä,  la  hö'x'idaEm   äx'edxa   hä'nxxanö,   qa*s  güxtslö'- 

20  desa  *wä'pe  läq.  Wä,  la^mese  'uE^ö'yölaxa  ^wä'paxs  la'ö  h&'nx*- 
LEnts  lä'xa  lE^wi'le.  Wä,  la  Le'*lale  lä'^wüuEmasexes  *ne*nEmö'- 
kwe.  Wä,  gl'l'mese  gäx  'wI'laeLeda  Le^'länEmaxs  la'eda  tslEdä'qö 
äx^e'dxa  mö'qüla  qa*s  äx*stä'les  lä'xa  la  maE'mdElqüla  'wäpsa 
hä'nxxäla.     Wä,  gl'l'mese  'wl«la*staxs  lä'eda  tslEdä'qe  &x*e'dxes 

25  k* öpLa'la  qa*s  xwe'tE]ga*yexes  ha^me'xsilasE'we.  Wä,  la'me'sd 
ge'gilil  qa*s  maE'mdElqülaxs  la'e  hä'nxsanft  lä'xa  lEgwi'le.  Wä, 
la^mesS  tslEdä'qe  äx^e'dxes  kä'k'EtslEnaqe  qa's  le  tstEwä'nagsas 
lä'xes  Le'^länEme.  Wä,  g't'l'mese  'wF'lxtoxs  la'e  k*  lö'qü'lilxa 
hä'nxxanowe  qa's  le  hä'nxdzamö'lilas  lä'xa  Le'*länBme.     Wä,  la 

30  äx*e'dxes  *wabEts!ft'la  nä'gatslä  qa*s  le  hä'nxdzamö'lflas  lä'xSs 
Le"länEme.     Wä,  lä'xda'xwe  xama'g'ägexa  nä'gatsläxs  la'ö  nä'x^id 
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comor  of  the  bücket.  |  After  they  have  finished  drinking,  the  bücket  32 
ifl  put  away.  |  Then  they  eat  with  spoons  out  of  the  kettle.  |  The 
woman  takes  her  small  dishes  and  |  puts  them  down  bdiind  the  35 
kettle  from  which  they  are  eat  mg;  |  and  as  soon  as  they  find  a 
stomach  with  their  spoons,  they  put  it  into  the  small  dish;  |  and 
when  they  finish  eating  the  gills  and  the  liquid  with  their  spoons, 
they  put  down  the  spoons  |  with  which  they  have  been  eating,  and 
they  take  the  stomachs  with  their  hands  |  and  bite  them  off;  and 
after  they  have  finished  eating  them,  the  ||  woman  takes  the  small  40 
dish  and  poiurs  back  what  is  left  over  |  into  the  kettle  from  which 
they  have  been  eating.    Then  she  pours  some  water  |  into  <the  dish) 
and  washes  it  out;  and  when  it  is  clean,  she  again  |  pours  fresh  water 
into  it.    Then  she  places  it  before  her  guests,  |  and  they  wäsh  their 
hands;  but  the  woman  |  takes  by  the  handle  the  kettle  from  which  46 
they  have  been  eating,  and  puts  it  down  at  the  |  outer  end  of  the  fire. 
After  this  has  been  done,  she  takes  the  bücket  |  with  water  and  places  ' 
it  before  her  guests,  and  |  they  again  drink  from  the  comer  of  the 
bücket.  I  Then  the  woman  takes  the  dish  in  which  they  washed  their 
hands  and  ||  puts  it  down  at  the  place  where  she  is  sitting.    Then  the  50 
guests  go  out.  I  This  kind  of  f öod  is  also  not  a  f  ood  f  c»*  the  moming, 
and  no  I  oü  is  poured  into  it,  and  it  is  not  used  at  feasts  for  many  | 


l&'xa  *wä'pö.     Wa,  l&'xda*xwö  ^äl   nä'qaxs  la'ö  gö'xasB'wöda  32 
n&'^atsle.      W&,    lä'xda*xwe   yöVwültsAlaxes    yö'sasE'wö    l&'xa 
h&'nx*Lanow3.     Wä,  leMa  tslEdä'qe   äx'g'dxa  lä^Elö^me  qa's  le 
kä^galäslas   läx  ä'La^yasa  ha'^maatsle'yd  hä'nxxanä.    Wä,  gl'l-  35 
'mesS  yayö'sk'tnaxa  mö'qüläxs  la'e  ge'tslöts  lä'xa  lä'lö^ümg.     Wä, 
grPmSse  ^H  yö'saxa  qlö'sna'ye  LE'wa  'wä'paläxs  W^  g'i'g'alätsSs 
yeyö^yatslexa     k'ä^k'EtslEnaqaxs    Ja'e    xä'maxtsläna   dä'xidxa 
mö^qüla qa*s  qtegi'lbEyöq.     Wä, g ri'mese ^äl  ha'mä'pqexs  la'eda 
tslEdä'qö  &x^§Mxa  lä'lö^üme  qa's  le  :;:weMaqa  gtixtslö'tsa  hä'mx*-  40 
sft'^yd  lä'xa   ha'maa'tsle    hä'nxLanä.     Wä,  la  güxtslö^tsa  ^wä'pe 
läq.     Wä,  la  ts!p'?üg1ndEq.    Wä,  g1'l*mes§  e'glgaxs  la'e  :^$'laqa 
gOxts lö^tsa ä'Ha ^wäp  läq.     Wä, la kax'dzamö'lllas lä'xes Le'länEme.  : 
Wä,  lä'xda*xwö  tste'ntslEn^'wida.    Wä,  lä'Leda  tslEdä'qe  k-!ö'- 
qttlttaxa  ha'maa^tsle  hä'nxxanä  qa^  1@  hä'ng'alflas  lä'xa  ö^b^x*-  45 
Laläasa  Is^wi^le.     Wä, gfPmese ^ä'lExs  la'3  k* lö'qüldxa  nä^^atsld 
^wä'bEtst&la  qa's  le  hä'nxdzamö^as  lä'xes  Le^'länEme.     Wä,  la'x*- 
da'xwe  S't!5d  xa'magä^exa  nä'^atsläxs  la'e  nä'x^dxa  'wä'p^.    W%, 
]S/jfid9i  tsiBdä'qe  äx'eMxa  tsIfi'ntslEngwatsIe  lö'qlwa  qa^  le  k'ä'^ 
g'alAas  lä'xSs  kiwae'lasd.    Wä,  laE^m  hö'qüwElseda  Le^'länEme.    Wä,  50 
las'mxaa  k- iSs  ha*ma'*ye gwe'xsdEmasöxa  gaä'la.     Wäj  lä'xaa k* les  r 
klünqlEqasöBa  Lle^'na.     Wä,  la  k'!5s  kIwe'ladzEm  lä^xa  qle'nEme 
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men,  and  the  numaym  is  not  invited  to  it.  |  Only  f our  or  six  friends  of 

55  the  I  one  who  caught  the  codfish  eat  of  the  buU-head,  f or  that  is  its 

name  |  when  it  is  eaten;  and  the  one  who  invites  his  friends  says,  | 

"  We  will  eat  bull-head  to-morrow."     Thus  he  says.    And  the  reason 

why  its  name  is  |  "bull-head"  is  that  the  stomach  of  " the-one-who- 

puÜs"  is  never  fuU,  and  abo  |  the  stomach  of  the  black  cod  and  of  the 

60  kelp-fish  and  of  the  xüMzös.    That  is  its  other  ||  name  when  it  has 

been  cooked  and  when  it  has  been  caught  by  the  |  fisherman;  for  the 

fisherman  does  not  allow  |  the  guts  of  the  codfish  and  of  the  halibut 

to  stay  in  the  body  over  night;  for  it  is  said,  that,  if  |  his  wife  should 

not  do  so,  he  would  never  again  have  a  |  bite  from  the  halibut  or  | 

65  codfish  or  black  cod  or  qJwä'qEla  and  also  the  t!ot!öp!e  and  also  the 

gwäx^gü'wa  and  |  also  the  gwE^lek\    There  is  only  one  |  way  of  doing 

with  üiese  nine  kinds  when  they  are  first  caught  by  the  fisherman.  | 

That  is  all  about  this.  | 

1      Fresh  Codfish  (2). — Sometimes  the  |  woman  cooks  at  once  these  eight 

kinds  besides  the  |  halibut,  and  the  eight  kinds  of  fishes  are  eaten 

0  fresh  |  when  the  tribes  are  really  himgry;  and  they  also  do  |  so 
when  they  get  rotten.  The  only  difference  when  they  are  |  fresh  is, 
that  the  woman  cuts  the  codfish  nght  away.  |  Both  sides  of  the 
neck  of  the  codfish  are  cut,  and  then  aroimd  |  the  back  of  the  head; 

53  be'bEgwänEma,  Lö*me'da  'nE'me'möte  k*!eVEmxaa  Le'^lä'layö  läq. 
A'Em    lö'xa*meda    mö'kwe    löxs    qlELlö'kwae    ^ne^nEmö'kwasa 

55  yä'nEmaxa  ne^tsla^ye  ha'mä'pxa  klüme'se,  qaxs  he^'mae  Le'^mse 
wä'xi  ha*ma'*ya.  Wa,  la  *ne'k*eda  Le'^lalaxes  'ne'uEmö'k": 
"K!wök!üme'sgELEnsä'i,''  *ne'ke.  Wä,  he^Em  lä'gilas  Le'^adEs 
klüme'saxs  klö'sae  qö't!aenoxwe  mö'qüläsa  ne'tsla^ye,  LE'wa  mö'- 
qüläsa  nä'lEmB  LE*wa'  pEX'i'te  LE'wa'  xü'ldzöse.     Hö'Em  *nE'me 

60  Le'gEmasexs  la'e  hä'nxxEntsE^wa,  löxs  gä'löLä'nEmae  yisa' 
bä'kü'lönoxwaq,  ytxs  kle'sae  helqlale'da  b&'kü^lenöxwaq  xa'mäla 
kies  lä'wöyowe  yä'xylg  ilasa  ne'tsla'ye  LE^wa  p!ä'*ye  qaxs  gl'l'me- 
laxe  kle'slaxe  ^EUE^mas  hö  ^e'x-^dlaxe  laE'm'Iä'wise  kle'slax 
lä'lax    e'tiedlax    qlEka'söxs   la'e  e'tied  bä'külaxa  p!&^^ye   Ls'wa 

65  nets!a*ye  LE*wa  nätEme  LE^wa  qlwa'qEla;  hd''misa  t!ö't!öp!e.  Wa, 
hö'^misa  ^ä'x"gü*wa;  w&,  he'^misLeda  ^E*le'k-e.  HS^Em  *nE'me 
ewe'gilase  qae'da  *nä'*nEmax*idäläxs  gä'lae  gä'xalisEleda  bä'kü- 
ikq.     Wä,  laE'm  ^äl  lä'xöq. 

1  Fresh  Codfish  (Qe'ta  ne'tsle')  (2).— Wä,  'nä'I^nEmplEna'meda 
tslEdä'qe  he'x'idaEm  ha'me'xsilaxa  ma'lgünä'lldida  ö'gü'la  lä'xa 
plä^'ye.  Wä,  le'x'a'mes  halaxwasö'gwdtsa  ma'lgünä'lldäla  mamae'- 
masExs  ä'laklälae  pä'leda  le'Elqw&laLa'ye. '  Wä,  lahe'Emxat!  ^e'- 

5  gilasexs  la'e  q!ap!ä'lax*ida.  Wä,  le'xa'mes  ö'gü*qala'yösexB 
^e'tae,  ylxs  he'xida'maeda  tslEdä'qe  la  xwä'Hdxa  ne'ts!&*ye.  Wa, 
hö'Em  g'll  xwä'Htsöse  wä'x'sanölxä'wa^yasa  nö'ts!a*ye,  he'stäla 
läx  ö'x^aatä^yas.     Wä,  la   xwä'LaxodEx   äwi'ga'yas   hä'xEla  läx 
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and  she  cuts  down  its  back  way  down  to  its  |  tail.  She  cuts  close  to 
the  backbone,  and  ||  she  only  stops  cutting  when  she  gets  down  to  the  10 
belly.  Then  she  tums  it  over  |  so  that  its  head  tums  away  from  her; 
and  she  cuts  along  the  upper  side  of  the  dorsal  fin  |  again  close  to  its 
backbone,  |  and  she  only  stops  cutting  when  the  cuts  meet  at  the 
belly.  I  Then  she  takes  the  head  and  pulls  it  off  with  the  ||  backbone;  15 
and  she  puts  it  on  an  old  mat  which  is  spread  on  the  floor  of  the 
house.  I  Then  she  takes  cedar-rope  and  ties  it  around  the  flesh  side 
of  the  I  codfish,  in  this  manner:  Then  the  flesh-side  is 

on  the  outside,  |  and  the  scales  §  are  on  the  inside. 

After  she  has  fuiished  many  of  j         t     ^  these,  |  she  sends  her 
husbandtocallhistribetocomell  [^ —        to  a  feast.    As  soon  20 
as  her   husband  is   gone,   the  woman  takes  |  her  large 

kettles  and  puts  them  down  inside,  by  the  |  door  of  the  house.  Then 
she  takes  buckets  and  carries  them  |  to  the  place  where  the  kettles  are, 
and  also  long-handled  |  tongs,  and  also  a  basket;  and  she  asks  some  || 
yoimg  men  of  her  husband's  numaym  to  come  and  help  her  build  a  25 
fire  in  the  middle  of  the  |  house  where  the  feast  is  to  be.  As  soon  as 
the  fire  in  the  middle  of  the  house  btazes  up,  |  the  yoimg  men  pick 
up  the  buckets  and  go  to  draw  water;  |  and  when  they  come  back, 
they  pour  it  at  once  into  the  |  kettles;  and  they  only  stop  when  they 
are  half  füll  of  water.  ||  When  they  have  finished,  the  young  men  go  30 


tsl&'sna'yas.  Wa,  la  mä'ktldzödalax  xEmö'möwSga'yas.  W&, 
ä'I^mese  ^äl  xwä^Laxs  la'e  lä'gaa  lax  tEklä's.  Wä,  la  ^we'HdEq  10 
qa  qwe's^Emäles.  Wä,  lä'xaa  ö'k*  löddzödä'laxa  qiwä'g'a^yasSxs 
la'e  xwä'rldEq.  Wä,  laE^mxaa  mä'k'lldzödä'laxa  XEmö'möwe'g'a'ye. 
Wä,  ä'l^mese  ^äl  xwä^Laxs  la'ö  lE'lg'owe  xwä'La*yas  lax  tEk*  !ä's. 
Wä,  4'*mese  la  dä'xidxa  he'x-t!a*ye  qa  nö'xödßq  LB*wi's  XEmö'- 
möweg'a*y§  qa's  g'e'dzödes  lä'xa  LEbe'le  k*  !ä'k*  lobanä.  Wä,  la  15 
äx'e'dxa  dfi'nsEne  dEUE^ma  qa's  ytltsE'mdes  lä'xa  qlB^mlaläsa 
ne'ts !a'ye ga ^ä'leg'a (flg.) .  Wä, laEm l iäsadza'ySda q Iiäntadza'yö. 
Wä,  la  na'q  !E^*ya  ^ö'bEtadza*ye.  Wä,  g*l'l*mösö  ^ä'la  q  le'nsmaxs 
la'ö  *yä'laqaxes  lä'^wünEmö  qa  les  Le'^lälaxös  gö'külöte  qa  gä'xes 
kiwö'la.  Wä,  gt'l'mese  lö  lä'^wünEmasexs  la'öda  tslEdä'qö  äx'ö'd-  20 
x^  äwäVg  h&'nhEnx'Lanä  qa's  gä'xe  hänstö'läas  lä'xa  äwI'LEläs 
tISx't'läses  g'ö'kwe.  Wä,  la  äx'eMxa  nena'mts!e  qa  g'ä'xSs 
ha'ne'l  läx  äxä'sasa  hä'nhEnxLanowe;  wä,  hS^'mises  gt^lsgÜtla 
k'!ek*!tpLä'la;  wä,  hö'*misa  lExa'*ye.  Wä.  la  hSlaxa  gä'yölö 
hä*yä'I*a  läx  *nB*mö'mötas6s  lä'*wünEme  qa  gä'xes  lä'qöülxa  25 
kIwe'ladzatsIeLö  gö'kwa.  Wä,  gl'l*mes§  xi'qöstäwöda  laqawa'- 
läaxs  la'eda  h&*yä'I*a  klö'qülllxa  nenä'gatslö  qa's  16  tsäx  *wä'pa. 
Wä,  gl'Pmöse  gä'xExs  la'ö  hö'tslälaEm  güxtslä'las  lä'xa  h&'n- 
hEnx'Lanowö.  Wä,  ä'l^mßsö  ^ä'lExs  la'e  'nas^n^oyälaxa  *wä'p6. 
Wä,  gl'l«m§8ö  ^ä'fajxs  la'6  ö'tse'steda  hä«yäl"äxa  kIwe'Le.     Wä,  30 
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31  about  again  to  call  the  guests.  |  The  woman  spreads  out  the  mats  for 
the  feasters  all  round  the  |  house.  As  soon  as  she  has  finished,  she 
takes  out  her  box  with  dried  salmon,  |  and  her  oil,  and  also  food- 
dishes  and  oil-dishes.  |  When  they  are  all  ready,  the  guests  enter;  | 

35  and  when  they  are  all  m,  they  |  first  take  the  dried  salnxon  out  of  the 
box.  Then  they  are  scorched  |  in  the  way  I  told  first,  when  I  spoke 
about  a  real  feast  given  to  the  |  invited  tribes;  for  dried  salmon  is  the 
first  course.    After  |  they  have  eaten  the  dried  salmon,  the  kettles 

40  are  put  ||  on  the  fire  in  the  middle  of  the  house.  They  do  not  put 
the  I  meat  of  the  codfish  at  once  into  the  kettles  that  were  put  on  the 
fire.  I  When  (the  water)vbegins  to  boil,  the  woman  takes  her  |  basket 
and  places  it  in  the  boiling  water.    Then  |  she  takes  her  tongs  and 

46  picks  up  with  them  the  meat  of  the  |  codfish  that  is  tied  together,  and 
she  puts  it  with  the  tongs  into  the  basket  which  is  in  the  water  ]  in 
the  kettle.  She  only  stops  doing  so  when  it  is  all  in  the  w^ter>,  | 
The  woman  does  not  dlow  it  to  be  in  the  water  for  a  long 
time.  Then  she  takes  her  |  tongs  and  pushes  them  through  the 
handles  of  the  basket  and  lif ts  it  out  of  the  water.  |  Then  she  pi^ta  i% 

50  into  a  large  dish.  Then  she  at  once  imties  the  ||  ropes  which  had 
been  tied  around  (the  meat).  Then  the  woman  spreads  out  the 
meat  |  of  the  codfish,  and  she  takes  a  spoon  and  scrapes  off  the  | 
scales.    As  soon  as  they  are  all  off,  she  breaks  the  meat  intO  pieces  | 

31  le'da  tslfidä'qe  LEpse^staÜ'telasa  kIwe'Le  le'*we*  lax  äwi^^stalilases 
gö'kwg.  Wä,  g-ri'mese  ^ä'texs  la'e  ha^nö'ltlalllxgs  x&'myats!e 
XEtsE^ma  LE*wis  Lle^na;  wä,  he'^misa  lö'Elqlwe  LE*wa'  tsle'tsfe- 
bats!e.     Wä,  gri'mese   'nä':9:wa   la  ^ä'xgülilExs  gä'xae  hö'^wi- 

35  LEleda  Le''länEme.  Wä,  gl'l*mese  ^wi^laeLeda  kIwe'Laxs  la'e  he 
gÜ  äx'wühslä'lay&sa  xama'se lä'xa xEtsE'me.  (Wä, latslEx'i'tsE^wa 
lä'xEn  lä'x'idä  ^ä'^ex's^älasa,  qaxs  ä'laklälae  kiwe'lasa  Le'^lä- 
läxa  le'lqwälaLa^ye,  lä'giltsa  xama'se  tsIä'gidzEma.  Wä,  g ri'mese 
^äl  ha'mä'pxa  xamä'saxs  la'e  hä'nxLsndayoweda  hä'nxLanowe 

40  lä'xa  lä'kawalfltsa ,  g  ö'kwe.  Wä,  k!e'st!a  hö'x-ld  äx'stE'ntsa 
qlE'mlaläsa  ne'tsla^ye  lä'xa  lahänx'Läla  lä'xa  lE^I'teda  h&nhE'nx*- 
Lanowe.  Wä,  gl'l^mese  mEdE'lx^widExs  la'edä  tslEda'qe  äx^e'dxa 
lExä"ye  qa*s  hän*stB'ndes  lä'xa  maE'mdfilqüla  'wä'pa.  Wä,  la 
äx'e'dxes  kItpLä'la  qa^s  k!lp!e'des  lä'xa  yÜtsEmä'la  qls'mlaläsa 

45  ne'teJa^ye,  Wä,  la  küptslö'ts  lä'xa  lExa"ye  la  hä'n'stäla  lä'xa 
hä'nx Lanowe.  Wä, ä'l^mese ^äl  he ^e'gilaxs la'e  *wi*la*sta!  ,Wä, 
la'me'seda  tstedä'qe  k!es  he'lqlälaq  ge^stä'laxs  la'6  julE'nxtslötsa 
küpLa'la  läx  k*  lä'k*  lö^aasasa  lExa"ye  qa's  klwet^wEstE'ndöq.  Wä, 
la  hä'ndzöts  lä'xa  'wä'lase  lö'qlwa.     Wä,  he'x'^ida^mese  qwe'lftlaxa. 

50  dedEUE'me   yae'ltsEmes.     Wä,  le'da  tslEdä'qe  LEpIe'dxa  ql^^'mla- 

läsa  ne'tela^ye.  .  Wä,  la  äx^e'dxa  kä'tslEnaqe  qa's  kpxä'l^  lä'xa 

:  gö'bEtas.     Wä,  gl'Pmese  'wPläxs   la'e   k!ü'Ik!üpaäla»i  qte'mlalö 
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and  puts  it  into  another  lai^e  dish.  As  |  soon  as  she  has  done  so 
with  (all  the  meat),  she  takes  the  kettles  ||  from  the  fire,  and  she  also  55 
takes  a  long-handled  ladle  |  and  puts  it  into  the  Uqnid  of  what  has 
been  cooked,  and  she  |  dips  out  the  scales  which  came  off  from  the 
skin  of  the  codfish  when  she  |  put  them  into  the  water.  As  soon  as 
this  is  all  done^  she  takes  the  large  dish  |  in  which  is  the  broken  meat 
of  the  codfish,  and  she  ||  pours  (the  liquid)  into  the  kettle.  Then  she  60 
puts  the  kettle  on  the  fire  |  again;  and  when  it  begins  to  boil,  the 
woman  takes  her  |  long  ladle  and  dips  up  the  liquid  of  what  is  | 
being  boiled,  and  pours  it  back  into  what  is  boiling.  |  She  does  the 
same  thrng  as  long  as  the  food  that  is  being  cooked  ||  is  boiling.  65 
She  only  stops  doing  so  when  the  food  that  is  being  cooked  is  done.  | 
The  reason  why  she  does  so  with  the  liquid  that  is  |  being  boiled  is 
that  the  fat  and  the  liquid  become  mixed;  |  and  for  this  reason  the 
liquid  becomes  thick,  and  the  liquid  also  becomes  really  |  milky, 
It  looks  as  though  flour  had  been  poured  into  it.  ||  When  it  is  done,  70 
she  takes  the  kettles  off  the  fire,  |  and  the  young  men  at  once  take 
the  dishes  and  place  them  on  |  each  side  of  the  kettles;  and  she  takes 
again  her  long-handled  |  ladle  and  dips  the  cooked  codfish  out  |  into 
the  dishes.  She  only  stops  doing  so  when  the  dishes  are  füll.  || 
There  is  no  food-mat  used,  for  |  the  liquid  always  dnps  from  their  75 

qa*s   le'xat!   äxtsl&'la   lä'xa   ö'gü'la^maxat !  ^wä'Ias  lö'qlwa.     Wä,  53 
gf'l'mese  'wi*Ia  he   gwe'x'Idqexs   la'e  h&'nxsEndxa  hä'nhEnxLa- 
nowe  lä'xa  lE^i'le.     Wä,  lä'xaa äx^e'dxa  gltlEXLä'la  k'ä'tslEnaqa  55 
qa*s   tse'gllisEles   lä'xa  *wä'paläses   hä'nxxEntsE^we   qa's  XE'lgl- 
Ilses  lä'xa  gö'bEte,  yl'xa  lawä'ye  lä'xa  Lie'sasa  ne'tsla'yaxs  lä'x'de 
la'*stanÄ  läq.     Wä,  gl'l*m§se  'wi'laxs  la'e  äx'e'dxa  'wä'lase  lö'qlwa, 
ylx  la  g  i'tslE^watsa  qlwe'lkwe  qlE'mlalesa  ne'tsla^ye  qa's  le  güx- 
stE'nts    lä'xa   h&nE'nxLanö.     Wä,  la   h&nxxE'nts  lä'xes  lE^i'le  ßO 
e'tleda.     Wä,  gl'l'mese  mEdElx*wi'dExs  la'eda  tslEdä'qe  äx^e'dxes 
gl'lt lEXLä'la  k!ä'ts!Enaqa  qa*s  tse'göstäles  ^wä'paläses  ha'me'x- 
silasE'we    qa's     xwe'laqe     tse^stfi'nts     lä'xa    maE'mdElqüla.     Wä, 
laE'm    hö'xsäEm    gwe'gilaq  läx   *wä'«wasElilasas  maE'mdElqüläs 
ha*me'xsilasE*we.     Wä,  ä'l'mese  gwäl  he  gwe'gilaxs  la'e  Llö'peda  65 
ha^me'xsilasE'was.     Wä,  hö'Em  lä'gilas  he  gwe'gilaxa  ^wä'paläses 
ha'me'xsilasE^we  qa  lE'lgEwesa  tsE'nxwa'yas  LE'wa  *wä'pala.     Wä, 
he''mis  lä'gilas   la   gE'nkeda  *wä'pala.     Wä,  lä'xaa  ä'Iakläla  la 
dzE'm:^"stowe  ^wä'palas,  he'la  gwe'xsa  gü'xstaax"sa  qü'xe.     Wä 
gl'l'mese    Llö'pExs    la'e    hä'nxsEndxa    hä'nhEnxLanowe.      Wä'  70 
he'x'^ida'mesa  hä'yä'l'a   &x*e'dxa   lö'Elqlwe  qa's  mEx*ä'lÖEles  läx 
wäxsanä'lilasa  hehE'nxxanowe.     Wä,  lä'xaa  äx'e'dxa  gl'lt lEXLäla 
kä'tslEnaqa  qa's  tse'x'Tdes  lä'xa  hä'nxLaakwe  ne'tsla'ya  qa*s  le 
tsetsl&'las  lä'xa  lö'Elq!we.     Wä,  ä'l«mese  ^ä'lExs  la'e  qö'qütleda 
lö'Elqlwe.     Wä,  laE'm  kleä's  ha'madzö'  le"wa'ya  qaxs  he'mEnä-  75 
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76  mouths  when  they  are  eating  the  boiled  codfish  with  spoons.  |  She 
only  distributes  spoons  among  the  guests.  |  As  soon  as  they  have  one 
each,  they  put  the  dishes  in  front  of  them;  |  and  when  all  this  has 

80  been  done,  the  yoiing  men  take  buckets  by  their  handles  and  ||  place 
them  before  the  guests,  and  they  all  diink;  |  and  after  they  finish 
drinking,  they  eat  with  spoons;  and  after  they  have  finished,  |  the 
young  men  take  away  the  dishes,  and  they  carry  the  rest  to  the 
wives  I  of  the  guests.     Other  |  yoimg  men  give  water  to  the  guests. 

85  This  was  called  by  ||  former  generations  [the  first  past  men]  "cooling 
down  when  they  drink  water  after  |  havixig  eaten  with  spoons  boiled 
fish."  After  they  finish  drinking,  |  they  go  out.  That  is  all 
about  this.  | 
1  Tainted  Codflsh. — I  first  talked  about  the  fresh  boiled  |  codfish. 
Now  I  will  talk  about  |  what  the  Indians  like  best, — tainted  boiled 
codfish.  I  When  the  codfish  has  been  kept  for  a  very  long  time  in  the 

5  comer  of  the  house,  ||  and  when  it  begins  to  be  tainted,  the  woman 
takes  the  tainted  codfish  |  and  puts  it  into  water  that  is  in  a  large 
dish.  I  As  soon  as  the  body  is  soaked,  she  puts  it  on  the  fire  |  and 
tums  it  over  and  over;  and  when  the  body  is  warm,  |  she  rubs  ofif 

10  the  scales.    Then  the  woman  ||  takes  an  old  mat  and  spreads  it  out 

76  la'mae  tsä'jctÜExstaleda  yö'saxa  h&'nxxaakwe  ne'tsla'ya.  Wa, 
lö'xa*mesa  kä'k'Ets lEnaqe  la  tslEwanaedzEm  lä'xa  kiwe'le.  Wä, 
gl'Pmese  ^wi'lxtöxs  la'e  kaxdzamö'lilasösa  lö'Elqlwe.  Wa,  gl'l- 
'mese    *wi^laxs  la'eda    h&*yä'l*a    klö'qülflxa    nen&'gatsle   qa's  le 

80  h&nxdzamö'lflas  lä'xa  klwe'lö.  Wä,  la'xda'xwe  *wi*la  näVida. 
Wä,  g'l'l'mßse  ^äl  nä'qaxs  la'e  yö'slda.  Wä,  gl'Pmese  ^ä'lExs 
la'eda  h&^yä'l'a  kä'gllflxa  lö'Elqlwe  qa^s  le  mö'tlöts  läx  gEgEUE'- 
masa  kiwe'le  be'bEgwänEma.  Wä,  lä'xß  e'tlededa  waö'kwe 
h&'yä'l'a  näqä^matsa  *wä'pe  lä'xa  klwe'le.     Wä,  hö'em  ^E'yö'sa 

85  g'l'lxdä  bEgwä'nEm  kö':^waxödeda  näVidäxa  ^wä'paxs  la'e  gwäl 
yö'saxa  h&'nxLaakwe  mamaö'masa.  Wä,  gl'Pmese  ^äl  nä'qaxs 
la'e  hö'qüwElsa.  Wä,  laE'm  gwäl  lä'xeq. 
1  Tainted  Codfish  (Q!äl  ne'tsle').— Wä,  he'Em  ge'ta  hä'nxLaak" 
nö'tsIa'yEn  gi'lx'de  ^ä'^exs^alasa.  Wä,  la'me'sEn  ^ä'^ex*- 
s'älal  läx  §xä'g*a*yasa  bä'klümeda  la  q!äl  hä'nxLaak"  ne'tsla^ya. 
Wä,  he'^maaxs  la'e  gä'la  äxe'la  ne'tsla'ye  läx  öne'gwilasa  g'ö'kwö. 

6  Wä,  gl'l'mese  la  qlä'l'idExs  la'eda tslEdä'qe  äx'e'dxa  qlä'le  n§'ts!a- 
«ya  qa's  le  äxstE'ndEq  lä'xa 'wä'pe  q!ö'ts!ä  lä'xa  *wä'lase  lö'q  Iwa. 
Wä,  gl'Pmese  pö's^ide  ö'klwlna'yasexs  la'e  äxLE'nts  lä'xes  lEgwi'lö 
qa's  le'x  i'läleq.  Wä,  gl'Pmese  *wi«la  la  tslEx'wi'de  ö'k!wlna*ya- 
sexs  la'e  xi'tEmglLE'le  gö'bEtas.     Wä,  la^me'seda  tslEdä'qe  äx*- 

10  e'dxa  klä'klobane  qa's  LEpIä'liles  läx   önä'lisases   lEgwi'Ie.     Wä, 
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by  the  side  of  the  fire;  |  and  she  puts  the  heated  codfish  on  it.    Then  11 
she  takes  |  thin  cedar-sticks  and  scrapes  off  the  scales,  for  |  they  are 
all  loose.    When  they  are  all  off,  she  takes  a  wedge,  |  and  she  also 
takes  fire-wood  and  puts  it  down  by  the  place  where  she  is  sitting.  || 
Then  she  takes  the  scraped  codfish  and  |  puts  it  down  on  the  belly-  15 
side,  holding  the  head  of  the  fish.    Then  she  takes  the  |  wedge  and 
beats  it,  and  she  only  stops  beating  it  when  |  the  body  of  the  cod- 
fish is  really  soft.  |  The  reason  why  they  beat  it  is  that  the  meat 
comes  off  at  once  from  the  ||  bones  when  it  is  cooked;  and  they  just  20 
pick  out  the  bones  when  it  is  |  done,  and  only  the  meat  is  lef t  in  the  | 
kettle.     As  soon  as   (the  woman)  has  finished 
scraping  the  body,  she  takes    her  |  fish-knife 
and  cuts  the   body  crosswise,  in  this  manner: 
After  I  she  has  finished  cutting  crosswise,  she 
takes   the   kettle    and   pours  ||  water   into   it  imtil  it  is  half  füll.  25 
Then  she  takes  the  scraped  codfish,  |  bends  it,  and  puts  it  into  the 
kettle  on  the  fire.  |  As  soon  as  it  begins  to  boil,  the  woman  takes 
her  tongs  |  and  stirs  what  she  is  cooking.    At  once  |  the  meat 
comes  off  ifrom  the  bones.    Then  she  lifts  (the  bones)  out  of  the 
water  ||  and  throws  them  into  the  fire.     Only   the  head  is  not  |  30 
taken  out.    As  soon  as  all  the  bones  are  out,  she  takes  a  |  long- 


la'me'se  ya^üdzö'tsa  l!ex  i'dEkwe  ne'tsle'  läq.     Wä,  la  äx'e'dxa  H 
wi'ltowe    kIwa'xLä'wa    qa's   kex&'les    lä'x    ^ö'bEtas,    qaxs    la'e 
^wPla  la  künä'la.     Wä,  gt'Pmese  'wi'l&xs  la'e  äx'e'dxa  LE'mga- 
yowe.     Wa,  lä'xaa  äx'e'dxa  lEqwa'  qa*s  katlä'liles  lä'xes  klwae'- 
lase.      Wä,    lä'xaa    äx'e'dxa  la    kle'xidEk"    ne'ts!a*ya.      Wä,   la  15 
k'Iö'talaxs  la'e  dä'lax  x'ö'msas,  ylx  he'x't  la'yas.     Wä,  la  äx'e'dxa 
LE'mg'ayowe  qa*s  tlElxwi'tes  läq.     Wä,  a'l'mese  ^äl  tlE'l^waqexs 
la'e   ä'lakläla   la  lE'ntlede  ö'klwina'yasa  ne'tsla^yö.     Wä,  he'Em 
lä'g'ilas   tlE'l^wetaq   qa    he'x*^ida*mese    lä'weda   qlE'mlale   lä'xa 
xä'qaxs  la'e  Llö'pa.     Wä,  ä'^mese  la  klwe'tüstälayuweda  xä'qaxs  20 
la'e  Llö'pa.     Wä,  ä'^mese  la  le'xama  qls'mlalela  ge'^stäla  lä'xa 
hä'nxLanowe.     Wä,  gl'l'mesö  ^äl  ke'xetaqexs  la'e  äx'e'dxes  gEl- 
ts  lE'me.   Wä,  la  qatS't  ledEqga  gwä'lega  (Jlg.) .    Wä,  gl'l'mese  ^äl 
qatetaqexs     la'e     äx*e'dxa    hä'nxLanowe.      Wä,    la    güxtslö'tsa 
^wä'pe   läq  qa  uEgo'yä'les.     Wä,  la  äx'e'dxa  qate'dEkwe  ne'tsla-  25 
'ya  qa  gwä'naxtslödes  läq.     Wä,  la   hä'nx'LEnts   lä'xes   lE^wi'le. 
Wä,  gl'l'mese   mEdE'lx^widExs   la'eda   tslfidä'qe    äx'e'dxes  k"!lp- 
Lä'Ia    qa's   xwe'tledes    lä'xes   ha^me'x'silasE'we.      Wä,   he'x'ida- 
'mese    lawä'yeda  qlE'mlale   lä'xa    xä'qe.     Wä,  la    klwe'tü^tälaq 
qa's  tslEXLä'leq  lä'xes  lEgwi'le.      Wä,  le'x'a'mesa  hö'x'tla'ye  k'Ies  30 
äx*wü^stä'nös.     Wä,   gl'Pmese  ^wi'läweda   xä'qaxs   la'e   äx'e'dxa 
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33  handled  ladle  and  dips  up  the  liquid  of  |  what  is  being  cooked  by  her^ 
so  that  it  becomes  milky;  and  when  it  is  really  |  milky,  she  takes  the 

35  kettle  from  the  fire.  Then  ||  it  is  done.  At  once  she  calls  her  hus- 
band  and  her  |  children  to  eat  with  spoons  what  is  in  the  kettle,  for 
the  tainted  codfish  is  not  |  used  to  invite  many  people.  It  is  |  only 
food  in  the  house  for  the  mamed  couple  and  their  children.  As 
soon  I  as  they  have  eaten  it  with  spoons,  the  man  takes  the  head.  | 

40  The  first  thing  to  be  eaten  are  the  eyes;  and  |  when  he  finishes  them, 
he  breaks  the  head  »nd  eats  the  |  fat  of  the  skull;  and  when  this  is 
finished,  he  takes  a  |  spoon  and  eats  the  meat  and  the  liquid;  but 
first  I  they  drink  water,  and  they  also  cool  themselves  with  water  | 

45  when  they  have  finished  eating.  That  is  all  about  this.  | 
1  Codflsh-Head. — When  the  head  of  the  codfish  is  |  really  tainted 
and  has  been  kept  for  a  long  time  in  the  |  comer  of  the  house,  the 
woman  takes  her  kettle  and  |  puts  it  down  at  the  place  where  the 
5  heads  are.  Then  she  puts  ||  the  heads  into  it.  They  are  put  in  so  that 
the  face  is  upward.  |  As  soon  as  the  kettle  is  fuU,  she  takes  an  old 
mat  and  |  covers  them  over.  Then  she  takes  a  bücket  of  water  and  | 
pours  it  over  the  old-mat  covering.     She  |  only  stops  pouring  water 

10  when  it  shows  all  ||  around  the  mouth  of  the  kettle.    The  reason  why 


32  gl'ltlEXLä'la  k'ä'tslEnaqa  qa's  tseg'ust&lex  'wä'paläses  ha'me'x'- 
silasE'we  qa  dzE'm3:"stox'wides.  Wä,  gl'Pmese  ä'lakläla  la 
dzE'mx^stö^'widExs  la'e  h&'nxsEndEq  lä'xa  lE^i'le.     Wä,  laE'm 

35  Llö'pa.  Wä,  ä'^mese  he'x'idaEm  Le'Mälaxes  la"wünEm§  LE'wis 
sä'sEme  qa*s  yöVideqexs  g'e'tsloe  lä'xa  h&'nxxanowe,  qaxsk'Ie'- 
sae  Le'*lälayö  la'xa  qle'nEme  bEgwä'nEma  la  q!äl  ne'ts!a*ya,  ylxs 
ä''mae  ha"ma*yaeltsa  haya'sEk'äla  LE'wis  sä'sEme.  Wä,  gl'l- 
*mese  yöVidEX'da'xwa    la'e  he'deda  bEgwä'nEuie  äx'e'dxa  he'x'- 

40  tia'ye.  Wä,  he"mis  gH  h&'mx'itsösedagEbElö'xst&'ye.  Wä,  gl'l- 
^mese  'wi'laqexs  la'e  wEWE'x"sEndxa  he'xtla'ye  qa*s  hfi^mx'i'dex 
dE'ngwap!a*yas.  Wä,  gll'mese  *wi'laqexs  lae  äx'e'dxa  k'ä'tslE- 
naq§  qa's  yö's'idexa  qlE'mlale  LE'wa'  ^wä'pala.  Wä,  laE'niLeda 
'wä'pe    g'll    nä'x'itsös.     Wä,    lä'xaa    kö'xwaxödaEmsa    ^wä'paxs 

45  la'e  gwäl  yö'saq.  Wä,  laE'm  gwäl  lä'xeq. 
1  Codfish-Head  (He'xt!e*sa  ne'tsla'ye). — Wä,  he"maaxs  la'e  ä'la- 
k*!äla  la  qlä'la  he'xt!a*yasa  ne'tsla'yaxs  la'e  gael  gae'l  lax  öne'- 
ßwllasa  gö'kwe.  Wä,  le'da  tslEdä'qe  äx^g'dxes  hä'nxxanowe 
qa*s  le  h&'ngalilas  läx  äxe'Iasasa  he'xtla'ye.  Wä  la  äxtsÄ'lasa 
5  he'xt!a*ye  läq.  Wä,  laE'm  e'klEgEmltsIäxs  la'e  äxtslä'laq.  Wä, 
gi'l*mese  qö'tleda  h&'nxLanäxs  la'e  äx'e'dxa  k' !ä'k- lobane  qa's 
nasEyl'ndes  läq.  Wä,  la  &x*e'dxes  *wä'bEts!äla  nä'gatslä  qa's 
güqEyl'ndes  läx  ö'küya^yasa  nä'sEma*ye  k*  lä'k*  lobanä.  Wä,  ä'l- 
'mese  gwäl  güqa'sa  'wä'paxs   g  ä'xae  ne'l^Id  läx  ö'küya'yas  e'wa- 

10  ne'qwas  äwä'xsta^yasa  h&'nxLanowe.     Wä,  he'Em  lä'giläs  güqE- 
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she  I  pours  water  over  the  old  mat  is  that  it  does  not  catch  fire  |  11 
when  the  kettle  is  put  on.    As  soon  as  she  finishes  |  covering  it  up, 
she  puts  the  kettle  on  the  fire,  and  the  kettle  stays  on  the  fire  |  for 
a  long  time;  and  after  it  has  been  kept  boiling  for  a  long  time,  H  it  is  15 
taken  off.     Now  it  is  done.     Then  the  woman  takes  |  a  large  dish 
and  her  lai^est  spoons.  |  She  puts  the  dish  by  the  side  of  the  kettle 
and  takee  off  the  |  mat  covering  of  what  is  being  cooked  by  her,  and 
she  puts^it  down  by  the  side  of  the  fire.  |  Then  she  takes  the  large 
spoon  and  takes  out  of  the  kettle  one  by  one  ||  the  whole  heads.    She  20 
puts  them  |  into  the  dish,  and  she  only  stops  doing  so  when  the  heads 
are  all  out.  |  When  this  is  done,  the  woman  calls  her  |  house-mates  to 
come  and  eat  the  heads  of  the  codfish.  |  As  soon  as  they  come,  they 
sit  down,  and  she  puts  the  dish  before  them.  ||  They  drink  water;  25 
and  after  they  have  finished  drinking  water,  |  they  take  up  with  their 
hands  each  one  |  head  and  begin  to  eat  it;  and  they  continue  to  eat, 
first  I  the  eyes,  and  after  that  the  fat  of  the  skull;  |  and  they  suck  the 
bones  and  throw  them  into  the  fire.  ||  As  soon  as  they  have  finished,  30 
the  woman  takes  the  food-dish  |  and  pours  into  the  kettle  the  food 
that  is  left  over.     She  pours  |  water  into  it  and  washes  it  out;  and 
as  soon  as  it  is  clean  inside,  |  she  pours  the  water  out  by  the  side  of 

yl'ntsa  'wä'pe  lä'xa  k*  !ä'k*  lobana  qa  klü'nqes  qa  k'Ie'ses  xi'x'e-  11 
dExs  la'e   h&'nx'Läla   lä'xa   lEgwi'le.     Wä,  gt'l'mese  gwäl  nä'sa- 
qex's   la'e  hä'nxLEnts  lä'xes   lE^wi'le.     Wä,    la'me'se    g'e'xxäla 
hä'nx'Läla  lä'xa  lEgwi'lg.     Wä,  hö'tia  la  ^g'gllil  mas'mdElqülaxs 
la'e  hä'nx'sanä.     Wä,  laE'm  Llö'pa.     Wä,  le'da   tsteda'qe  &x*e'd-  15 
xa    'wä'lase    lö'qlwa    LE'wa  'wä'lega'yases   k'ä'k'EtsiBnäqe.     Wä, 
la  h&nö'lihsa lö'q !we lä'xa hä'nxLanowe.     Wä, la  nä'södxa  k* läk* !o- 
bä'ne  nä'sa'yases  ha*me'x*silasE*we  qa's  ge'nolises  lä'xa  lEgwi'lS. 
Wä,  la  äx'e'dxa  'wä'lase  kä'ts  lEnaqa  qa's  ^nä'I'nEmsgEmEmke  sä'yl- 
nälaa  xE'lx'^idxa  he'xt la^ye  lä'xa  hä'nxxanowe.     Wä, la  xEltsIä'las  20 
lä'xa  lö'qlwe.     Wä,    ä'l'mese   ^äl    he    ^e'g'ilaxs    la'e    'wi^lösa 
he'xtla'ye.     Wä,   gl'l*mese  'wi'laxs  la'eda    tslEdä'qe    Le'*lälaxes 
•uEma'elwüte   qa  g'ä'xes  he'x'häxxa  het!a'*yasa  ne'tsla'ye.     Wä, 
gl'l'mese  gäx  klüs'ä'lilExs  la'e  kä'x'dzamölilasösa  lö'qlwö.     Wä, 
lä'x'da'xwe   nä'x'idxa  'wä'pe.     Wä,    g-1'l'mese  ewäl   nä'qaxs  la'e  25 
xä'maxtslänases  e^eyasä'xs  la'e  dä'x**idxa  ^nä'ruEms^me  lä'xa 
he'x't  la'yaxs  la'e  hä'mx*'i'dEq.     Wä,  laE'm  he'x'säEm  gil  hä'mx'^i'- 
tsöse   ^gE^ya'gEsas.     Wä,   la   ä'lslxsdalax  dE'ngwapIa'yas.     Wä, 
lä'La  klE'xwaEmxa   xä'qas  qa's   tslEXLä'leq  lä'xa  Ie^i'Iö.     Wä, 
gl'Pmese  ^ä'lExs  la'eda  tslEdä'qe  äx^e'dxa  ha^maa'tsle  Jö'qlwa  30 
qa's  legüxts  lö'tsa  ha'mxs&^ye  lä'xa  hä'nxxanowe.  Wä,  la  güxts  lö'tsa 
'wä'pe  läq  qa*s  ts!ö'?üg1ndeq.     Wä,   gt'l'mese   la   e'glg'axs   la'e 
qEbEnö'lisxa  *wä'pe   lä'xa  lE^i'le.     Wä,   la  ^we'laqa  güxts  lö'tsa 
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the  fire,  and  she  pours  |  fresh  water  into  it  and  puts  it  down  before 

35  her  guests;  ||  and  they  all  wash  their  hands,  and  they  also  wash  them- 

selves  I  around  the  mouth,  f or  the  f  at  of  the  |  heads  sticks  all  aronnd 

the  mouths  of  those  who  eat  this  kind  (of  ifood).    After  |  finishing 

they  drink  fresh  water.    This  kind  (of  f ood)  |  is  also  not  used  to  invite 

40  many  men  or  the  ||  numaym.    Only  the  housemates  of  the  |  owner 

eat  it;  and  no  oil  is  poured  into  it^  for  it  is  really  |  fat.    That  is  all.  | 

1      Boasted  Codflsh. — When  many  |  codfish  have  been  caugKt  by  the 

fishermen,  the  woman  |  cuts  them  in  the  same  manner  in  which 

she  first  cut  them,  |  this  way:  ^^ 7  As  soon  as  she  fin- 

5  ishes  cutting  them,  she  takes  L^^  I  a  (|  piece  of  pine  that 
is  easily  split  to  make  roasting-  ^ —  \  tongs.  |  Four  codfish 
are  put  into  each  pair  of  roasting-tongs,  |  in  this  manner.^  A 
Strip  of  cedar-bark  is  tied  between  each  (two)  |  codfish  and  also  at 
each  end,  so  that  the  roasting-tongs  do  not  spread  op^i.  |  As 
soon  as  this  is  done,  she  puts  (the  tongs)  by  the  side  of  the  fire.  || 
10  The  flesh  side  is  first  roasted.  As  soon  as  it  is  done,  she  |  tums  it 
over  and  roasts  the  skin  side;  and  when  |  it  is  blackened,  she  takes 
it  away  from  the  fire.  Then  it  is  done.  |  Sometimes  this  is  eaten  at 
once,  while  it  is  still  hot.  |  They  do  not  dip  it  into  oil  when  it  is  still 

ä'lta  *wä'p  läq.     W&,  la  kaxdzamo'lilas  lä'xes  Lö'nänEmö.     Wä, 

35  lä'x'da'xwe    *wi*la    tslE'ntslEn:^*wida.    Wä,     lä^xaa     tsIöVwidEx 

äiin'^stäses    sEmses,     qaxs     'nä':^wa'ma$     klütä'le    tsE'nxwa'yasa 

he'xtla'ye  lax  sE^msasa  h&'mä'pax  ^e'xsdEmas.     Wa,  gl'l'mese 

^ä'lExs  la'e  nä'x*idxa  ä'ha  'wä'pa.     W&,  las'mxaa  k!es  Le'lä- 

*layuwe     ^e'xsdEmas    lä'xa     qle'nEme     be'bEgwäuEma    ^E*wa 

40  'nE'm^'möte.    LaE^m  ä^Em  le'xaEm  ha'mä^pqeda  'nEma'Siwütasa 

äxnö'gwadäs.     Wä,  lä'xaa  k*  !eä's  Ll^'^na  klü^n^Ems,  qaxs  ft^lak*!ä- 

lae  tsE'nxwa.     W&,  laE^m  ^ä'Ia. 

1      Boasted  Codflsb  (Llö'bEk''  ne'sasde). — Wä,  he'^maaxs  qle'uEmae 

bä'külänEmasa  bä'kü'lenoxwexa  ne'ts!a*ya.     Wä,  lö'da   tslEdä'qe 

xwä'I'idEq  läx  ^ä'laasa   xwä'La'yasexs  gi'lae  xwä'HdEq  xag*a 

gwä'lega  (ßg»).    Wä,   g ri^mese    gwäl   xwä'Laqexs   la'e   äx'e'dxa 

5  e'g'aqwa  läx     xä'sE'we     wünä'güla    qa's    Llö'psayugwileq.     Wä, 

laE'm  mö'weda  ne'tsla'yö  la  g*e'k*!tne  lä'xa  'na'l'uEmtsIaqe  Llö'p- 

sayö  ga  gwä'le  ga  (Jig.^).    Wä,  laE'm  yaLä'leda  *näl*nE'me  ne'- 

tslexa  dEna'se  LE'wa  wä'xsba'ye  qa  kle'ses  äx*e'deda  Llö'psayowe. 

Wä,  gl'l'mese    gwä'lExs    la'e   Lanö'Üsas    lä'xes    lEgwile.     Wä,  la 

10  he'Em  gtl    Llö'pasöse    qlE'mladza'yas.     Wä,    gl'l'mese    Liö'pExs 

la'ö  le'x'idEq  qa's  Llö'pledex  Lie'sadza'yas.     Wä,  gl'Pmese  k!ü- 

mE'lx'idExs  la'e  äxsE'ndEq.     Wä,  laE'm  Llö'pa.      Wä,  la  'nä'l- 

*nE'mp!Ena    he'x'^idaEm  h&^mx'^i'tsöxs    he'^mae    ä'Ies    tslE'lqwe. 

Wä,  la  k"!es  tslEpa's  lä'xa  L!e"näxs  he"mae  ä'les  tste'lqwe,  qaxs 

1  See  first  flgure  on  p.  241. 
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hot,  for  II  it  is  still  moist  with  fat  inside.  As  soon  as  |  it  gets  cold,  15 
it  gets  dry  inside;  and  when  it  is  |  giv^i  as  food,  they  dip  it  into  oil. 
This  also  is  not  used  to  invite  |  many  people.  Only  the  married 
couple  ]  and  their  children  eat  this  kind  (of  food) ;  and  the  ||  roasted  20 
codfish  is  also  eaten  cold  in  the  moming,  at  noon,  and  in  the  even- 
ing;  I  but  it  is  not  eaten  hot  in  the  moming^  for  it  is  fat,  |  and  it  is 
bad  if  it  is  eaten  when  stiU  hot  in  the  moming.  |  They  drink  water 
before  and  after  they  havefinished  eatingit.  |  Thatisall  about  this.  || 

Another  Kind  ot  Boasted  Codfish. — When  |  the  woman  does  not  25 
want  to  boil  the  codfish,  she  just  |  takes  the  cut  codfish  and  puts  it 
down  by  the  side  of  the  j  fire.    Then  the  belly  is  first  roasted;  and 
when  I  the  belly  is  done,  she  puts  it  down  on  the  belly-side  and 
roasts  the  right-hand  side;  ||  and  when  (the  surface)  is  all  blackened,  30 
she  tums  the  head  the  other  way  and  roasts  |  the  left-hand  side;  and 
when  that  also  is  blackened,  |  it  is  done.     [It  is  done  after  this.]    Then 
the  woman  takes  a  |  food-mat  and  puts  the  roasted  codfish  |  on  it, 
and  she  calls  her  husband  to  come  and  eat  it.  |j  Now  the  woman  first  35 
takes  water,  and  they  drink  it.  |  After  they  have  finished  drinking  it, 
the  woman  takes  off  the  skin  and  |  throws  it  into  the  fire;  and  after  the 
skin  is  all  off,  |  she  breaks  the  meat  into  pieces,  and  then  her  husband 

h§"maö  ä'les  klü'nklünqlEqElasSs  tsE'nxwa'ye.  W&,  gl'l'mesö  15 
la  wüdEx*i'döx8  la'e  lE'mlEmöx'wida.  W&,  gl'PmSsö  hä*mg i'la- 
«yaxs  la'e  tslE'pBla  l&'xa  Llö"na.  W&,  l&'xaa  kMös  Lö^lalayö 
lä'xa  qle'nEmd  bS'bEgwänEma;  &'Emxaa  le'x'a'ma  ha^yasEk'&la 
ljs,'wi&  sä'sEmö  h&'mä'pEx  ^e'x-sdBmas.  W&,  lä'xaa  hä*m&''ya 
wüda'  Llö'bEk"  nö'tslexa  ^aä^la  LE'wa'  nEqä'la  Lö'ma  dzä^qwa.  20 
Wa,  lä'La  k!$s  h&*mä'«ya  tslE'lqw&xa  gaä'la  qaxs  tsE'nxwaö, 
ytxs  'ya'xsE'maaxs  h&'mä'yaaxs  hö"maö  ä'ISs  tsIs'lqwSxa  ^aä'la. 
W&,  laE'mLeda  'w&'pe  nä^naqatg'iw^  löxs  la'e  ^w&l  hä'ma^pa. 
Wä,  laE'm  gwäl  lä'xeq. 

Another  Kind  of  Boasted  Codfish  (MaeMzEk""  ne'tsld«).— Wä,  gt'l-  25 
'mesa    tsEdä'q^    qlE^msa    hä'nxLEndxa    ne'tsla^yaxs    la^e    ä'Em 
äx'e'dxa  la    tsIö'xEwak"   ne'tsla'ya  qa*s  le  qE^lgünölisas   la'xes 
lE^i'te.     W&,  laE'm  h§  gll  Llö'pasöse  tEkla's.     W&,  gl'l'mese 
Llö'pö  tEklä'sexs  la'e  k' !ö't lalisas   qa's  Llö'pßx  he'lk!öt!Ena*yas. 
W&,  gi'l'mese  *nä'?wa  k!ümElx*idExs  la'e  xülsli^saq  qa*s  Llö'ple-  30 
dex  gE'mxöt lEna'yas.     Wä,  gl'pEmxaa'wise  klümE'lx'idExs   la'ö 
Llö'pa.     Wä,    laE'm   Llöp  lä'xeq.     Wä,  la  äx*e'deda   tslsdä'qaxa 
h&^madzowe'    le"wa*ya    qa*s    yä'güdzödesa  mae'dzEkwe    ne'tsle^ 
lä'qexs  la'e  Le'^lälaxes  lä'^wünEme  qa  g'a'xes  hä'mx'^i'dEq.     Wä, 
la'me'se  he  gll  äx'ö'tsösa  tslEdä'qeda 'wä'pe  qa*s  näVideq.     Wä,  35 
g't'l'mese   ^äl    nä'qaxs    la'^da    tslEdä^qe   äxä'laxa  Lie'sas   qa's 
tslEXLäMgq  lä'xa  lE^i'le.     Wä,  gl'Pmesö  wi'läweda  Lig'saxs  la'S 
LE'nx'widEX  qlE'mlaläs.     Wä,  la  lä'^wünEmas  hä*mx*i'dEq.     Wä, 
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40  begins  to  eat  it.  |  After  he  has  eaten,  the  woman  takes  the  food-  ||  mat 
on  which  are  the  remains  of  food  and  the  bones,  and  |  shakes  it  into 
the  fire.  Theu  the  woman  also  dips  up  some  |  water  and  drinks,  and  her 
hnsband  also.  After  |  they  have  finished  drinking;  he  squirts  a 
mouthful  of  water  over  |  his  hands;  and  his  wife,  on  her  part,  puts 

45  her  hands  ||  imder  the  hands  of  her  husband.  Then  he  and  his  | 
wife  wash  their  hands  together.  The  man  takes  four  |  mouthfuls  of 
water  and  squirts  it  over  his  hands.  After  he  has  |  squirted  over  his 
hands  f onr  times,  he  finishes.  This  kind  of  food  is  not  used  to  invite  | 

50  many  people;  and  the  codfish  is  not  ||  dipped  into  oil  when  it  is 
(cooked)  this  way,  and  |  the  head  is  not  eaten.  That  is  all  about 
this.  I 

Red  Cod. — The  same  is  done  with  the  red  cod,  the  one  kind  of  cod- 
fish I  and  with  the  nalsm,  the  ^ws^IeIc',  the  qlwä'qMUif  \  the  tlotlople 

55  and  the  f^EWE'l^äme^.  Only  that  is  different  ||  with  the  xüMzös: 
that  is  not  dried,  and  ako  the  kelp-fish,  for  they  are  |  very  small. 
At  last  it  is  done.  | 

Black  Cod. — I  have  forgotten  about  the  black  cod,  |  for  this  one  is 
treated  in  the  same  way  as  dried  salmon  when  it  is  dried;  and  that 
also  I  is  done  in  the  same  way, — ^it  is  scorched  as  they  do   dried 

60  salmon  when  it  is  eaten  ||  in  the  moming;  and  it  is  also  soaked  when 


g'l'l^mese  ^äl  h&'mä'pExs  la'eda  tslEdä'qe  äx*e'dxßs  h&^madzowe' 

40  le'^wa'ya,  y!xs  he''mae  ge'dz&^yö  h&'mxsft^yas  LB^wa'  xä'qö  qa*8 
laa'xLEndes  lä'xa  lE^i'le.  Wa,  lä'xaeda  tslEdä'qö  tse'x**idxa 
*wä'pe  qa's  nä'xTde,  wä,  la  ö'gwaqe  lä'*wttnEma8.  Wa,  g*ll*mese 
^äl  nä'qaxs  la'e  hä^ms^md  lä'xa  ^wä'pe  qa*s  hä^mx'ts!änEnd5 
lä'xes  e'eyasowe'.     Wä,  lä'xaa  ^nE'mas  LElä'bE'weses  e*eyasöwe 

45  läx  e^eyas&'ses  la'^wünEme.  Wä,  laE'm  'na'nE'mplEng'ila  tslE'n- 
tstenkwa  LE'wis  gEUE'me.  Wä,  le'da  bEgwä'nEme  mö'plEna 
h&'msgEmd  lä'xa  *wa'pe  qa^s  hämxts lä'nEndes.  Wä,  gll  mö'- 
piEna  hä'mxtslänEntsexs  la'e  gwä'la.  Wä,  laE^m  kies  Le'^lälayö 
lä'xa  q  iB'nEme  be'bEgwänEme  ^e'xsdEmas.     Wä  laE'mxaa  kies 

50  tslE'pEla  lä'xa  Lle''na,  ylxs  hä'e  ^ö'kwöda  ne'tsla'ye.  Wä,  la 
kies  hä^ma'^ye  he'xtla'yas.     Wä,  laE'm  ^äl  lä'xeq. 

Sed  Cod. — Wä,  h§''meda  Llö'xsEme,  yl'xa  ne'tsla'ye  *nE'me  ^a'- 
yi'lälasaq  LE'wa'  nälE'me  LE'wa'  gwE'le'ke,  LE'wa'  qlwä'qEla, 
LE'wa'  tlö'töple,  LE*wa'  LEWE'l^äma'ye.     Wä,  le'x'a'mes  ö'gü'qä- 

55  la'yftsa  xü'ldzösaxs  kle'sae  k*  lä'wasIlasE^wa  LE'wa  pEX'i'te  qaxs 
xE'nLElae  äm^ama'ya.     Wä,  lawI'sLa  gwä'la. 

Black  Cod.  —  Wä,  he'xöLEn  LEle'wesE'wa  nä'lEmö,  ylxs  yä'e 
^ä'leda  xamasaxs  la'e  lE'mxwasE'wa.  Wä,  he'Emxaä'wise  ^e'- 
gilasöxs  la'e  tslExa'sE'wa  lax  gwe'gilasaxa  xama'saxs  la'e  hä*mä'- 

60  xa  gaä'la.     Wä,  lä'xaa  tIe'lasE'wa,  ylxs  la'e   gä'la  äxe'lakwaq^xs 
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it  has  been  kept  for  a  long  time  and  |  when  it  is  boiled.    They  dip  61 
it  into  oil;  and  this  is  also  |  nsed  for  inviting  many  peoplo;  when  the 
host  has  no  dried  sahnon  |  and  no  dried  haUbut.    That  is  at  last  all 
about  this.  ] 

Kelp-Fish(l). — Now  TU  talk  about  the  kelp-fish,  which  is  |  thesame  1 
as  the  xü'ldzos.  Its  name  is  "heated  body,"  |  because  its  body  is 
heated  over  the  fire  in  order  to  loosen  the  scales,  |  and  because  also 
hot  water  is  poured  over  it.  ||  Then  the  scales  come  oflE  from  the  skin,  5 
and  I  therefore  it  is  called  the  "heated  body;''  and  the  reason  why 
it  is  called  "fast  swimmer''  {x&'ldzos)  \  is  because  it  swims  very 
quickly  whenever  it  is  frightened.  | 

Now  I  wiU  teU  how  they  are  cooked,  for  |  they  do  not  begin  right 
away  to  cook  them  when  they  are  fresh,  for  they  only  ||  begin  to  10 
Cook  them  after  they  have  been  in  the  house  for  a  long  time.  Some- 
times  I  they  are  kept  five  days,  or  even  more;  for  they  try  to  obtain 
for  it  a  I  strong  smell,  so  that  the  bones  will  come  ofif  from  the  meat, 
and  also  so  that  they  |  may  be  fat.  The  first  people  said  so,  and 
therefore  people  |  of  recent  times  Imitate  them;  and  (therefore)  also 
the  kelp-fish  becomes  tainted  (before  it  is  used).  ||  The  woman  takes  15 
the  kettle  and  puts  it  by  the  side  of  the  |  fire  of  the  house.  Then  she 
takes  her  drinking-bucket  and  draws  |  fresh  water.  As  soon  as  she 
comes  home,  she  pours  |  the  water  that  she  has  drawn  into  the 


hä'nxLEntsE^wae.      Wä,  la  tslE'pEla  lä'xa  L!e"na.     Wä,   lä'xaa  61 
LE'*lälayö  lä'xa  qle'nEme  be'bEgwänEma,  ylxs  k!e&'sae  xä'matsa 
kiwe'lase,  löxs  k'!e&'sae  k'Iä'wasa.     Wä,  lawi'sLa  gwäl  lä'xeq. 

Kelp-Fish  (1). — ^Wa,  la'me'sEn  gwä'gwexs*älal  lä'xa  pEx  i'tö,  ylxs  1 
'nEma'e  LE'wa  xü'ldzose.  Wä,  hö'Em  lä'g'ilas  Le'^adEs  pEX'i'te, 
ylxs  pEX'a'sEwa'es  ö'k  Iwina'yaxs  la'e  la'lawa*yasE*wes  gö'bEte  lä'xa 
lE^wi'lasa  g'ö'kwe,  löxs  güqe'tasE^waasa  tslE'lxsta  *wä'pa.  Wä, 
hö'x*ida*mese  ^wi"wexap !eMe  ^ö'bEtas  la'xa  Lie'se.  Wä,  he'Em  5 
lä'g'ilas  ^-e'gadEs  pExi'te.  Wä,  he'*mis  lä'gilas  Le'gadaxaas  xül- 
dzö'sas,  yl'x'ae  läx  max'ide  ylxs  he'ltsäases  kll'e'dayowe. 

Wä,  la'me'sEn  gwa'gwex's'älal  la'qexs  la'e hä'me'xsilasE'wa,  ylxs 
k'Ie'sae  he'x'^id  nä^me'xsilasöxs  he"mae  ä'le  ge'te,  qaxs  a'hnae 
h&^mexsilasöxs  la'e  gael  äxe'l  lä'xa  gö'kwe  'nä'l«nEmp lEnaö  10 
sEkla'plEnxwa^se  'nä'läs  löxs  haya'qaaq  qaxs  q!a'q!alaaq  qa 
q  !alp  la'les,  qa  k*  lE'nx'^ides  xä'qas  la'xes  q  lE'mlale.  Wä,  he'^misexs 
tsE'nx'widae,  'ne'kaeda  gä'le  bEgwä'nEma.  Wä,  he''mis  lä'gilasa 
a'le  bEgwä'nEm  nä'naxtslEwaq.  Wä,  he"maaxs  la'e  qlaHi'deda 
pExi'te,  läda  tslEdä'qe  äx'edxa  h&'nxLanowe  qa's  hanö'lises  läx  15 
lE^wi'lases  gö'kwe.  Wä,  la  äx*e'dxes  nä'gatsle  qa's  le  tse'x'idEx 
a'lta  *wa'pa.  Wä,  gl'Kmese  gäx  nä'*naktlxs  la'e  güxtslö'tsßs 
tsä'nEme    'wäp     lä'xa    hä'nx'Lanowe,   qa    nEgö'yoxsdales.     Wä, 
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kettlC;  until  it  is  half  fuU,  |  and  she  leaves  it  by  the  side  of  the  fire. 
20  Then  she  takes  the  kelp-fish  and  ||  puts  them  mto  a  small  basket, 
and  she  places  it  near  the  |  side  of  the  fire.  Then  she  takes  the 
short  I  wedges  which  are  always  kept  in  the  house,  and  also  a  short 
wall-board.  |  Clenerally  she  uses  the  stem-seat  of  a  small  canoe.  She 
puts  it  down  |  close  to  the  small  basket  in  which  the  kelp-fish  are 

25  kept;  and  she  does  the  same  ||  with  the  short  wedge.  Th^i  she  takes 
one  kelp-fish  out  of  the  |  litüe  basket.  She  holds  the  head  of  the 
kelp-fish;  and  puts  its  |  bo4y  into  the  fire.  Then  she  tums  it  over; 
and  as  soon  as  |  she  sees  that  the  scales  b^in  to  come  off  from  the 
skin,  I  she  puts  it  down  on  an  old  mat  that  has  been  spread  out  on 

30  the  floor  of  the  house.  She  takes  her  ||  knife  and  scrapes  off  the  scales 
that  are  loose.  Then  she  tums  |  the  fish  over  and  over  as  she  scrapes 
off  the  scales.  As  soon  as  all  |  the  scales  are  off,  she  puts  the -fish 
on  its  belly  on  the  |  stem-seat  of  the  small  canoe^  on  which  the  fish 
is  beaten.    She  holds  it  with  the  left  band,  by  the  |  head.     With  the 

35  right  band  she  takes  the  flat  point  of  a  |  short  wedge^  and  with 
the  top  end  beats  the  |  back  of  the  kelp-fish,  beginning  at  the  back  of 
the  head;  and  beating  down  to  the  tail.  |  She  only  stops  beating  when 
the  body  of  the  kelp-fish  is  ^     _^       soft.  |  After  she  has 

beaten  it,  she  takes  her  [  fish-  ^j)  )  )  )  JM^  knifft  and  cuts  the 

40  body  across  in  this  manner.  After  ||  she  has  cut  it 

ö'xs&*mesö  ha'n&'lis  lä'xa  lEgwi'le.  Wä,  lä  äx'e'dxa  pEx i'te  qa*s 
20  klExtsIö'des  lä'xa  lä'laxame.  W&,  lä  hä'ngalilas  la'xa  ma'kala 
läx  onä'lisasa  lE^i'le.  Wä,  l&'xae  äx'e'dxa  tslsklwa'  hemEnet 
LEmg'ayftsa gö'kwö.  Wä, he''misa ts !E?"stö ts !ats !ax"sEma.  He^Em 
q  lünä'la  &'xsE*wa  g-txs&'sa  ?:wä'x:wagüme.  Wä,  lä  pax«ä'lila  la'xa 
mä'gtnwalilasa  pExi'datsIö  lä'laxama.     Wä;  he'Emxaä'wise  äx«a- 

26  li'lasa  tslEx^stö  LE'mg'ayä.  Wä;  lä  dfiltslö'dxa  'nE'me  pBxl't  lä'xa 
lä'laxame.  Wä;  lä  dä'la  he'xt la'yasa  pExi'taxs  la'e  ka'tLEnts 
ö'klwina^yas  lä'xa  lEgwi'le.  Wä,  lä  le'xi*lälaq.  Wä,  gl'l'mese 
dö'qülaq  la  *wi«la  *wi'*wexap  lededa  ^ö'bEte  lä'xa  Lie'saxs,  la'ö 
äxdzö'ts   lä'xa  LEbi'Ie   k!ä'k!obana.     Wä,  lä   äx'e'dxes   xwä'La- 

30  yowe  qa*s  kexä'les  lä'xa  lä  kitnä'la  gö'bEta.  Wä,  laE'm  le'xi- 
«lälaxa  pExi'taxs  kexä'laax  gö'bEt lEna^yas.  Wä, gl'l*m§se  'wFlä- 
weda  gö'bEtiBna'yaxs  la'e  ma'dzötsa  pExi'te  lä'xa  tiElö'dzö 
glxsö'sa  ?:wä':?^wagüme.  Wä,  lä  dä'lases  gE'mxöhsIäna  läx 
he'xtla'yas.     Wä,  lä  dä'x'itses  he'lk"!öts!äna*ye  läx   ps'lba'yasa 

35  ts!Ex"stowe  LE'mgayä.  Wä,  lä  tiE'lji'wits  ö'xtä^yas  läx  äwT'g-a- 
«yasa  pEx i'te  gä'gtLEla  läx  ö'xLaatä*yas,  he'bEndäla  läx  ö'xsda- 
«yas.  Wä,  a'l'mese  gwäl  tiE'lxwaqexs  la'e  lE'ntlede  ö'k!wina*yasa 
pEXi'te.  Wä,  gl'l'mese  gwäl  t !E'L?:waqexs  la'e  äx*e'dxes  xwa'- 
Layowe  qa*s   qatetle'dex   ö'k!wina*yas   ga  ^ä'lega   (fig.).     Wä, 

40  gll'mese  gwäl  qatetaqexs  lae  ma^stE'nts  läx  ^wä'bEtslälasa  hänx*- 
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crosswisO;  she  puts  the  fish  head  first  into  the  water  in  the  |  kettle.  41 
She  never  cuts  off  the  head ;  f or  the  first  people  |  said  that  a  good  tast« 
is  given  to  the  meat  of  the  |  kelp-fish  by  the  fat  of  the  eyeballs  and 
the  I  brain.    Therefore  she  puts  it  all  into  the  kettle;  ||  and  she  does  45 
this  to  all  the  other  kelp-fish,  if  there  are  to  be  many  |  guests.    As  soon 
as  the  kelp-fish  is  in  the  kettle,  |  she  puts  it  over  the  fire;  and  when  it 
begins  to  boil,  |  the  woman  takes  the  fire-tongs  and  stirs  it;  |  and  after 
stirring  it  for  some  time,  she  takes  it  down.    Then  ||  she  takes  her  large  50 
long-handled  stirring-ladle  and  stirs  with  it  |  for  a  short  time  what  is 
being  cooked.    She  does  not  |  stir  it  long,  before  she  dips  the  spoon  into 
what  is  being  |  cooked  and  pours  it  back  [on  the  top  of  where  she  took 
it  from];  |  and  she  continues  this  for  a  long  time.    It  may  be  ||  half  an  55 
hour  according  to  the  clock  that  the  woman  |  dips  up  the  water  of  what 
she  is  cooking  and  pours  it  back  again.  |  She  only  stops  when  the 
Uquid  of  what  she  is  cooking  is  really  milky.  |  This  shows  that  the  fat 
of  the  fish  is  well  mixed  |  with  the  liquid.    That  is  the  reason  why 
the  woman  dips  up  ||  the  Uquid  of  what  she  is  cooking,  so  that  the  60 
Uquid  I  and  the  fat  of  the  kelp-fish  may  be  well  mixed;  for  if  the  | 
Uquid  of  the  kelp-fish  should  not  be  milky  when  it  is  given  by  the 
host  to  his  friends,  |  then  the  guests  at  once  whisper  among  them- 


Lanowe.      W&,    laE'm    h§w&'xaEm    qak'ö'dEx    h6'xt!a*yas    qaxs  41 
•nö'kaeda  g'ä'lö  bEgwä'nEmqSxs  h6'*mae  yö'splayäsa  qlE'mlaläsa 
pExi'te    tsE'ntsEnxstft'yas  ce^bElö'xst4*yas  ^^Eya^as    i^E'wes 
teqwa'.      W&,  hö"mis    lä'g'ila   *wi«la*8tEnt8    lä'xa    h&'nxxanowö. 
Wä,  la  *wi*IaEm  hö  gwö'x^idxa  waö'kwe  pExi'ta,  ylxs  q!&'nEma6  45 
Le'«lanEmas.     Wa,  gl'l'mesö  *wi*la*steda  pExl'tö  la'xa  h&'nxLano- 
waxs  la'e  h&'nxLEnts  lä'xa  lE^i'le.     Wa,  gl'l'mesö  mEdE'lx^wI- 
dExs  la'eda  ts!Edä'q§    äx'e'dxa   tsle'sLäla   qa^s  xwö'tiTdöq.     W&, 
k!e'st!a  gß'gfltsela  xwö'tasa  tsle'sLäläxs  la'e  katlä'lilas.     Wä,  lä 
fac'e'dxös 'wä'lase  glltlEXLäla  xwe'dayo  katslEnaqa,  qa*s ya'^was*-  50 
idö    xwe'tlets    lä'xes    h&'mexsi'lasE'we.     Wä,    k- !e VEmxa&'wisö 
^'glltsela  xwetas  laqexs  la'e  tse'gostAlas  läx  «wä'paläsßs  h&«mex'- 
si'lasE'we  qa's   xwe'laqe  tsestE'nts  läx  ö'küya'yases  gaya'nEma- 
saq.     Wä,  lä  ge'gfltselakas   h§    ^e'gile.     Wä,  wälaanawis§  lö* 
nExsEglLEla  lä'xa  q!aq!alak!a*ye  *wa'«wasdEmasa  tslsdä'qe  tse'go-  55 
st&laxa  «wäpaläsa     hä'me'xsflasE'was    qa*s    ^wö'laqe    tsö'stE'nts. 
Wä,  a'l'möse  gwä'lExs  la'e  ä'lakläla  la  dzE'mx^stowe  *wä'paläsa 
hä«mex'si'lasE*was,  qaxs  la'e  ä'lak'Iala  la  qElö'kwe  tsE'nxwa'yasa 
pExite  LE'wis  *wä'pala.     Wä,  he'Em  lä'gflasa  tstedä'qe tse'gostäla 
^wä'paläses   hä*me'xsilasE*we  qa  ft'lakialese  lE'l^oweda  *wä'paläs  60 
LE*wa  tsE'nxwa'yasa   pExi'te,  qaxs  gl'l'mae  k* les   dzE'm?"stöwe 
'wä'paläsa    pEX'i'taxs  hftmg'i'layäaseda  Le'^laläxis  *nS*nEmö'kwe. 
Wä,  he'x'ida^mesö  dEndE'msa  kiwe'ldäxs  la'e  hö'qüwEls  läx  gö'- 
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selves  when  they  leave  the  house  |  of  their  host,  and  they  say  about 

65  the  woman  that  she  is  lazy,  ||  although  she  may  be  of  chief  s  blood  and 
a  chief *s  wife.  However,  |  the  wives  of  those  who  are  not  of  Chiefs 
blood  do  not  give  up  |  trying  to  get  milky  the  liquid  of  the  kelp-fish 
that  they  are  cooking.  When  |  the  liquid  of  the  kelp-fish  is  really 
milky,  the  |  kelp-fish  kettle  is  taken  off  the  fire,  and  now  it  is  done.  || 

70  Then  the  woman  brings  out  of  her  room  her  dishes,  which  |  she  keeps 
in  the  inner  room.  She  puts  them  down  on  the  floor  next  to  the  | 
kettle  in  which  the  kelp-fish  were  boiled;  and  she  takes  the  same 
large  |  ladle  with  which  she  dipped  up  the  hquid  of  the  kelp-fish 
when  she  was  cooking  it,  |  and  she  dips  up  with  it  the  boiled  kelp-fish 

76  from  the  ||  kettle,  and  she  pours  them  into  the  dishes.  Both  the 
liquid  and  the  |  meat  are  put  into  the  dishes.  As  soon  as  the  dishes 
are  filled  evenly,  |  — ^for  they  are  not  entirely  füll  |  of  hquid  and 
meat, — and  as  soon  as  everything  |  is  ready,  the  spoons  are  distrib- 

80  uted  among  the  small  party  of  guests.  ||  Then  the  dishes  are  placed 
before  the  guests;  and  there  is  always  |  one  dish  tor  four  men.  | 
First,  they  drink  some  cold  water;  and  after  they  have  finished 
drinking,  |  the  host  speaks  to  his  guests,  and  says,  |  "Think  of  your 
throats  and  do  not  swallow  the  bonesl"     Then  they  all  begin  to 

85  eat  with  ||  spoons.     It  takes  them  a  long  time  to  eat  the  boiled  kelp- 

kwas Le'^länEmaxdäq.    Wä,  laE'm  *ne'x*sE^weda ts lEdä'qaxs q lE'm- 

65  tslEXLae,  yl'xa  gi'qamene  y!xs  ^EnE'maasa  gi'g&ma'ye.  Wa,  lä'La 
'nä'xwa'me  gEgEnE'masa  wä'x'me  k!es  g'i'qamen  k*!es  yä'x'^idqa 
dzEm:s:"stöx'wiaßs  ^wä'paläs  h&'me'x'siläs  pEX'I'ta.  Wä,  g'l'l^mese 
ä^lak'Iäla  la  dzE'mx"stox'wide  *wä'paläsa  pExi'taxs  la'e  hä'nx*- 
sEntsE^weda  pExi'teMatsle   hä'nx'Lanä.     Wä,   laE^m   Llö'pa.     Wä, 

70  he'x'ida'meseda  tslEdä'qe  &x*wült!ali'laxes  löE'lqlwäxs  hä'x'de 
k!mts!ä'lila  ötsÄ'lile  qa^s  gä'xe  kä'galilElas  lax  mä'gtnwalllasa 
pExi'te'latsIe  hä'nxLanä.  Wä,  he''mis  äx'e'tsoseda  'wä'lase  ka- 
tslEnä'q,  ylx  tseg'ostälayö'sex  'wä'paläses  hä'nxLEntsE^we  pEX  i'ta. 
Wä,  le  tse'yöltslöts   lä'xa   hä'nxLaakwe   pExi'ta  lä'xa  hä'nxxa- 

75  nowe  qa's  le  tsetsift'las  lä'xa  lö'Elqlwe,  'nä':?cwa*jne  'wä'paläs  LE*wa 
qlEmla'le  lä  tsetslä'layo  lä'xa  lö'Elqlwe.  Wä,  gl'l'mese  lä  *nEmä'xe 
äwä'xats lEwasasa  lö'Elqlwäxs  'nä':^wa^mae  k!es  ä'laEm  qö'qü- 
tlaxa  *wä'pala  LE^wa  qlE'mlale.  Wä,  g1'l*mese  *wi*la  la  ^ä'- 
Waxs   la'e    tslEwanae'dzEma    k'ä'k'EtslEnaqe     lä'xa    k!wa'k!we- 

80  lEmäxs  la'e  kä'x'idayuwa  lö'Elqlwe.  Wä,  he'mEnalaEm  mae- 
m&'leda  be'bEgwanEmaxa  *na'l*nEmexLa  lö'qlwa.  Wä,  le  nä'*na- 
qalgEyöEmxa  wüda'sta'  *wa'pa.  Wä,  gl'l'mese  gwäl  nä'qaxs 
la'e  yä'qlEgaleda  kiwe'lasaxes  Le''länEme.  Wä,  lä 'ne'k'a:  "*ya'- 
xda^x"    mElqlüx&'lano     qaöx    xa'qas/'     Wä,   lä   ^wi*la    yö's'itses 

85  kä'k'EtslEnaqe.     Wä,  lä  ge'gllft  yö'saxa  yEwe'kwe  pEx  i'ta  qaxs 
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fish,  for  I  in  eating  it  they  axe  very  much  afraid,  for  it  happens  often  |  86 
that  they  are  hurt  when  swallowing  fish-bones,  and  therefore  they  do 
not  eat  fast  |  [with  spoons]  when  it  is  boiled;  and  after  they  have 
eaten,  they  |  cool  themselves  with  fresh  cold  water.    Then  they  || 
go  out  of  the  feasting-house  at  once.     The  kelp-fish  is  not  given  |  to  90 
a  lorge  number  of  people,  for  they  never  |  obtain  many  when  they 
are  catching  them.    Therefore  it  is  given  only  to  the  |  numaym  and  to 
a  Single  family ;  that  is,  the  sons,  and  their  |  wives,  and  their  children, 
and  the  daughters  and  their  ||  husbands  and  their  children.    That  is  95 
what  is  called  a  family  of  single  origin.  |  Only  these  are  invited  by  the 
owner  of  the  kelp-fish  and  also  his  |  friends.    That  is  all  about  the 
boiled  kelp-fish.  |  . 

Kelp-Fish  (2). —  (The  man)  first  takes  the  small  basket  of  his  wife.  |  i 
As  soon  as  he  arrives  at  the  beach  of  his  house  he  puts  |  the  fish 
caught  with  the  line  into  the  basket.  He  goes  up  and  enters  the  | 
house.  Then  his  wife  spreads  an  old  mat  ||  and  carries  up  the  small  5 
fish-basket  and  |  places  it  by  the  side  of  the  old  mat.  She  sits  down 
by  the  side  of  the  old  mat,  which  |  is  at  the  right-hand  side  of  the 
fish-basket.  She  takes  |  one  of  the  fish  with  her  left  band,  and  she 
does  in  the  same  way  as  I  |  described  before.  When  the  intestines 
and  the  gills  have  all  been  removed,  ||  she  takes  her  fish-knife,  which  is  10 

ftla'maS  kllE'ma  pEx  i'taxs  hä*ma'ya*e  qaxs  qlönä'lae  gä'yalases  86 
xä'qaxs    nEx*we'tsE*wae.      Wa,    he^'mis    lä'gila    k!es    Ä'lbaleda 
yö'säqexs    h&'nxLaakwae.     Wä,    gl'l'mese    gwä'la    yö'saxdäqexs 
la'e  koxwaxötsa    ä'lta  wüda'sta'    'wä'pa.     Wä,  he'x*ida*mese   la 
hö'qüwEls    lä'xes   k!we'layats!exde.     Wa,    kleVEmxaa    kiwe'la- 90 
dzEma    pExi'tg    lä'xa    qle'nEme    be'bEgwänEma    qaxs    kMe'sae 
qlEyöLanEmenoxüxs      lä'LanEmae.        He'*mis    lä'gila     le'xa'ma 
^nE'me'motö   LE^wa    'nE'mxL^a  *nE*me'ma,  ylxa    sä'sEme   LE^wis 
gEgEnE'me  LE'wis  sä'sEme,   LE^wa   tsle'daqe  sä'sEma  LE'wis  le'la- 
•wünEmö  LE'wis  sä'sEme.     Wä,  he'Em  ^E*yö'  *nE'mxLala  'nEme'-  95 
me.      Wä,   le'x'ames  Lö'*lälasö*8   äxnö'gwadäsa    pExi'te  Lo'me'da 
'ne'nEmö'kwe.     Wä,  laE^m  gwäl  lä'xa  h&'nxxaakwe  pExi'ta. 

Kelp-Fish  (2). — Wä,  he'^misgll  äx'etsö'seda  lä'laxamäxses  ^eue'-  l 
maxs  gl'lae  lä'galls  läx  LiEmä'isases  gö'kwe.  Wä,  lä  k!lxts!ö'- 
tses  Llä'ganEmeda  pEX'i'te  läq.  Wä,  lä,  lä'stsas  qa's  lä  lae'Las  la'xes 
gö'kwe.  Wä,  he'x'ida'mese  gEnE^mas  la  LEpIäMilaxa  k!ä'k!o- 
bana.  Wä,  lä  klö'qülilxa  pExi'datsIe  lä'laxama  qa*s  lä  hänE'n- 5 
xElüas  lä'xa  k* !ä'k* lobana.  Wä,  lä  klünxElilxa  kiä'klobana  läx 
he'lk*  lödEnwalilasa  pBx  i'datsle  lä'laxama.  Wä,  la*me  döltslödxa 
*nE'me pExi'tses gE'mxölts !äna*ye.  Wä, he'^mis ^e'gilaqsn g'l'lx*- 
*ide  wä'ldEma.  Wä,  gi'PmSse  *wi^läwö  yä'x'ylg'ile  LE^wa  qlö'sna- 
yaxs  la'e  äx^e'dxes  xwä'Layowe.     He'Em  *nEm  Lß'gEmsa  xwa'La-  10 
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11  also  called  |  mussel-shell  knife,  for  the  first  people  used  the  mussei- 
Shell  for  a  knife  |  (this  was  sharpened  by  Deer  when  he  met 
Q!ä'neqe*lak").  |  The  woman  takes   the  fish  in  her  left  hand  |  and 

15  puts  it  down  on  the  old  mat  with  the  ||  tail  of  the  fish  towards  the 
woman  and  the  stomach  tnmed  towards  the  left  |  of  the  woman. 
She  holds  her  knife  in  her  right  hand,  |  cuts  ofif  the  head,  and  when 
it  is  oflE  she  cuts  open  |  the  back  all  the  way  down  to  the  tail,  cutting 
along  the  upper  side  of  the  backbone.  |  She  only  stops  cutting  when 

20  the  fish  is  spread  open.  ||  Then  she  puts  it  back  on  the  old  mat.  Then 
she  takes  |  another  fish  and  she  does  the  same  to  it,  and  |  she  does 
the  same  with  all  the  others.     Now  her  husband  |  makes  roasting-  j 

tongs  of  red  pine,  for  they  are  going  to  roast  the  fish.     As  soon  |  as 

25  the  work  is  finished,  he  gives  them  to  his  wife,  and  the  woman  ||  takes 
the  roasting-tongs  and  she  takes  a  long  strip  of  spUt  |  cedar-bark  and 
winds  it  about  one  span  |  from  the  lower  sharp-pointed  end  of  the 
roasting-tongs.  |  She  pulls  it  tight  as  she  winds  it  around  it,  and  ties 
it  on.     Then  the  roasting-tongs  will  not  |  spUt  when  she  puts  the  fish 

30  into  them.  As  soon  as  ||  the  woman  has  finished  this,  she  takes  one  of 
the  fish  that  have  been  cut  open  |  and  rubs  it  over  the  roasting-tongs. 
When  these  are  |  covered  with  blood  and  sUme,  she  puts  into  it  one 
of  the  fish  that  have  been  |  cut  open.     It  is  put  in  crosswise.    Then 

11  yowe  gEltslE'me  ylxa  xö'las  qaxshe^'mae  xwä%ayä8agä'läbEgwä'- 
nEma  (ytxs  gexasE^was  gg'ij^ustäläxs  la'e  ba'k'ö  lö'  Qlä'neqe- 
«lakwS).  Wä,le'da  tslEdä'qe  dä'x'itses  gE'mxöltsIäna'ye  lä'xa  pE- 
xite qa's y ä'^dzödes lä'xa k* !a'k' lobana.   Wa, laE'm  gwä'saxsdaleda 

15  pEX  i'tö  lä'xa  tslEdä'qe.  Wä,  la  ^e'klaesala  läx^mxöltsläna- 
«yasa  ts  lEdä'qe.  Wa,  lä  dä'lases  he'lk'  !öts  läna'ye  lä'xes  xwä^ayäxs 
la'e  qakö'dEX  hö'xt!a*yas.  Wa,  gll'mese  lä'wäxs  la'e  xwalbEtE'n- 
dEx  ö'xLaat&^yas  qa*s  hä'xEle  lax  tslä'sna'yas  e'k'IötlEndälax  xä- 
k"  ladzfts.     Wä,  a'l'mese  gwäl  xwä'Laqexs  la'e  ä'lak'  läla  la  LEpä'la. 

20  Wä,  lä  äxdzö'ts  lä'xaaxa  k!ä'k!obanäxs  la'e  e'tied  äx*e'dxa 
«uE'me  pExi'ta.  Wä,  laxae  he'Emxat!  ^e'x^idEq.  Wä,  lä'aa- 
xwaEm  he  gwe'x'idxa  waö'kwe.  Wä,  lä'La  lä"wünEmas  Llö'psa- 
yogwTlaxa  wünä'gülS  qaxs  Llö'peLaxa  pExi'te.  Wä,  gt'l'mgsö 
gwä'le  &xa"yasexs  la'e  ts!äs  lä'xes  gEUE'me.     Wä,  lä'da  tslsdä'q^ 

25  dä'x'^idxa  Llöpsayowe.  Wä,  lä  äx^e'dxa  glltia  tsleqladzö  dzEXE'fc** 
dEna'sa.  Wä,  lä  qEx'aLE'löts  lä'xa  *nE*mp!Enke  lä'xEns  q!wä'- 
q!waxts!äna^ye  gäglLEla  lax  bEnba*ye ex'beseda  Llöpsayowe.  Wä, 
lä  lEklütä'la^me  qExä'yasexs  la'e  yl^lä'LBlots.  Wä,  laE'm  klesL 
xö'x^sLa  Llö'psayowe qö  lal  Llö'ptsIödayoLa  pEx i'te  läq.    Wä, gl'l- 

30  *mese  gwä'texs  lae'da  tslEdä'qe  dä'x-^idxa  *nE'me  lä'xa  xwä'LEkwe 
pEXi'ta  qa*s  tslfikitle'des  lä'xa  Llö'psayowe.  Wä,  gl'l'mese 
mEgüge'txa  E'lkwa  LE'wa  k* le'läxs  la'e  Llö'ptslötsa  'uE'mö  xwä'- 
LEk"     pExi'ta.      Wä,   laE'm    ge'ktena^yaxs    la'e    &x*e'dxa    dzE- 
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she  takes  |  split  cedar-bark  and  winds  it  around  just  over  the  edge 
of  the  fish,  and  ||  she  pulls  it  tight  and  ties  it  down.    Then  she  puts  35 
another  fish  just  over  it.  |  It  is  tumed  the  way  opposite  the  one  just 
put  into  the  tongs.     Then  she  |  winds  cedar-bark  just  above  it,  and 
she  pulls  it  tight  when  she  |  ties  it  around.     Then  she  takes  another 
fish  and  puts  it  in.  |  Its  tail  is  tumed  again  the  opposite  way,  for  all 
of  them  are  tumed  so  that  the  tails  are  in  altemate  directions  ||  in  the  40 
roasting-tongs.     Sometimes  there  are  four  |  fish,  or  even  six,  put  into 
one  pair  of  long  roasting-tongs.  |  Then  she  ties  cedar-bark  around  the 
top  of  the  roasting-tongs.  |  Then  the  woman  places  them  by  the  side 
of  the  fire  of  her  house.  |  First  the  flesh-side  is  roasted;  and  as  soon 
as  it  is  almost  ||  black  on  the  surface  of  the  meat,  she  tiims  them  over  45 
and  I  changes  toroast  the  skin-side.  When  the  skin-sideis  reallyblack- 
ened,  |  they  are  done.    Then  she  pulls  thetongs  out  of  thegroundand  | 
places  them  not  far  from  the  fire,  so  that  the  heat  of  |  the  fire  reaches 
them,  and  so  that  they  keep  hot.     Then  the  ||  man  calls  his  friends,  50 
and  sometimes  he  calls  his  |  numaym  to  come  and  eat  the  roasted  kelp- 
fish.  I  Those  whom  he  has  called  come  in  imimediately;  and  as  soon  | 
as  they  are  all  in,  the  woman  spreads  long  food-  |  mats  in  front  of 
those  who  are  going  to  eat  the  roasted  kelp-fish.  ||  The  woman  takes  55 
the  roasted  fish  in  the  roasting-tongs,  and  takes  |  it  out  of  the  roasting- 

XEkwe'    dEna's   qa's   qEx'a'LElödes   läx    ek* lEnxe'LEläs.     Wä,  lä 
teklü'tßlaxs  la'ö  yllVLElödsq.     Wä,  lä  e'tletsa  *nE'me  läx  e'k!e-  35 
LEläs.      Wä,    laE'm     :?cwe'laleda    ä'le    Llö'ptsloyos.      Wä,    la'xae 
qEx^itsa  dEna'se  läx  ö'k* lEnxELEläs.     Wä,  la'xaö  lEklütE'laxs  la'e 
yll'aLElödEq.     Wä,  laxae  e'tied  äx'e'dxa  *nE'me  qa's  Llö'ptslödes. 
Wä,  laE'mxae   e'tled    xwelala    qaxs    *na'xwa*mae    xwe'xwalälgda 
la  Llö'ptslöyös   lä'xa  Llö'psayowe,  ylxs  ^nal^uEmp  lEüae    mö'weda  40 
pExi'te  Lö'xs    qlELla'e   Llö'ptsläla    la'xa    gl'ltläsa    Llö'psayowe. 
Wä,  la*me    a'Elaak"  qExtä"yeda   dEna'se  läx  ö'xtä^yasa  Llö'psa- 
yowe.    Wä,  läda  tslEda'qe  Länolisaq  läx  lEgwi'lases  gö'kwe.     Wä, 
las'm  he   gll  Llö'pletsöseda   qlsmläläs.     Wä,  gll^mese  naxsaapla 
Lö*    klümle    ö'küya'yas    q lE'mlaläsexs    la'e    le'x^IdEq  qa   hes   lä  45 
Llä'yö  Llö'plede  Lie'sadza'yas.     Wä,  gl'l^mese  la  älakläla  klümle 
Lieaadza'yasexs    la'e   Llö'pa.     Wä,    lä  küqülelaq   qa*s  gä'xe  Lä'- 
galüaq  lä'xa  k*!e's§  qwe'sala    lä'xa  lEgwi'le  qa  lä'gaes  Lie'saläsa 
lEgwi'le  läq,  qa  tslElqwaxsä'mese.     Wä,  lä  he'x'^ida'meda  bEgwa'- 
nEme  la   Le'*lälaxes   'ne'uEmö'kwö  löxs    hä'e    Le''lälasE*wes   ^ue-  50 
'me'mote  qa  ga'xes   LlELlö'bEgüxa   Llö'bEkwe   pExi'ta.     Wä,  lä 
he'x'idaEm     gäx     hö'^cLEleda     Le"länEme.      Wä,      g  ri*mese 
*wi«laeLExs    la'eda    ts!Edä'qe    LEpIa'läxa    glldEdzowö    ha^madzö' 
le'^wa^ya  läx  LÄ'salilasa  LlELiöbsgüLaxa  Llö'bEkwe  pExi'ta.    Wä, 
lä'da  tslEdä'qe  äxfe'dxa  Llö'ptsläla  Llö'bEk"  pExi'ta  qa*s  xlklöl-  55 
tslö'deq  la'xes  Llö'psayowe.     Wä,  lä  naE'nLEmlllElasa  'nal'uE'me 
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57  tongs.  She  puts  them  down  with  the  skin  below  in  front  |  of  the 
guests,  and  she  pours  oil  into  oil-dishes,  |  and  she  puts  down  one  in 
front  of  every  four  men.  |  The  feasters  themselves  break  the  fish;  || 

60  and  when  it  is  all  broken  in  pieces,  they  begin  to  eat.  |  Then  they  dip 
it  in  oil,  for  all  the  fat  comes  out  while  |  it  is  being  roasted,  and  there- 
fore  it  is  dry.  As  soon  as  they  have  finished  |  eating  the  roasted  fish, 
they  drink  fresh  water;  |  and  after  they  have  finished  drinking  they  go 

65  out.  Roasted  kelp-fish  is  not  ||  given  at  a  feast  to  many  tribes,  for  they  | 
never  catch  much  of  it.  Therefore  only  the  friends,  husband  and 
wife,  I  or  the  numaym,  or  strangers,  eat  roasted  |  kelp-fish.  Now, 
that  is  all  about  this.  | 
1  Kelp-Fish  (S). — Oh,  I  forgot  to  talk  about  |  wind-dried  kelp- 
fish.  It  is  cut  in  the  same  way  as  the  roasted  |  kelp-fish. 
The  only  difference  is,  that  the  backbone  is  taken  out,  |  and 
the  scales  are  left  on  in  the  same  way  as  the  scales  are  left 
5  on  II  roasted  fish.  They  do  not  eat  the  skin  of  the  roasted 
kelp-fish,  for  |  they  only  eat  the  meat.  After  the  feasters 
have  eaten  the  roasted  kelp-fish,  |  they  throw  away  the 
skin.  When  |  the  woman  finishes  cutting  open  the  kelp-fish, 
she  splits  thin  pieces  of  |  cedar-sticks  and  spreads  the  fish 

10  with  two  of  them  so  as  to  keep  it  open,  ||  in  this  manner:  | 

57  la'xes  Le'*länEme.  Wa,  lä  k!ü'nxts!ötsa  Lle'^nalä'xa  ts!e'ts!£ba- 
ts!e  qa's  lä  kag'tmlilElas  lax  Llä'sa'yasa  mae'mokwe  be'bEgwä- 
uEma.     Wä,  lä  q!üle'x's*Em  LE'nqweda  kiwe'laxa   pEX'i'te.     Wa, 

60  g'l'Pmese  ^wI'weIx's  LE'ngEküxs  la'e  ^wFla  h&^mx'i'da.  Wa, 
laE^m  tslEpa's  la'xa  L!e'*na  qaxs  *wi'lämae  tsE'nxwa'yasexs  la'ö 
Llö'pasE'wa.  Wä,  he'*mls  lä'g-ilas  lE'm^we.  Wä,  gl'l'mese  ^äl 
LlELlö'bEgüxa  Llö'bEkwaxs  la'e  na'gek'Elaxa  a'lta  ^wä'pa.  Wä, 
gl'l'mese  gwäl  nä'qaxs  la'e  hö'qüwElsa.     Wä,  kMeVEmxaeda  l!ö'- 

65  bEkwe  pExi't  kIwe'ladzEm  lä'xa  qle'nEme  Je'lqw&laLa'ya  qaxs 
kle'sae  qlünä'la  qlEyö'LauEma,  lä'g'ilas  le'x'a'meda  *ne*nEmö'kwe 
LE'wa  ha'yasEkäla  LE'wa  'nE'me'möte  LE*wa  bä'günse  LlELlö'- 
bEgüxa pExi'te.  Wä,  laE'm  gwäl  la'xeq. 
1  Kelp-Fish  (S). — A,  he'xöLEn  e'tledEl  gwä'gwexs^älasLeda  xt'l- 
kwe  pEXi'ta.  He'Em  gwä'le  xwä'La^yase  xwä'La'yasa  Llö'bEkwö 
pExi'ta.  Wä,  le'xa'mes  ö'güx^dayösexs  la*wEyakwa*es  xä'k*!a- 
dzowe.  Wä,  la  äxä'laEmxae  gö'bEtas  he  gwä'le  gö'bEtasa  Llö'bE- 
5  kwaxs  äxä'la'mae.  Wä,  lä  k!es  ha*ma'e  Lie'sasa  Llö'bEkwe  ylxs 
le'xa'mae  ha'ma'e  qlE'mlaläs.  Wä,  gt'l^mese  gwäl  LlELlö'bEgwe- 
da  kiwe'laxs  la'e  ä'Em  ts lEx^edayoweda  Lie'sas.  Wä,  gl'l'Em 
gwä'leda  tslEdä'qe  xwä'Laxa  pexi'taxs  la'e  xö'x'widxa  wiswEltöwe 
k!wa*xLäwa  qa*s  qEtÜ'desa  ma'ltsiaqe  lä'xa  pExi'te  qa  LEpa'les 

10  gagwä'lega  {fig,). 
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After  she  has  done  so,  she  hangs  them  up  just  over  the  |  fire;  and  12 
after  they  have  been  hanging  there  for  four  days,  |  they  are  half  dried. 
Theii  the  owner  takes  them  down;  |  and  when  he  wishes  to  boil  them, 
she  takes  the  ||  small  kettle  and  puts  it  over  the  fire.  She  takes  her  |  fish-  15 
knife  and  cuts  the  kelp-fish  into  two  pieces  lengthwise,  |  and  she  also 
cuts  it  in  halves  crosswise.    Now  each  of  the  dried  kelp-fish  is  in  four 
pieces.  |  When  the  kettle  begins  to  boil,  she  |  puts  the  pieces  of  kelp- 
fish  into  it.     1 1  does  not  ||  boil  long  bef  ore  she  takes  the  kettle  off  the  fire,  20 
for  then  |  it  is  done.    Then  the  woman  takes  her  dish  and  puts  it  down  ] 
at  the  place  where  she  is  sitting.     She  takes  her  tongs,  and  with  them 
she  lifts  I  the  boiled  fish  and  puts  it  into  the  dish.  |  When  it  is  all  in 
the  dish,  she  takes  her  oil-dish,  ||  pours  oil  into  it,  and  puts  it  down  25 
in  front  of  the  persons  for  whom  she  has  cooked  it.  |  They  drink  water 
bef  ore  they  begintoeat;  |  and  after  drinking  water  they  eat.    They  | 
dip  it  into  oil.    They  do  not  eat  the  skin  with  it,  for  |  the  scales  are 
stUl  on  it.    They  only  eat  the  meat.  |j  After  they  have  eaten,  a  bücket  30 
of  water  is  placed  in  front  of  them.  |  They  put  their  mouths  at  the 
comer  and  take  a  mouthful  |  of  water.    Then  they  squirt  the  water 
into  the  hands  and  wash  them;  |  and  after  they  have  washed  their 

Wä,  gi'l'mese  ^ä'texs  la'e   tetä'kostödayo   läx  nä'qost&'yasa  11 
1e^wi15.     Wa,    gl'Pmese    mö'p lEu^wa'sö   *nä'las   te'tä'kostowexs 
la'e  k*  layax'wlda.     Wä,    las'm  äxa'xoyft   yls   äxnö'gwadäs.    W&, 
gl'l'mese    *ne'ke    äxnö'gwadas    qa^s    h&nxLE'ndeq,    lä  äx'e'dxa 
ha'uE'me  qa's  h&'nxLEndes    lä'xes    lEgwi'Ie.     Wä,  lä    äx*e'dxSs  16 
xwä'Layowe  qa*s  tlö'tslEndexa  pExi'tasde  lä'xßs  gl'ldölasS.     Wä, 
laxae  ^'x'sEndEq  uExsE^ndEq.     Wä,  laE^m  mag'mo:^"seda  'nat^ns'- 
mö  pEX'i'tasd.     Wä,  gl'Pmese    mEdEbc'wide  hä'nxxEnÄsexs   la'e 
äxstE^ntsa  t!ö't!Ets!aakwe  pExftasd    läq.      Wä,   kle'stfa ^'gllü 
maE^mdElqülaxs   la'e    hä'nx'sanöweda    hä'nxxanöwe,  qaxs  las'm  20 
Llö'pa.     Wä,    leMa    tstedä'q    äx'e'dxes    lö'qlwe    qa*s    ka'g'alilgs 
lä'xes   kiwae'lase.     Wä,    lä    äx'eMxes    tsle'sLäla    qa's   kltpÜMes 
lä'xa  h&'nx'Laakwe   pExi'tasde  qa's  lä  k'üptslä'las  lä'xa  lö'qIwS. 
Wä,  gl'l'mesö   *wi«lts!ä  lä'xa  lö'qlwäxs  la'e  äx'S'dxes  tslBba'tsß 
qa^  k!ttnxts!öMesa  Lle'^na  läq.     Wä,  lä  k'ä'^Bmläas  lä'xes  hä^mesi'-  25 
lag'ilaq.     Wä,  lä  nä'naqalg'iwälaEmxs(  'wä'paxs  k*  !ö Vmae  hä'mx'*- 
i'da.     Wä,  gl'Pmese   gwal   nä'qaxs  la'e  h&^mx'i'da.     Wä,  las'm 
tslEpa's  la'xa  L!e'*na.     Wä,  lä  k!es  hämgä'q  ^E'wis  Lie'sS,  qaxs 
äxä'laS  gö'bEtas,  qaxs  le'x'amae  ha''mäse    qle'mlaläs.     Wä,  gi'l- 
'mese  ^äl  ha'mä'paxs  la'e  hän^Emle'lEma  na'^atsle  'wä'bEtsIälaxa  30 
*wä'pö.     Wä,  ä'*mese  xwä^magägeses   sE'msaxs  la'e  häms^'md 
lä'xa  *wä'pe,  qa's  hämxtsIäuE'ndis   qa's  ts!E'nts!En:^*widS.     Wä, 
g'tl'mese  ^äl  tslE'ntslEnkwaxs  la'e  e'tied  hämgä^Entses  sB'msd 
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hands,  they  put  their  mouths  |  to  the  comer  of  the  bücket  and  drink 

35  water.     Now  that  also  is  finished.  || 

^      Broiled  Dried  Kelp-Fish. — Sometimes  other  people  want  |  to  eat 

soaked  half-dried  kelp-fish.  |  The  woman  first  takes  her  tongs  and 

puts  them  down  |  where  she  is  sitting.     Then  she  takes  down  the 

5  kelp-fish  that  has  been  hung  up  to  dry,  ||  and  she  puts  it  down  at  the 

place  where  the  tongs  are.     She  dips  up  some  |  water  and  places  it 

with  the  dried  kelp-fish.     Then  |  she  takes  the  fire- tongs  and  lilts 

the  dried  kelp-fish  in  the  middle,  |  in  this  manner:  | 

Then  she  holds  it  in  the  tongs  over  the  fire,  the  flesh- 

10  side  first  ||  tumed  down;  and  as  soon  as  the  steam 
pufTs  out  all  over,  |  she  tums  it  over  and  she  broils 
the  skin-side;  and  when  |  the  skin  becomes  all  black, 
she  stops  I  broiling  it,  for  it  is  done.  Then  she  puts 
it  down  !  on  the  mat  with  the  skin  down.     She  drinks  water;  and 

15  after  ||  drinking,  she  b^ns  to  eat  the  meat.  She  only  |  takes  off 
the  meat  from  the  skin  and  puts  it  into  her  mouth.  |  She  does  not 
dip  it  into  oil,  for  this  kind  is  fat.  | 

I  forgot.    As  soon  as  she  finishes  broiling  the  half-dried  |  kelp-fish, 

20  and  when  it  is  done,  she  takes  a  cup  with  water,  |  takes  a  mouthful, 
and  blows  the  mouthful  of  water  over  the  flesh-side  of  what  she  |  has 
cooked.    Then  it  gets  really  tender,  and  |  therefore  old  women  and 


läx  ö'gwäg'a*yasa  nagatsle'  qa's  nä'x*idexa  *wä'pe.     Wä,  laE^mxag 

35  gwä'la. 
1  Broiled  Dried  Kelp-Fish. — ^Wä,  lä  'na'lfnEmp  lEna  he  ha'ma- 
e'xstsö*sa  waö'kwe  be'bEgwänEm  pE'nkwe  kläya^wa  pEX'ftasda. 
Wä,  hß'Em  gll  &x*e'tsö*sa  tslEdä'qes  tsIe'sLäla,  qa*s  k'atlaläes 
lä'xes  kiwae'lase.  Wä,  lä  äxaxö'd  lä'xa  xÖElä'LEla  pExI'tasda 
5  qa*s  ge'gallles  läx  k'ade'lasasa  tsIe'sLäla.  Wä,  lä  tse'x'Md  lä'xa 
*wäpe  qa*s  gä'xe  hängalilas  läx  gae'lasasa  pEx  i'tasde.  Wä,  lä 
dä'x**idxa  tsIe'sLäla  qa's  klpü'des  läx  nEgö'yä'yasa  pEX'i'tasde 
g-a  gwälega  {fig,). 

Wä,  lä  küpä'lases  tsIe'sLäla  laqexs  la'e  pExä'x  q !E'mladza*yas 

10  qaxs  h6''mae  glle''läle.  Wä,  gl'l'mese  k'Extimxsäweda  k'Iä'tela 
lä'qexs  la'e  le'x'^idEq  qa's  pEx*'r3ex  Lle'sadzE^yas.  Wä,  laE'm- 
La  klü'mleq.  Wä,  gi'l'mese  'nä'xwa  klü'mla  Lie'sasexs  la'e  gwäl 
pEX'ä'q  qaxs  lE'mae  Llö'pa.  Wä,  ä'^mese  nELEdzö'ts  lä'xa  ha- 
'madzö'we  le"wa'yaxs  la'e   nä'x*ed    lä'xa  *wä'pe.     Wä,  gl'l*mese 

15  gwäl  nä'qexs  la'e  hämx'i'dxa  qlE'mläle.  Wä,  laE'm  ä'Em  äxä'- 
laxa  qlE'mläle  läx  Lie'sas  qa^s  tslö'qlöses  lä'xes  sE'mse.  Wä, 
laE'm  kle&'s  Lle'^na  tslEpa's  qaxs  tsE'nxwae  gwe'x'sdEmas. 

Hö'xöLEn  LiEle'wesöxs  gll^mae  gwäl  pExa'xa  k'Iä'yaxwa  pExi'- 
tasdEXs  la'e  Llö'pa.     Wä,  lä  dä'x'^Idxa  klwa^sta'  ^wä'bEtsIäla  qa*s 

20  hä'msgEmde  läq  qa*s  sElbExü'mdes  läx  q  !E'mladza*yases  ha^mex*- 
sI'lasE'we.     Wä,  he'*mis  lä'gilas  ä'lak* !äla  la  tE'lqwe.     Wä,  he'Em 
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old  men  are  |  fond  of  broiled  half-dried  kelp-fish,  |  because  it  is 
tender.  As  soon  as  the  woman  finishes  eating,  ||  she  drinks  water.  26 
When  the  dried  kelp-&h  is  really  dry,  |  it  is  soaked  like  dried  salmon 
when  it  is  soaked;  |  and  it  is  cooked  in  the  same  way  as  the  |  half- 
dried  kelp-fish  is  cooked  when  it  is  broiled  and  when  it  is  boiled.  | 
That  is  dl  about  this.  || 

Split  Kelp-Fish. — Now  I  will  talk  again  about  the  |  kelp-fish  split  1 
in  two.     When  the  man  goes  home  who  has  (gone  out)  |  with  the  fiah- 
trap  to  catch  kelp-fish,  as  soon  as  he  has  many,  |  the  woman  takes 
her  fish-knife  and  sits  down  at  the  ||  edge  of  the  old  mat  on  which  the  5 
fish  has  been  put.    Then  she  takes  one  of  the  kelp-fish  with  her  left 
band.  |  Its  tail  is  towards  the  woman,  |  and  its  stomach  is  turned 
towards  the  left  side,  when  she  puts  it  down.  |  Then  she  cuts  off  the 
head;  and  when  the  head  has  been  cut  off,  |  she  cuts  into  the  back 
and  cuts  all  the  way  down  to  the  tail,  ||  cutting  through  along  the  10 
Upper  side  of  the  backbone.     When  it  is  spread  open,  |  she  pulls  out 
the  intestines;  and  when  all  the  intestines  are  out,  she  |  cuts  along 
the  under  side  of  the  backbone  and  takes  it  out  close  |  to  the  tail, 
and  then  she  breaks  it  off.    She  |  throws  away  the  backbone.     The 
tail  is  left  on  the  ||  split  kelp-fish.     Then  she  cuts  it  down  lengthwise,  15 

lä'g'Uasa  laE'lk^wana'ye  LE'wa  nö^uEmase  bS'bEgwänEm  he'mEnä-  22 
tasm  äx'g'xsdxa  pE'nkwe  klä'yai^wa  pExi'tasd  qa's  h&'ma'peq, 
qaxs  tE'lqwae.  Wä,  gl'l'mese  gwäl  ha^mä'pa  tslEdä'qSxs  la'e  nä'- 
x^dxa  'w&'pe.  Wa,  gl'l'mese  ä'lak* !&la  la  lE^m^eda  pEx rtasdaxs  25 
la'e  ä^Em  t  le'iasö  hd  ^e'g'ilasE'weda  xamä'saxs  t  le'tasE^wae.  Wä,  la 
he^Em  ^e'g'ilasöxs  la^e  h&'mS'x'silasE'we  h&^mex'silaena^yaxa 
k'Iä'ya^wa  pex'i'tasda  la'qexs  ps'nkwae  ](^xs  h&^nxxaakwaS. 
W&,  laB'mxae  ^äl  lä'xeq. 

Split  Kelp-Fish. — Wä,  la'me'sEn  e'dzaqwal  ^ä'gwex's'älal  lä'xa  1 
pEx  rtaxs  qlwä'^kwae.     Wä,  he"mexs  gaxag  nä^'nakweda  LEqä'- 
däses  LEgE'me  lä'xa  pEX'i'te;  wä,  gl'l^mese  qteyö'LExs  la'e  hö'x*- 
ida'ma  tstedä'qe   äx'e'dxes   xwä'Layowe   qa*s  k!i1nx£lllexa   k*lä'- 
^Edzowe  k*  !ä'k- lobana.    Wä,  le  dä'x'^itses  gE'mxöltsIä'na'ye  lä'xa  5 
'nE'me pExi'ta.     Wä,  laE^mxae  ^ä'saxsdäta  lä'xa  tslEdä'qe.     Wä, 
la  ^e'k*  laesäla  lax  ^'mxölts  läna'yas  la'xes  qE'lkwdae'na'ye.    Wä, 
lä  qakö'dEx  hö'xt la'yas.     Wä,  gl'l'mese  lä'wäye  hö'xt la'yasexs 
la'e  xwä'lbEtEndEX  ö'xLaatä'yas.     Wä,  lä  hä'xEla  lax  tslä'sna'yas; 
e'k!öt!Endälax  xä'kladzäs.     Wä,  gi'l'mese  la  LEpä'laxs  la'e  ^'1-  10 
x'^ödEX  ya'x'ylgilas.     Wä,  g'l'l'mese  'wi'läwe  ya'x'ylg-ilasexs  la'e 
xwal'ö'dEX   bEua'dzE'yasa   xa'kMadzowe   qa's    lä'weyödeq  g'ä'g'E- 
LEla    lä'xa    ma'kaläxa    ts!ä'sna*yasexs    la'e    kö'qödEq.     Wä,   lä 
tstex'ß'dxa  xä'k*  ladzowe.     Wä,   laE'm    äxä'le    tslä'sna^yas    lä'xa 
xwä'LEkwe  pExi'ta.     Wä,  lä  qlä'xsEndEq  qa  ma'ltsles  hä'xEla  gä'-  15 
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16  beginning  at  the  neck,  down  |  to  the  belly,  imtil  she  comes  to 
the  I  tail,  in  this  manner:  fj     Now  it  is  called  "split  |  kelp- 

fish."  As  soon  as  this  has  /^  \  ^^^  done,  she  hangs  it  up 
over  the  |  fire  of  the  house;    /   /     V  and  when  it  is  half  dried,  it  ia 

20  cx)oked.  ||  First  she  takes  /  /  Y  her  small  kettle,  pours  some  | 
water  into  it,  and,  when  L — '  I — J  it  is  half  fiiU,  she  puts  it  on 
the  fire.  |  She  takes  down  the  split  fish  and  cuts  it  into  two  parts,  | 
and  she  cuts  one  side  into  three  pieces;  and  she  does  |  the  same  to 

25  the  other  side,  in  this  manner:  fl  Now  it  is  in  six  pieces.  ||  She 
throws  away  the  tail,  and  fX\  ^^^^  ^®  pieces  |  of  fish 
into  the  kettle  in  which  the  //VA  water  La  boiling.  |  I  think 
the  length  of  time  that  it  is  on  LJ  L-\  the  fire  is  more  than  half  | 
an  hour  by  the  watch,  and  then  [ j    L I  it  is  done.    She  |  takes  the 

30  kettle  off  the  fire.  She  takes  a  small  dish  ||  and  puts  it  down  by  the 
side  of  the  kettle.  |  She  takes  her  tongs  and  with  them  she  lifts 
the  fish  and  puts  it  |  into  the  small  dish;  and  when  it  is  all  in,  she 
drinks  water;  |  and  after  drinking,  she  takes  a  piece  of  the  |  boiled 

35  kelp-fish,  pinches  off  the  meat,  and  puts  it  into  her  ||  mouth.  Now 
she  is  eating  the  meat.  She  does  not  eat  the  |  skin,  on  account  of 
the  scales:  therefore  she  just  puts  it  back  into  the  |  dish.  After 
she  has  eaten,  she  takes*  the  |  small  dish  f  rom  which  she  has  eaten. 


16  gtLEla  lax  ö'xawa'ya  hä'xEla  lax  tEk'Ia's  lä'gaa  läx  ö'xLa'yas 
tslä'sna'ya  ga  gwälö  ga  (ßg.).  Wä,  laE'm  Le'gadEs  qlwä'^k" 
pEX  i'ta.  Wa,  g l'Pmese  gwä'lExs  la'e  ge'x'wits  lax  uEqä'st&wasa 
lEßwi'lases  gö'kwe.     Wä,  gl'l^mese  k*  lä'yax^widExs  la'e  ha^me'xsl- 

20  lasE'wa.     Wä,  he'Em  gil  äx^e'tsö^ses  ha^uEme.     Wä, lägü3cts!ö'tsa 
'wä'pö  läq  qa  nEgö'yoxsdalesexs    la'e  hä'nxxEnts  lä'xes  lE^i'le 
Wä, lä  äxaxö'dxa  qtwä'^kwe  pExi'ta  qa^s hexsE'nde  tlö'tslEndEq. 
Wä,  lä  yü'du?"sEnd  t!ö't!Ets!älaxa  äpsode'le.     Wä,  la'xae  he'Em- 
xatl  gwe'x^idxa  äpsö'dile  ga  gwä'lega  (ßg,).  .  Wä,  laE'm  qlELlä'- 

25  xs^a.  Wä,  lä'La  ä'Em  ts!Ex*e'dxa  tslä'sna'yas.  Wä,  lä  äxstE'ntsa 
tlEwe'kwepEx  i't  lä'xa  h&'nxxäla  h&'nxLan&xs  la'ö maE'mdElqüles 
*Wä'pe.  Wä,  kö'tatlEnLäq  h&yä'qax  nEsEgiLE'la  lä'xa  qlä'qla- 
lak*  !a*yäxEns  'nä'läqe  «w&'^wasLalasasexs  la'e  Llö'pa.  Wä,  laE'm 
h&'nxsanoweda    hä'nxLanowe.    Wä,  he'^mis  &x*etsö*ses  lä'lo^me 

30  qa*s  gä'xe  kä'galöas  läx  ma'gtnwalilasa  hä'nxxanowe.  Wä,  lä 
äx'e'dxes  tsIe'sLäla  qa's  küpii'des  lä'xa  pEXi'te  qa*s  lä  küptsl&'las 
lä'xa  lä'logüme.  Wä,  gi'l^mese  ^wi«lts!äxs  la'e  nä'x*Idxa  *wä'pe. 
Wä,  g'i'l'mese  ^äl  nä'qaxs  lae  dä'x'^dxa  ^nE'me  lä'xa  tiEwe'kwe 
hä'nxLaak"  pExi'ta  qa*s  epä'lex  qlE'mläläs  qa*s  ts!ö'q!üses  lä'xes 

36  sE'mse.     Wä,  laE'm  hä^mä'pEx  qlEmlaläs.     Wä,  lä  k!es  hä'mä'pEx 

Lie'sasqaxs  äxä'lae  ^ö'bEtas  lä'gilas  ä'Em  xwe'laq  &xts!älas  läxa 

.  lo'qlwe.     Wä,  gi'l*mese  ^äl  ha^mä'pExs la'e  dä'x'^idxes  hä*ma'ts!e 
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and  pours  into  the  kettle  what  is  left  in  it.  |  She  pours  some  water 
into  the  diah  and  washes  her  hands;  and  ||  after  doing  so,  she  drinks  40 
fresh  water.  This  also  is  not  |  given  at  a  feast  to  many  tribes.  It 
is  only  eaten  by  the  |  husband  and  wife,  or  by  friends  whom  they 
invite,  or  by  the  numaym,  for  |  the  woman  does  not  eure  many  in 
this  way.  |  That  is  all  about  this.  || 

Boiled  Kelp-Fish  Ollis  and  Stomachs. — ^Inxmediately^  |  (the)  wife  1 
goes  to  meet  (her  husband),  carrying  a  small  basket  made  of  split  | 
spnice-root.  She  puts  it  into  the  small  canoe  which  has  been  used  in 
fishing  kelp-fish.  |  Then  she  puts  the  kelp-fish  into  the  basket. 
When  n  it  is  fuU,  ^e  takes  it  out  of  the  canoe  and  carries  it  to  her  5 
house,  I  and  pours  the  fish  on  the  coarse  plaited  mat  made  of  split 
cedar-bark  |  which  she  has  spread  out  to  pour  the  kelp-fish  on.  | 

As  soon  as  she  has  carried  up  all  the  kelp-fish,  she  sits  down  on  the 
floor  and  |  begins  to  take  out  the  intestines.  The  woman  takes  hold 
of  the  I  kelp-fish  with  the  left  hand  and  squeezes  at  the  back  of  its  10 
head,  |  the  belly  being  tumed  towards  the  woman.  She  puts  the 
thumb  of  her  |  right  hand  into  the  giUs,  and  puts  the  |  forefinger  of  her 
left  hand  at  the  left  side  of  the  neck,  while  she  puts  her  thumb  into 
the  gill  at  |  the  right  side.  Then  she  squeezes  it  and  puUs  at  it;  | 
and  as  soon  as  the  gills  become  loose,  ^e  puts  her  thimib  |  at  the  15 


lä'lö^ma  qa*s  güxtsIöMeses  äng'xsä'ye  lä'xa  h&'nxLanowe.  W&,  38 
lä  güxtslö'tsa  'wä'pe  lä'qexs  la'e  ts!E'nts!Enx*wida.  W&,  gl'l- 
'mese  gwä'lExs  la'e  näxidxa  ä'lta  *wä'pa.  Wä,  laB^mxa^  t  !es  40 
kiwö'ladzem  lä'xa  qle'nEme  le'lqw&laLa'ya.  Ä'Em  le'xa'meda  h&*- 
yasEk'&la  löxs  Le'lälay&axa  ^ne^nEmö'kwe  LE*wa  'nE'me'motö  qaxs 
k'le'sae  qle'nEme  äxä^yasa  tslEdä'qaxs  äxa'ax  gwe'x'sdEmas.  W&, 
laE'm  ^ä'l  laxe'q. 

Boiled  Kelp-Fish  Gills  and  Stomachs. — Wä,*  h^'x**ida*mese  gEnE'-  1 
mas  la  lä'lalaq  klö'qölaxa  la'laxame  dzEdE'x**sEm  Llö'plEksa 
äle'wase  qa*s  lä  h&'ng'aalExsas  lä'xa  pa'panayox^si'lats  !e  ^wä'- 
^wagüma.  Wä,  lä  k'!lxts!ödalasa  pExü'te  läq.  Wä,  gl'l'mese 
qö'tlaxs  la'e  k*  lö'x^öltödEq  qa^s  las  lä'xes  g'ö'kwe.  Wä,  lä  5 
gügEdzö'ts  lä'xa  äwä'dzoledkwas  k!lta'*ye  le''wa*ya,  ylxLEpIale'- 
lEmas  qa  ge'dzäyaatsa  pExI'te. 

Wä,  g'l'l'mßse  'wFlösdesa  pEx  i'taxs  la'e  kiwa'g'alileda  tslEdä'qe 
qa's  t  !o'x*widöq.  Wä,  he'*maaxs  la'e  dä'x-'ideda  ts  lEdä'qaxa  pEX'i'- 
tases  ^'mxöltsläna.  Wä,  laE'm  qlwe'sdax  ö'xLaatä^yasa  pExi'te  10 
qa  gwa'sk- faö'sales  lä'xa  tslEdä'qe.  Wä,  lä  äx*ä'LElöts  qo'mäs^ 
he'lk!ölts!äna'yö  läx  q!ö'sna*yas.  Wä,  la'xae  ts  lE'mä'bötses  tslE- 
mä'la  läx  gE'mxöt!xawa*yas  yixs  hä'aLaI  las  qo'meda  hö'lklöt!- 
xawa'ye  qlö'sna'yas.  Wä,  lä  q!we's*idqexs  la'e  ne'x^edEq.  Wä, 
g*l'l*mese  k*  S'nx-Ideda  q!ö'sna*yaxs  la'e  e'tied  äx'ä'LElötses  qö'ma  15 

1  Continued  from  Publications  o(  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  488,  Ilne  21. 
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16  inside  of  the  pectoral  fin,  and  puts  her  forefinger  on  the  outside.  | 
Then  she  bends  it  outward  and  twists  the  skin  oflf  at  that  place.  | 
Then  she  tums  the  fins  back  and  pnlls  them  off  |  with  the  intestines 

20  and  the  gills.  When  she  has  finished,  ||  she  throws  the  mtestines  mto 
a  small  hand-basket.  |  She  puts  the  clean  kelp-fish  back  on  the 
spread  |  mat,  and  she  does  not  stop  imtil  all  the  kelp-fish  have 
been  cut.  |  Then  the  woman  takes  in  one  hand  the  small  basket 
contaming  the  mtestines,  and  carries  it  |  to  the  beach  and  pours  the 

25  Contents  of  the  small  basket  ||  into  the  salt  water.  She  puts  the 
small  basket  into  the  water  and  |  washes  off  the  shme  outside  and 
inside.  After  she  has  done  so,  |  she  puts  down  the  little  basket  on 
the  beach,  and  then  she  takes  some  of  the  |  intestines  of  the  kelp-fish 
and  puUs  it  off  from  the  |  stomach.     She  leaves  the  gill  at  one  end 

30  of  it.  II  Then  she  washes  the  intestines  so  that  all  the  blood  comes  off; 
and  she  puUs  it  through  j  (between  her  thimib  and  fingers),  so  that  all 
the  food-contents  come  out.  As  soon  as  this  is  done,  |  she  tums  it 
inside  out,  so  that  the  stomach  is  tumed  inside  out;  j  and  she  washes 
it,  and  finally  throws  it  into  the  j  small  basket.     She  does  the  same 

35  to  all  the  others;  ||  and  as  soon  as  all  the  stomachshave  been  washed, 
the  woman  |  takes  up  the  basket  containing  the  gills  and  puts  it  | 
into  the  sea-water,  and  shakes  it  so  that  all  the  blood  and  the  j  slime 


16  läx  ö'tsÄwasa pepEL!xawa*ye.  Wä,  lä  Llä'sadza^ye  tslEmä'laxtsIä- 
na'yasexs  la'e  Llö'tledEq.  Wä,  he'*mis  la  qwa'pledaats  Lie'sas. 
Wä,  la'me  nELä'we  pepELlxa'wa^yas.  Wä,  ä''mes  la  UBXö'dEq 
*wi'*la  ^,E'wa'  tslEyl'me  LE^wa qlö'sna'yas.     Wä,  gl'l*mese  ^ä'lsxs 

20  la'e  tslExtsIö'ts  lä'xa  klö'^atsle  lä'laxameda  yax'yEgile.  Wä, 
la'La  ywe'laqaEm  äx'adzö'ldasa  lä  tiEgi'k"  pExi't  lä'xa  LEbe'le 
le'^wa'ya.  Wä,  lä  ä'l^Em  gwä'lExs  la'e  *wi'la  la  tiEg l'kwa  pEx  i'te. 
Wä,  lä'da  tslEdä'qe  klö'qülilxa  yaxylg'ilatsle  lä'laxama  qa^s  les 
lä'xa    LiEmä'ise.      Wä,    le    güxstä'lisxa    gi'tsläxdäxa    lä'laxame 

25  lä'xa  dfi'msxe  'wä'pa.  Wä,  lä  äxstE'ndxa  lä'laxame  qa*s  ts!o- 
:?:ä'lexa  kle'lasgEma'yas  LE^wes  ö'tsläwe.  Wä,  gl'Pmese  gwä'- 
Iexs  la'e  hänga'lisaxa  lä'laxame.  Wä,  lä,  dä'x-^idxa  gä'yole  lä'xa 
ya'xylgilasa  pExi't.  Wä,  lä  äLä'laxa  tslEyl'me  lä'xa  h&*maa'* 
tsle  pö'xüntsa  pExi'te.     Wä,  lä    äxba'^ya  qlö'sna'ye  la'qexs  la'e 

30  ts!ö'^*widEq  qa  *wi*lä'wesa  E'lkwa.  Wä,  he'^misexs  la'e  xix-*e'dEq 
qa  *wi«lä'wese  l&'ltsl&we  h&mk' !ae'dza*yas.  Wä,  gl'l^mese  gwä'- 
Iexs  la'e  LleplExsEmdsq  qa  LieplEXsEmä'lesa  h&'maa'tsle  pö'^Iün- 
sa.  Wä,  la'xae  ts!ö'x*wIdEq.  Wä,  lawe'sLe  tslExtsIöts  lä'xa 
lä'laxame.      Wä,  lä    'na'xwaEm   he    gwe'x^idxa    waö'kwe.      Wä, 

35  gl'Pmese  'wi«la  la  tslö'kwa  hä*maats!äxs  la'eda  tslEda'qe 
klö'qölesxa  q!ö'sna*yaa'ts!e  lä'laxama  qa*s  lä  k* lö'xstEndEq 
lä'xa  dE'msxe  *wä'pa  qa's  nalEltä'leq  qa *wi«läwesa  E'lkwa  LB'wa 
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come  off.  As  soon  as  she  has  finished  this,  she  takes  the  |  basket 
containing  the  gills  out  of  the  water  and  carries  it  |  to  the  house.  40 
She  puts  it  down  by  the  aide  of  the  fire  of  her  house.  |  She  takes  a 
kettle  and  pours  some  water  into  it,  and  |  when  it  is  half  fuU  she  puts 
it  over  the  fire.  When  |  the  water  begins  to  boil,  she  takes  the 
Jclümes  (for  that  |  is  the  name  of  the  gills  when  they  are  cooked) 
out  of  the  Üttle  basket  ||  and  throws  them  into  the  boiling  water.  45 
When  they  are  all  |  in,  she  takes  her  fire-tongs  and  stirs  (what  is  in 
the  kettle).  The  kettle  is  not  |  kept  long  on  the  fire,  perhaps  for  | 
half  an  hour  or  a  little  longer.  Then  it  is  taken  off.  |  Now  it  is  done 
and  she  invites  all  those  who  like  to  eat  gills  with  her.  ||  As  soon  as  50 
those  come  who  are  going  to  eat  gills  with  spoons,  ahe  takes  |  the 
spoons,  gives  one  to  each  of  those  who  are  going  to  eat  with  it,  then  | 
the  woman  takes  the  water  and  gives  a  drink  to  those  who  are  going 
to  eat  with  spoons.  |  After  they  have  drunk,  they  eat  with  spoons.  | 
The  guests  eat  with  spoons  the  hquid  and  the  stomachs  of  the  kelp- 
fish  II  and  its  gills.  They  just  blow  out  of  their  mouths  the  bones,  55 
for  there  are  bones  |  in  the  gills  of  the  various  kinds  of  fish.  After 
they  have  eaten,  |  the  woman  takes  water  and  gives  it  to  those  who 
eat  with  spoons  with  her.  |  Then  she  cools  with  cold  water  those  who 
had  eaten  the  gills  with  spoons,  |  for  those  who  eat  gill-soup  perspire.  || 


k'Ie'la.      Wa,   gl'Pmese  gwä'lExs  la'e   k*  !ö'x*wEstEndxa  qlö'sna-  38 
*yaats!e  lä'laxama  qa*s  lä  k*  !ö'x*wEsdesElaq  qa's  lä  k*  lö'gweLElaq 
lä'xes  g'ö'kwe.     Wä,  lä  klö'günölisaq  lax  lEgwi'lases  g'ö'kwe.     Wa,  40 
lä  äx'e'dxa  h&'nxxanowe  qa's  güxtslö'desa  *wä'pe  läq  qa  'uEgö'- 
yoxsdalesexs  la'e  h&'nxxEnts  la'xes  lE^I'le.     Wä,  gl'l'mese  mE- 
dElx'wi'dExs  la'e  ^nä'l'nEmEmka  dä'ltslälaxa  klü'mese  (qaxs  he'- 
*mae  laLe'gEmsa  q!ö'sna*yas  la'e  hemexsi'lasE^wa),  lä'xa  lä'laxame 
qa's  lä  äxstä'las  lä'xa  maE'mdElqüla   'wä'pa.     Wä,  gl'Fmese  'wi'-  45 
*la*staxs  la'e  äx^e'dxes  ts  le'sLäla  qa^s  xwe'tElga^es  läq.    Wä,  k*  le'st  !a 
ä'laEm     ge'xLäla     h&'nxxala     lä'xa    lEgwöe,    wälaanawise    lö' 
^nExsEg iLE'la  la'xa  q!ä'q!alak!a*ye  lö'  häyä'qaxs  la'e  h&'nx'sEn- 
dfiq.     Wä;   la^me    Llö'pa.     Wä,    lä    Le'*lälaxes  k'!ö'k!ömtsg*otLe. 
Wä,  gl'Pmese  *wi*la  gä'xeda  yö's*wötLasexa  klümesaxs  la'e  äx^e'd-  50 
xa   k'ä'k'atslEnaqe   qa*s   kä's'ides  lä'xes   yö's*wütLe.     Wä,  la^me 
äx^e'deda  tslEdä'qaxa  ^wä'pe    qa's    tse'x'ides   lä'xes   yöVwütLö. 
Wä,   gtPmese   'wi^la  la   gwäl  nä'qaxs    la'e    yö's^ida.     Wä,   las'm 
^wi^laEm   yö'seda   kiwe'lax   'wä'pas    LE'wa   h&*maats!äsa  pExi'te 
Lo'mes  qlö'sna'ye.     Wä,  ä'*mese  poxä'laxa  xa'qe  qaxs  xa^adae'da  56 
q!ö'sna*yasa   ^na'^wa    mamaö'masa.     Wä,  gi'Pmcse  gwäl  yö'saxs 
la'eda  tslEda'qe  äx^e'dxa  *wa'pe  qa^s  tse'x^ides  lä'xes yö's'wütdä. 
Wä,     la^me    koxwaxaliseda   yö'sax'däxa   k!ümese  ylsa  wüda'sta' 
*wä'pa,   qaxs    ä'la^mae    ge^osEmale'da  yö'säxa   k* !omstagi*lakwe. 
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60  Therefore  they  always  8ay,  '*Let  us  |  now  cool  ourselves  with  cold 
water! "  and  therefore  the  host  |  gives  his  guests  fresh  water  to  cool 
themselves.  |  Then  those  who  have  eaten  the  gills  go  out  of  the 

65  house.  |  This  is  not  given  at  a  great  feast  to  many  tribes,  for  H  they 
never  catch  enongh  of  these  fish.  Therefore  those  who  catch  them 
just  I  eat  them  with  their  wives,  children,  and  relatives.  |  That  is  the 
end.  I 

1  Boasted  Kelp-Fish. — If  (the  woman)  is  really  hungry,  |  she  takes 
one  of  the  kelp-fish,  puts  it  down  on  its  stomach  at  the  right-hand 
side  I  of  the  fire,  close  to  it,  the  woman  facing  towards  the  rear  of 
5  the  I  house.  The  roasting  fish  also  faces  the  rear  ||  of  the  house. 
As  soon  as  the  steam  puffs  out  f rom  the  body  |  of  the  fish,  she  tums  it 
aroimd  so  that  it  faces  the  |  door  of  the  house;  but  it  is  still  lying  on 
its  stomach.  It  does  not  take  long  |  before  it  is  cooked.  Then  the 
woman  takes  a  long  |  eating-mat,  spreads  it  out  outside  of  the  place 

10  where  ||  she  is  sitting  (that  is,  away  from  the  fire),  and  she  takes  the 
roasted  kelp-fish  and  places  it  on  its  stomach  on  the  |  mat.  Th^i 
she  eats  it.  She  does  not  |  take  out  the  intestines  and  the  güls  before 
she  puts  it  down  to  be  roasted  |  by  the  fire,  for  she  takes  them  oflf 
when  she  begins  to  eat  it.  |  Just  before  she  b^ins  to  eat  she  takes  a 

15  piece  of  cedar-wood  ||  about  a  span  long.     With  it  she  |  scrapes  off 

60  Wa,  hö"mis  lä'gilas    ^ne'keda  yö'säx  ^e'xsdEmas:  "Wegaxlns 

k'ö?waxalisas  wäda*stä'  'wä'pa."    Lä'gilasa  kiwölase  he'x'*idaEm 

la  tsax  a'ltä  wüda'sta'  ^wä'pa-  qa  kox^waxaledzEmses  kiwele'kwe. 

W&, laE'm  ä'Em hö'qüwElseda  k !wo'k !ümesglx*däxa klüme'se.    Wä, 

•  k'Ie'sae  kIwe'ladzEma  klüme'se  lä'xa  qle'uEme  le'lqw&laLa^ye  qaxs 

66  k'Ie'sae  q  lEyö'LanEmenoxwa,  lä'g'ilas  le'x-a^meda  äxa^nsmäq 
h&'mä'pEq  LE*wis  gEUE'me  LE*wi's  sä'sEme  Lo*mis  Le^EL&'la.  Wa, 
laE^m  gwä'la. 

1  Boasted  Kelp-Fish.  —  Wä,  gl'l^mese  a'lakläla  pö'sqlaxs  la'e 
dä'x'^idxa  'nB'me  pBx'i'ta  qa's  manö'lises  lax  hßlk*  lödEnwa'li- 
sases  iBgwi'le  yixs  gwe'gEmlilaeda  tslEdä'qe  lä'xa  ö'gwiwalilases 
g'ö'kwe.  Wä,  la  gwe'^mlll'Emxaeda  pExi'te  lä'xa  ö'gwiwall- 
5  tasa  gö'kwe.  Wä,  gi'Pmese  k-t?:ü'mxsaweda  k'li'lEla  lax  ö'kJwi- 
na'yasa  pBX'itaxs  la'e  ywe'lElilaq  qa  gwe'gBmx'*ides  lä'xa  t  !6x'I'- 
läsa  gö'kwe.  Wä,  las'm  manö'litsä'ma.  Wä,  k'Ie'stla  gae'- 
Iexs  la'e  Llö'pa.  Wä,  hö'x^ida^mesa  tslEdä'qe  Sx'e'dxa  gfldE- 
dzowe  h&*madzö'  le'*wa*ya  qa's  LEpIall'les  läx  L!ä'sa*yases  k!wae'- 

10  läse.  Wä,  lä  äx'e'dxa  mae'dzBkwe  pBX'it  qa*s  madzö'des  lä'xa 
le'*wa*ye.  Wä,  hö'x'ida^mese  Lte'xwaq.  Wä,  la^me  hewä'xa  lä'- 
WByödx  tsiByf'mas  lb^wis  qlö'sna^yaxs  k*  le's^mex'de  manö'lisaq 
lä'xes  iBgwi'le  qaxs  a'l^mae  lä'wiyodqexs  la'e  h&^mä'pBq.  Wä, 
he"misexs  g'i'l'mae  ha'^maäqexs   la'e  ä'Em  äx^e'dxa  kJwa'xLä'we 

15  wä'laanawise  lö*  *nE'mp!Bnk-  lä'xBns  q!wä'q!wax-ts!äna'yex  qa*s 
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the  scales  and  the  skin ;  and  when  it  is  all  off,  |  she  eats  it.    She  does  not  1 7 
dip  it  into  grease,  becanse  it  is  very  f at.  |  I  have  forgotten  Üus,  that 
the  woman  also  beats  |  Üxe  body  of  Üxe  kelp-fish  before  she  puts  it 
down  on  its  stomach  to  roast  by  the  fire,  ||  so  as  to  loosen  the  bones  20 
from  the  meat.  | 

After  she  has  eaten  the  kelp-fish,  she  drinks  |  water,  but  not  much, 
for  it  tastes  salt.  That  is  the  reason  why  she  does  not  drink  much  | 
water,  for  she  knows  that  she  has  to  keep  on  dnnking  water.  |  Only 
the  one  who  has  caught  the  fish  eats  it  roasted  by  the  fire  while  lying 
on  its  stomach;  |  for  she  only  does  this  with  the  kelp-fish  when  she  25 
is  very  hungry  |  when  she  comes  home,  after  having  been  fishing 
with  her  fish-trap.  |  That  is  the  reason  why  she  puts  one  kelp-fish 
down  on  its  belly  by  the  fire,  |  for  it  takes  a  very  short  time  to  be 
done.  Old  women  |  eat  kelp-fish  roasted  by  the  fire  while  lying  on 
its  belly;  for  it  is  ||  too  dirty  for  yonng  women,  becanse  the  |  intes-  30 
tines  and  the  gills  are  in  it,  and  the  scales  are  also  on  it;  for  |  they 
are  afraid  to  eat  the  scales  of  the  fish,  because  it  often  kills  |  those 
who  eat  them  with  the  meat,  because  they  stick  in  the  throat  and 
they  can  not  get  out  |  ihQ  scales  when  they  eat  the  kelp-fish.  There 
is  no  way  of  getting  them  out  when  they  are  ||  stuck  in  the  throat,  35 
and  our  throat  gets  sore  when  we  |  swallow  them.  Now  I  have 
finished  talking  about  this.  | 

köx&'lex    gö'bEtas    LB*wis    Lie'se.      W&,  g i'l'mese    'wi'läxs  la'e  16 
hämx'^^Eq.     Wä  laE^m  kies  tslspa's  lä^xa  Lie'na  qäxs    tsE'n- 
xwae.    W&,   he'xöLEn    lIeIö^wösöxs    tiB'lx'widamaeda     tslBda'- 
qax  ö'klwina'yasa  psx'i'taxs  k*!e's^mae  manö'lisas  lä'xes  lEgm'le 
qa  k*  iB'nx'ldSs  xä'qas  lä^xes  qlEmläle.  20 

Wä,  g'i'l'mßse  gwäl  ha'mä'pxa  pExi'taxs  la'e  na^e'k'ilaxa 
'wä'pexa  k'Iö'se  qle'nsma  qaxs  dE'mpIae,  lä'gila  kies  qie'klBsxa 
Va'pe  qaxs  qlö'LEla'maaxs  hö'mBnehmöLe  nä'qatxa  'wä'pe.  Wä, 
laB'mxaa  lex'aEm  hä^mä'pxa  manö'lidzEkwe  pEx'iteda  &xä'nBmäq 
qaxs  le'x'a'mae  he  ^e'x'*idaatsexa  pBX'i'texs  ä'lak'Iälae  pö'sq!axs  25 
g'ä'xae  nä^'naküxs  LEqex*däses  LB^'me  lä'xa  pEX'i'te.  Wä, 
he'*mis  lä'g'ila  hä'labala  manö'lisasa  ^ns'me  pEX'I't  lä'xes  Ie^wi'- 
laxs  Lö'max'ldae  *nEmä'KdBxs  la'e  Llö'pa.  He'*meda  laB'lklwa- 
na*ye  hä'mä'pxa  manö'lidzskwe  lä'xa  lEgwi'le  pBx  i'ta  qaxs  k*  !e1- 
ta'maaseda  edostä'^ase  hä'mä'psq  qaxs  'wi'la^mae  äxä'les  yax*-  30 
ylg'ile  LE'wis  qlö'sna^ye,  wä,  he'mtsLaLeda  gö'bBtlBna^yas,  ytxs 
k'ilE'mag  hä'*ma*yeda  gö'bEtasa  pBx'i'te  qaxs  qlünä'lae  gä'yala- 
tsa  hä'm^k"  LB'wis  qfEmläle,  ytxs  paqlExfi'eda  kle'se  kwe'södxa 
gö'bEtaxs  ha'mä'paaxa  pExi'te.  Wä,  laklea's  güyö'Lasqexs  la'e 
Klöde'l  lä'xBns  q!oq!ö'nex.  Wä,  ä^mes  la  xas*e'de  q!ö'q!onäsa  35 
hämki'na'läq.    Wä,  la^mEn  ^äl  ^a'^exs*äla  läq. 
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1  Perch  (1). — The*  wif e  cuts  open  the  perch,  so  that  |  the  gills  come  oflf, 
and  the  intestines;  and  as  soon  as  all  the  intestines  |  and  the  giUs 
have  been  taken  out,  she  throws  them  out  of  the  house.  |  She  cuts 
(the  perch)  open  with  her  fish-knife,  and  she  scrapes  the  body  so 

6  that  the  ||  scales  come  oflf.  When  they  are  all  oflf,  she  cuts  across 
the  body,  in  this  manner:  |  ^.^'-tTTTv.^  -Ajs  soon  as  she  has 
finished,  she  takes  her  kettle  ^^  ]  j  J  j  lLHI  ^^^  '  pours  some 
water  into  it;  and  when  it  is  ^^  /  /  '  '  *--*-^  ^^\£  j^jj^  gj^^    p^^ 

it  on  the  |  fire.  When  it  boils,  she  takes  the  opened  |  perch  and 
10  puts  them  into  it.  When  they  are  all  in,  the  man  U  takes  his  tongs 
and  stirs  them.  They  stay  |  for  about  half  an  hour  according  to 
the  watch  |  boiling  over  the  fire.  Then  they  are  taken  oflf  of  the 
fire.     Now  |  the  boiled  perch  is  done.     Then  the  woman  |  takes  her 

15  spoons  and  gives  one  to  each  of  those  who  are  to  eat  the  ||  boiled 
perch.  When  each  has  one  spoon,  |  they  put  the  kettle  of  boiled 
perch  in  front  of  those  who  are  to  eat  the  boiled  perch,  |  and  they 
begin  to  eat  it  with  spoons.  |  First  they  take  out  the  backbone  and 
the  ribs;  |  and  when  they  have  all  been  taken  out,  they  take  out  the 

20  heads  and  suck  them,  for  ||  they  are  very  fat;  and  when  the  fat  is 
all  oflf,  they  |  suck  out  the  eyes;  and  when  these  are  oflf,  they  break 
them  I  to  pieces  and  suck  out  the  brains;  and  when  these  are  out,  | 

1  Perch  (1). — Wä,Ua*me  gEUEmas  t!E^*widxa  Lamaw§  qa  lawäyes 
q!ösna*yas  LE'wes  yäx'ylgite.  Wä,  gll'mese  ^wi'läwa  yaxy!g*ile 
LE'wa  qlösna'yaxs  la'e  k*!ädEq  lax  l  läsan&^yases  g'ökwe.  Wa, 
lasm  heEm  tiEkülases  xwaLayowe.     Wä,  la  k*oset!edEq  qa  lawäles 

6  göbEtlEna'yas.  Wä,  gll'mese  'wi'läxs  lae  qatetledsq  ga  ^älega 
(ßg.).  Wä,  g'll'mese  ^älExs  lae  äx'edxes  hänxLanowe  qa*s 
güxtslödesa  'wäpe  läq  qa  ns^oyöxsdalesexs  lae  h&nxLEnts  laxes 
lE^ile.  Wä,  glKmese  mEdElx'widExs  laö  äx'edxa  tiEgIkwe 
Lamawa  qa^s  äxstEndes  läq.  Wä,  g'll'mese  *wi'Ia*staxs  lae 
10  däx'idöda  bEgwäuEmaxes  tsIesLäla  qa*s  xwetledeq.  Wä,  läxEntIa 
nExsEgiLElag'ila  läx  q!äq!alak'!a^yaxEns  'näläx  ytx 'wä'wasLalasas 
läxa  lE^Ite  maEmdElqülaxs  lae  hänx'sano  läxa  lE^wile.  Wä, 
laEm  Llöpa  LEm?:"stagi*lakwe  läxeq.  Wä,  hex*'ida'mesa  tslEdäqe 
äx^edxes    k'äk'EtslEnaqe    qa's    lä    tslEwänaesas    läxa    yösaLaxa 

16  LEm?:"stagi'lakwe.  Wä,  gll*mese  'wilxtoxa  käk'EtslEnaqaxs  lae 
hänx'dzamölilEma  LEmx"stag'i'lats!e  hänx'Lanölaxa  LELEm^^taa- 
göLaxa  LEmx"stag'i*lakwe.  Wä,  laxda'xwe  «yös'ida.  Wä,  laEm 
he  gll  xElostayoseda  xEmömowega'yas  LE'wa  xaqe.  Wä, 
gll'mese  ^wi*löstaxs  lae  xElöstalax  hextla'yas  qa's  k*!B^fn»req  qaxs 

20  Lömae  tsEnxwa.  Wä,  gll'mese  'wrtäwe  tsEnxwa'yasexs  lae 
klümtlöltslÄlax  ge^bElöxstä^yas.  Wä,  giPmese 'wFläx  lae  wewe- 
xsEnd  qa*s  k!ümt!ülts!ödexa  lEqwäs.     Wä,  gÜ'mese  «wHaqexs  lae 

iContinaed  from  p.  184,  lin«  21. 
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they  throw  the  sucked  head-bones  into  the  fire.  j  When  this  is 
done,  they  eat  the  liquid  with  the  meat;  ||  and  when  they  have  had  25 
enough,  they  stop  eating  with  spoons  and  they  drink  a  little  water.  | 
That  is  what  the  Indians  refer  to  as  "cooling  off;"  and  when  they 
finish,  I  they  go  out.  That  is  all  about  one  way  |  of  the  Kwakiutl 
of  cooking  perch.    There  is  only  one  way  of  cooking  it.  | 

(2)  This  is  the  manner  in  which  the  perch  is  cooked  by  the  Koskimo. 
It  II  is  cut  open  in  the  same  way  as  I  said  first^  and  the  scales  are  30 
scraped  off.  |  When  the  intestines  and  the  gills  and  the  |  scales  are 
off,  the  woman  squeezes  out  the  stomach  and  the  guts,  and  j  she 
squeezes  out  the  slime  of  the  gills.    After  she  has  done  so,  she  | 
throws  (the  perch)  into  a  dish,  and  she  does  this  with  all  the  others.  || 
When  this  is  done,  she  takes  her  kettle  and  pours  some  j  water  into  35 
it,  a  little  less  than  half  fuU.    Then  she  puts  it  on  the  fire.  |  When 
it  begins  to  boil,  she  takes  the  whole  perch  |  and  puts  them  into  the 
kettle;  and  when  they  are  all  in,  j  she  takes  the  intestines  that  had 
been  squeezed  out,  the  stomach,  and  the  ||  gills,  and  puts  them  in.  40 
She  lets  this  boil  for  maybe  more  than  |  half  an  hour  according  to 
the  watch.  |  Then  the  kettle  is  taken  off  the  fire.     Now  it  is  done.  | 
They  never  stir  it,  for  it  is  called  "whole  perch.''  |  The  woman 


tsIsxLEndxes    k!wäx"möte    xäqsa    hgx'tla'ye    läxa    lE^ile.     Wä,  23 
gll*mese    ^ätExs    lae  'yös*idxa  'wäpala    LE*wa    qlEmlale.      Wä, 
gtl'mese  pöl^idExs  lae  ^äl *yösa.     W&,1  ä  xäLEX'^id  nax^idxa  'wäpe.  25 
HöEm  ^E^yösa  bäklüme  kö^waxöda.     Wä,  gll'mese  ^älExs  lae 
höqüwElsa.     Wä,  laEm gwäla ^nEmx'idäla  h&'mSxsiIaenexa  Lamawe 
ylsa  Kwäg'ule,  ylxs  'nEmx''idäla*mae  hä^m^x'silaena'yaq. 

(2)  Wä,  ga'mes  hä^mexsilaenesa  Qösg'imoj^waxa  Lamawe,  ylxs  he*- 
mae  ^eg'ilaxs  lae  t  lEkwaq  läxEn  g'äle  widdEma  löxs  lae  k'ösälaylwes  30 
^öbEte.  Wä,  gll'mese  ^wFläwe  yäx-ylg-ilas  LE^wa  qlösna'yö  LE'wa 
^öbEtasexs  laeda  tslEdäqe  x  ix'^idEx  möqüläs  LE*wis  tslEnexe.  Wä, 
lä  qfwesälax  kleläsa  q!ösna*ye.  Wä,  gtPmese  ^älExs  lae  tslEx- 
tslöts  läxa  löqlwe.  Wä,  lä  'nä^waEm  he  ^ex'^idxa  waökwö.  Wä, 
giPmese  *wi«la  ^älExs  lae  äx^edxes  hfinxxanowe  qa's  güxtslödesa  35 
'wape  läq.  Wä,  la  bEnk' löldza'yaxs  lae  h&nxLEnts  laxes  lE^ile. 
Wä,  g'tl'mese  mEdslx^widExs  lae  äx*edxa  ämEmk'Snäla  Lamawa 
qa^s  äxstEndes  läxa  hänx'Lanowe.  Wä,  gll^mese  ^wi'lastaxs  lae 
äx*edxa  xiglkwe  tslEnexa  qa's  äxstEndes  LE*wa  möqüla  LE'wa 
qlösna'ye.  Wä,  lä  mEdElx'wida.  Wä,  laxEntla  häyäqax  uexse-  40 
g'tLEläg'ila  läxEns  qlaqlalaklayaxsEns  'näläqe  'wä'wasLalasas  ma- 
Emdslqülaxs  lae  hänxsanowa  läxa  lE^ile.  Wä, laEm  Llöpa.  Wä, 
laEm  hewäxa  xwet  !etsE*wa  qaxs  he*mae  LegadEs  ämstaekwe  Lama'ya. 
Wä,  läda  tslEdäqe  äx^edxes  löqlwe  LE'wis  gElEmx'ä  xElyowa  qa*s 
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45  takes  her  dlsh  and  her  rib-stramer,  and  Q  she  puts  down  ihe  dish  by 
the  side  of  the  kettle  with  whole  perch;  |  and  she  takes  the  rib- 
strainer  and  lifts  out  the  whole  boiled  perch  |  and  puts  them  mto 
the  dish.  She  puts  |  all  the  perch  crosswise  mto  the  dish.  |  When 
they  are  all  in  the  dish,  she  goes  and  puts  (the  dish)  down  in  front  ci 

50  those  n  who  are  going  to  eat  the  whole  perch.  The  men  immediately  | 
pick  oflf  (the  meat)  a.nd  put  it  into  the  |  mouth.  When  they  have 
nearly  eaten  every tlUng^  >he  host  takes  |  spoons  and  gives  one  to 
each  of  his  guests;  and  as  soon  as  |  each  has  one,  he  takes  up  the 

55  kettle  in  which  the  perch  had  been  boiled  and  ||  pours  the  liquid  of 
the  boiled  perch  into  the  dish.  |  He  pours  it  on  what  is  left  over 
of  the  boiled  perch.  |  As  soon  as  the  dishes  are  nearly  füll,  he  goes 
back,  carrying  the  kettle;  |  and  he  puts  it  down  at  the  end  of  the 
fire,  towards  the  door.    Then  |  the  men  eat  with  spoons  the  liquid 

60  and  the  giUs  and  the  stomach,  ||  as  it  has  been  boiled,  and  the  intes- 
tines;  and  when  they  have  eaten  enough,  they  stop.  |  That  is  what 
the  ancient  Indians  call  "washing  down  the  food."  Then  |  they  go 
out.  They  never  drink  water,  for  they  know  that  they  |  will  drink 
water  when  they  notice  a  salty  taste  of  what  they  have  eaten,  |  and 

65  it  is  not  very  long  bef ore  they  wish  to  drink  water.  Then  |  they 
drink.    That  is  all.  | 


45  h&nölilesa  löqlwe  läxa  ämstaakwilatsläxa  Lamawe  h&nxxanowa. 
Wa,  lä  äxfedxa  ^lEmx'ä  xBlyowa  qa*s  xElöetälexa  &mEmk*!tnäla 
hänx'Laak*'  Lamawa  qa^s  lä  xEltsl&Ias  läxa  löqlwe.  Wä,  lasm 
•näywaEm  geyaleda  Lamawaxs  lae  yeyax"ts!ä  läxa  löqlwe.  Wä, 
g'tl'mese  'wFla  la  yax"ts!ä  laxa  löqlwäxs  lae  kax'dzamölflas  läxa 

50  ämEmk-ünalag'tLaxa  Lamawe.  Wä,  hex'^ida^mese  xämaxtsla- 
näleda  'näxwa  bebEgwänEmxs  lae  epaq  qa's  ts!öq!ösEles  laxes 
sEmse.  Wä,  gll^mese  Eläq  ^wT*laqexs  laeda  Le'länEmaq  äx'edxa 
k'äk'EtslEnaqe  qa*s  lä  tslswanaesas  laxes  Le^lanBme.  Wä,  gU- 
'm^e  ^wilxtöxs  lae  k'Iöqülilxa   ämEmk*!tnälag'Hats!e  hänx'Lanowa 

55  qa's  lä  güqösas  'wäpaläsa  LEmx^stag'i'lakwe  läxa  löqlwa.  Wä, 
laEm  äsm  gü^gtnts  läxa  ha^mötasa  LEmx"La^waxa  Lamawe.  Wä, 
gll^mese  Eläq  qötlaxs  lae  :?cwelaqa  k* löxstölIlElaxa  hänx'Lanowe 
qa's  lä  hängalllas  läxa  obexxalalllases  lE^ile.  Wä,  läxda'xwe 
'yös^ideda  bebEgwänEmaxa  ^wäpaläs  LE*wa  q  !ösna*ye  LE^wa  möqü- 

60  läxs  laö  Llöpa  LE'wa  tslEnexe.  Wä,  g'll'mese  pöHdExs  lae  ^äla. 
Wä,  höEm  ^E^yösa  g'äle  bäklüm  mEkwäxalise.  Wä,  laEm  höqü- 
wElsa.  Wä,  laEm  hewäxa  nä^ek'tlax  'wäpa  qaxs  q  !äLEla*maax8 
näx'ida^meLaxa  ^wäpe  qö  läl  qläkalqexs  dEmpIaes  ha'mäx'de. 
Wä,  k*!est!a  älaEm  ^älaxs  lae  nanaqlesdg'ilaxa  'wäpe.     Wä,  hö'mis 

65  la  nä^tse.     Wä,  laEm  ^äla. 
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Boasted  Perch. — ^Perch  is  roasted  by  the  aide  of  the  fire;  and  |  they  66 
take  the  perch  just  out  of  the  basket  and  put  it  down  |  under  the 
side-pieces  of  the  fire  of  the  house.    They  never  |  take  out  the 
intestines  and  giUs  and  scales.     When  ||  the  scales  are  scorched^  (the  70 
woman)  tums  it  over  so  that  what  was  the  outer  side  is  inside.  | 
Then  the  woman  watches  it  until  the  steam  comes  through  |  on  the 
inner  side  all  along  the  body.     She  does  not  |  let  the  steam  come 
through  for  a  long  time,  bef ore  it  is  done.  |  Then  she  takes  her  food- 
mat  and  spreads  it  out  outside  H  of  her  seat.    She  takes  her  tongs  75 
and  with  them  lif ts  the  |  roasted  perch  and  puts  it  on  the  food- 
mat,  I  and  she  takes  a  piece  of  broken  cedar-stick  and  with  it  she 
scrapes  off  the  scorched  |  scales.     When  they  are  all  off,  she  picks 
off  Üie  I  meat  with  her  fingers  and  puts  it  into  her  mouth.    After 
she  has  finished,  she  ||  takes  water,  takes  a  mouthful  and  ^uirts  it  80 
into  her  |  hands  and  washes  them;  and  as  soon  as  she  has  done  so, 
she  I  rinses  her  mouth;  and  after  that  she  drinks  a  little  |  water. 
That  is  all  about  this.  | 

Floimder. — When  it  is  cahn  weather  and  the  tide  is  Coming  in,  |  1 
the  flounder-fisherman  laimches  his  small  floimder-fishing  canoe,  | 
and  he  puts  the  flounder-spear  on  the  lef  t-hand  side  of  his  |  flounder- 


Soasted    Perch.  —  Maedzuk"   Lamawa  läxa   lE^wile,    ytxs    ä'mae  66 
döhsloyEweda  Lamawe  läxa  lExa'ye  qa^s  lä  manölidzEm  lax  &wa- 
b&'yasa  käk'EdEnwa^yasa  lEgwItasa  g'ökwe.      Wä,    laEm    hewäxa 
läwoylwe  yäx*ylg*ilas  LE^wes  q  lösna'ye  LB^wis  göbEte.    Wa,  gll'mese 
klfimElx'^ide  ^öbEtasexs    lae  :K:welElisaq   qa  LläsotlEndesa  äLotlE-  70 
nex'de.     Wä,  läda  tslEdäqe  döqwalaq   qa  k*t:^ümx'säwesa  kläisla 
lax  äLötlEna'yas   Lö'mö  ^wäsgEmasas  ögwida*yas.     Wä,  k'Ies'mese 
älaEm  ^eg'tlit  k'E^ümxsäleda  k*  lälEla  läx  ögwida-yasexs  lae  Llopa. 
Wä,  lä  äx^edxes  hä'mädzowe  le'wa^ya  qa*s  LEpIälileq  läx  Lläsaläa- 
ses  kiwaelase.     Wä,  lä  äx*edxes  tsIesLäla  qa's  küpiedes  läxa  mae-  75 
dzEkwS  Lamawa  qa's  lä  k*  öbEdzöts  läxa  hä'mädzowö  le*wa'ya.   Wä, 
^^mese  ax^edxa  k*öq!ä'ye  kIwa'xLäwa   qa's   k'exäles   läxa  kWm'la 
^öbEta.      Wä,  g'tl'mese    'wPläxs    lae    ^amax'ts  länaxs    lae    epaxa 
qlEmlale  qa*s  ts!6q!üsEles  laxes  sEmse.     Wä,  gil'mese  *wFlaxs  lae 
äx'edxa    'wäpe    qa's    h&ms^Emdeqexs    lae    hämx'tslänEnts    laxes  80 
e*eyasöwaxs    lae  .  tstentslEni^'wida.      Wä,    gIPmese    ^älExs    lae 
tslEwcLlExöda.     Wä,   gll*mese    ^älExs    lae    xäLlEx'id  näx^idxa 
•wäpe.     Wä  laEm  ^äl  läxeq. 

Flounder. — Wä,  gil^mese  k* ömäqElaxa  yö'naküläxs  lae wi*x"stEn-  1 
deda  h&nx'enoxwaxa  paesaxes   päpayaatsIeLe  ^wä:^wagüma.     Wä, 
lä   k'at  lalExsaxes   päpayayowe  saEntsIö   lax  ^mxä^a'yasa  päpa- 
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5  fishing  canoe,  the  prongs  pointing  to  the  place  ||  where  the  fisherman 
is  sitting  in  the  stern  of  the  flounder-fishing  canoe.  |  He  paddles 
seaward  with  his  flounder-fishing  paddle.  As  soon  |  as  he  comes  to 
a  place  where  the  water  is  two  f  athoms  deep,  he  |  looks  down,  resting 
on  his  lef t  hand,  looking  for  |  floimders.     He  backs-water  with  his 

10  flounder-fishing  paddle,  and  is  ||  going  astem.  As  soon  as  he  discovers 
aflounder,  he  paddles  ahead  |  to  stop  his  flounder-fishing  canoe;  and 
when  I  the  canoe  stops,  he  puts  the  floimder-fishing  paddle  into  the 
canoe,  and  |  he  takes  his  floimder-spear  and  puts  it  into  the  water, 
and  he  spears  |  the  floimder  in  the  middle,  pulls  it  up,  and  shakes 

15  it  off  in  the  bow  ||  of  his  flounder-fishing  canoe;  and  he  just  goes  on 
in  the  same  way  with  the  |  others.    As  soon  as  he  has  caught  many 
flounders,  he  goes  home  to  his  |  house.  | 
When  he  arrives  at  the  beach  of  his  house,  his  wife  |  comes  and 

20  picks  up  a  small  basket,  and  she  goes  down  to  the  beach  carrying  |  the 
small  basket.  Then  she  puts  it  down  in  the  middle  of  the  flounder- 
fishing  I  canoe.  She  takes  the  floimders  and  puts  them  into  the 
small  basket;  |  and  when  the  floimder-basket  is  fuU,  she  lifts  it  out 
of  the  canoe  |  and  carries  it  up  the  beach  into  her  house,  and  |  she 
puts  it  down  in  the  comer  of  her  house.  fl 

25  Then  she  takes  her  small  kettle  and  pours  some  water  into  it,  and  | 
she  washes  it  out  until  it  is  clean;  and  as  soon  as  all  the  dirt  is  out,  | 


yaatsle  ^w&:^wagfima  laEm  ^äsbde  dzedze^ömas  lax  klwax- 
6  dzasasa  papayaenoxwe  lax  öxLa^yases  päpayaatsle  :^wä^wagüma. 
W&,  1&  sex^wütlases  päpayax'sa'yase  sewayowa.  Wä,  gll'mese 
läg'aa  läxa  malplEnkas  ^wälaedzas  läxEns  bäL&xs  lae  hExMzE- 
^Emx'^da  qa^s  qElkwalexes  ^mxöt  lEna^yaxs  lae  h&nxEnsEla  äläx 
paesa.     Wa,  lae    pElk*i*läla'masxes   päpayaxsa'yase  sewayöxs  lae 

10  k*  !lk- lE'naküla.  Wä,  gll'mese  döx'waLElaxa  paesaxs  lae  säsewala 
qa  wülg'aaLa'yeses  päpayaatsle  :x:wä$wagüma.  Wä,  gil'mese 
'wElg'aaLExs  lae  k'ät  latExsaxes  pepayaxsa^yase  sewayowa  qa's 
däx*idexes  päpayayowe  saEntsI&xs  lae  mEdEnsas  qa*s  sEX'*id§xa 
nEgEdz&'yasa  paesaxs  lae  nexöstödEq  qa's  k*  Itl'älExses  läx  äg'iwa- 

15  ^yases  päpayaatsle  xwä^wagüma.  Wä,  ä'mese  la  hex'sä  ^eg'ilaxa 
waökwe.  Wä,  gtl'mese  qlEyöLxa  paesaxs  lae  nä'nakwa  laxes 
g'ökwe. 

Wä,  g'tl'mese   läg'alis   läx  LiEma'isases  g'ökwaxs   lae  ^EUEmas 
k'löqülllxa  lälaxame  qa's  lä  lEntsIesEla  läxa  LiEma'ise  k'Iöqülaxa 

20  lälaxame  qa's  lä  hängaalsxsas  läx  nE^oyä'yasa  päpayaatsle  ^wä- 
:^wagüma.  Wä,  lä  äx'edxa  paese  qa's  lä  k'üxtslälas  läxa  lälaxam^. 
Wä,  gtl'mese  qötleda  päyätsle  lälaxamäxa  paesaxs  lae  klö^ülExsaq 
qa's  lä  k'  löx'wüsdesElaq  qa's  lä  k*  lögwiLElaq  laxes  g'ökwe  qa's  lä 
k' löx'waliiaq  läx  onegwilases  g'ökwe. 

25  Wä,  lä  äx'edxes  ha'nEme  qa's  gftxtslödesa  'wäpe  läqexs  lae 
ts  löxöglndEq  qa  ex'ts  !owes.     Wä,  gll'mese  'wi'läwe  'yäg'lg-a'yasexs 
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she  pours  away  the  dirty  water  with  which  she  washed  it  out;  and  27 
she  pours  in  some  more  water,  |  until  it  is  half  fuU,  and  she  puts  it 
on  the  fire.    After  |  she  has  done  so,  she  takes  her  fish-knife  and  sits 
down  alongside  of  the  ||  flounder  basket;  and  she  takes  out  one  of  the  30 
flounders  and  cuts  open  |  the  belly,  which  contains  the  intestines, 
in  this  manner  at  x  :        ^x^"*^^*^     I  -^  ^^^^  ^  ®^®  tums  over  tiie 
white  side,  she  puUs  r""^^     ^r/h  out    the  intestines.  |  She  cuts 
offtheintestinesclose  ''^^^'^^si^'^^    to  their  end,  at  the  gills.  |  ^e 
does  not  take  off  the  gills  from  the  head.  ||  As  soon  as  she  has  taken  35 
out  the  intestines,  it  is  in  tWs  way:  |  ^^^TTTr^       Then  she  cuts 

down  to  the  bone  on  each  side  cross-  rv.^^*^^^^^^^^  wise,  in  this 
manner:    |  ^.<TT>v  ^^®^  ^^ '''"^^j^^Jllt^  ^^ 

she  puts  i*r^-f1/  I  lO  ^^  *^  ^^^  ^*-^nI/  mat  that  has 
beenspread^'"'^^LiA-^^  out,  |  and  she  does  the  same  with  the 
others;  and  L^      when  that  has  been  done,  she  |  cuts  off 

the  tails;  and  when  they  have  been  cut  off,  the  water  in  the  floun- 
der-kettle  begins  to  boil.  ||  She  takes  it  off  and  puts  it  down  by  the  40 
side  I  of  her  fire,  and  she  takes  split  cedar-sticks  and  measures 
them  off  I  so  that  they  are  the  size  of  the  flounder-cooking  kettle 
crosswise.  |  Then  she  breaks  off  eight  of  them.  When  she  has  done 
so,  she  puts  I  four  on  the  water  of  the  flounder-cooking  kettle,  ||  and  45 
she  takes  the  four  others  and  puts  them  crosswise  over  the  four  that  are 


lae  güqödxa  neqwa  ts  lö^üg'lndmöt  'wäpExs  lae  güxtslötsa  'wäp3  27 
läq  qa  nE^oyoxsdäUsexs  lae  hänx'LEnts  laxes  lE^wile.  Wä,  gll- 
'mese  ^älExs  lae  äx'edxes  xwäLayowe  qa's  lä  klwag'ä^lJlxa 
päyatsle  lälaxama  qa's  däx'^idexa  'n£me  läxa  paese  qa's  xwältse-  30 
*8talex  yaxyigi^lats !äs  tEk'Iäsa  paesexa  ga  ^äteg'a  (ßg.)  ylx  x. 
Wä,  g'll'mese  nEL&wa  *mEladza*yaxs  lae  ^£lx<ülts!ödxa  yaxylg'üe. 
Wa,  la  tlösödEx  magaan&'yasa  äwanä'yasa  yäxylgile  läxa  qlös- 
na*ye.  Wä,  laEm  k!es  äxödxa  qlösna'ye  läxa  hex*t!a'yas.  Wä, 
g'lPmese  «wPl&wa  yax'ylg'ilaxs  lae  g'a  ^äleg*a  (ßg.).  35 

.  Wä,  lä  qaqEdfidzödEx  wäxsadza'yas  ga  ^wälega  (fig.).  Wä,  gll- 
'Aiese  ^älExs  lä  kü^Edzöts  läxa  kläklobane  LEbela.  Wä,  lä 
heEmxat!  ^ex'^idxa  waökwe.  Wä,gll'mese  ^wPla  ^älExs  lae  t!ö- 
sälax  ts !äsna*yas.  Wä, gll'Emxaäwise  *wFlaxs  lae maEmdElqüle pa- 
stagi'latsläs  hänxxanowa.  Wä,  lä  hänxs'EndEq  qa^s  hä'nölises  40 
laxes  lE^Ile.  Wä,  lä  äx'edxa  xökwe  kiwa'xLäwa  qa's  mEns'ides 
läx  wädzEqlExsdaasasapästag'i^latslehänx'Lanowaxs  lae kök'oxsEn- 
dEq  qa  malgünältslaqes.  Wä,  jgil'mese  gwälExs  lae  LEx"stEntsa 
möts !aqe läxa 'wäbEts l&wasa pästagi'lakwe hänxxano wa.  Wä, laxae 
äx^edxa  mötsiaqe  qa^s  ^ekiyindes  läxa  lä  LEx"stäla  mötsiaqa  (ßg.^).  45 

1  See  flgure  on  p.  416. 
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46  in  it.  (Then  it  is  this  way:)  ^*-t^  |  Now  the  broken  cedar-eiieks 
arefloatingonthehot|wateF;  /HI  Ji  and  she  takes  the  deaa  floun- 

ders  and  lays  them  on  top  \ y  of  the  |  cedar-sticks;  and  she 

takes  three  more  pieces  of   ^===^    broken  |  .cedar-sticks  and  lays 

50  them  on  the  flounder  lengthwise;  and  1  she  takes  another  floun- 
der  and  lays  it  on  top  of  it,  so  that  it  is  crosswise  |  on  the  first  one; 
and  she  takes  three  pieces  of  broken  |  cedar-sticks  and  lays  them  on 
top  of  it,  in  this  way:  y''''^'"'~I!y^  ^^^  ^^®  ^^^^  ^^^  ^  every 
one,  I  so  that  the  hot  /^^^^  ^^x\  ^^^^  enters  between  them. 
Thisiscalled  |"cedar-  (CT  /Aj  sticks  laid  between  boiled 

55  flounders;"  and  ||  the  V  ^  ^^^-^J^y^  broken  cedar-sticks  in  the 
bottom  of  the  kettle  ^^^ —  J:^  are  called  |  "cross-cedar- 
sticks  of  the  whole  boiled  flounders/'  When  all  |  tiiis  has  been 
done,  she  puts  her  flounder-cooking  kettle  on  the  fire;  and  f  the 
flounders  stay  on  the  fire  boiling  for  about  haU  an  hour  according 

60  to  the  watch.  |  Then  she  takes  them  off  the  fire  and  puts  |  them 
down  outside  of  the  place  where  she  is  sitting.  Then  she  takes 
a  dish  and  |  the  bone  strainer,  and  she  puts  (the  dish)  do¥m  by 
the  side  öf  the  kettle  in  which  the  whole  flounders  have  been 
cooked.  I  She  puts  the  bone  strainer  under  the  topmost  one  of  the  | 
flounders,  so  that  it  does  not  break  to  pieces  when  she  lif  ts  it  out,  and 
she  puts  it  into  the  |  dish  of  the  one  who  is  to  eat  the  flounder;  and 

65  she  does  the  same  with  the  others.  ||  As  soon  as  she  has  taken  the 
boiled  flounders  out  of  the  kettle,  she  puts  them  into  a  dish  |  in  front 

46  Wä,  laEm  pEX'ftleda  k'ök'oxsaakwe  kIwa'xLawa  läxa  tslslx^ta 
^wäpa.  Wä,  lä  äx'edxa  ts!3wala^£kwe  paes  qa's  päqEytndSs  läxa 
k!wa«xLäwe.  Wä,  läxae  &x*edxa  yüdux^tslaqe  kökoxsaakwe 
k!wa*xLäwa  qa*s  kak'EdEdzödales  läxa  paese  laxes  gtldölase.    Wä, 

50  laxae  äx*edxa  «nEme  paesa  qa*s  päqEylndes  läq  qa  gEyäles  läxa 
gtlxde äxts !öyös.  Wä, laxae  äx'edxa yüdux»»ts !aqe kö^k»»  k !wa*x- 
Läwa  qa*s  käkvEdEdzödes  läq,  g*a  ^äleg*a  (fig.).  Wä,lä  'näxwaEm 
he  ffwex'idEq  qa  lälakesa  tslElx^sta  *wäpe  läq.  Wä,'heEm  Le^adEs 
käk-Etawa^yasa  pästagi^lakwe  k!wa*xLäwa.     Wä,  h^mis  L§^ad§da 

55  banäxLa^ye  k  ök'oxsaak"  kIwa'xLäwa  läx  banaxLa'yasa  hänxxanowe 
gayaxLe  kIwa'xLftsa  ämstaekwe  pästagi'lakwa.  Wä,gtl'mese  *wl*la 
gwälEXs  lae  hänxxEnts  laxes  paeselax'dEma  Is^wila.  Wä,  läxsntla 
nExsEglLElag'ila  läxEns  q!älak'!ayaxEns *näläqe  'wä'WasLalasas läxa 
paeselax:dEma  Ie^wÖexs  lae  hänxsEndEq  laxes  lE^ile  qa*8  h&ng-a- 

60  liles  läx  Lläsaliläses  kiwaelase.  Wä,  lä  äx^ädxa  löqlwe  LE*wa 
xElyowe  xaxxä  qa*s  lä  hä'nölilas  laxes  ämstaekw5  pästag'Hakwa. 
Wä,  lä  aekilaxs  lae  xElabötses  xaxxä  XElyo  läxa  Ek" lEk'Eya'yö 
pa^a  qa  k'!es^  qlweHdaxs  la$  xElöstEndEq  qa's  lä  XEltslöts  läxa 
päspEtsIatsIeLe  löqlwa.     Wä,  lä  *nä^waEm  he  gwex^idxa  waökwe. 

65  Wä,  g'tl'mese  'w^gilt^da  pästagi'latsle  hänxLanöxs  lad  ka^mll- 
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of  those  who  are  to  eat  the  boiled  whole  flounders;  and  |  immedi-  67 
ately  those  who  are  to  eat  the  flounders  begm  to  eat,  taking  them  up 
in  the  hands.  |  Some  Indians  call  this  "  flounder-eating."  They 
suck  I  the  bones  and  the  head  and  the  giUs  while  they  are  eating  the  || 
meat.  When  they  have  eaten  it  all,  then  water  is  given  to  them  to  j  70 
rinse  their  mouth,  and  they  drink.  This  is  all  about  |  one  manner 
(of  cooking  flounder).  | 

Flounder  eaten  with  Spoons. — The  |  cutting  of  the  flounder  is  the 
same  as  the  cutting  of  the  whole  boiled  flounder,  ||  the  only  difference  75 
being  that  there  are  no  broken  cedar-sticks,  for  |  it  is  just  put  into 
the  water  when  it  begins  to  boil.     When  it  has  been  |  boiling  a  little 
while,  it  is  stirred  so  that  it  breaks;  and  when  "j  the  meat  comes  off 
from  the  bones,  it  is  done.    Then  |  the  flounder-cookmg  kettle  is 
taken  off  the  fire,  and  ||  a  little  oil  is  taken  and  poured  into  it.    Then  |  80 
the  woman  takes  the  spoons  and  distributes  them  among  those  who 
are  to  eat  |  the  boiled  flounder.  The  woman  takes  dishes  and  a  |  large 
spoon,  and  puts  the  dishes  down  by  the  side  of  the  |  flounder-cook- 
ing  kettle;  and  she  takes  the  large  spoon  and  ||  dips  the  boiled  floun-  85 
der  out  of  the  kettle,  |  and  puts  into  the  flounder-dish  all  the  liquid 
and  the  meat.    The  dishes  are  half  fuU  of  it.  |  Then  it  is  placed  in 
front  of  the  flounder-eaters,  who  immediately  |  eat   the  floimder. 


lEm  läxa  päspEsLaxa  ämstaek"  hänxLaakwe  paesa.  Wa,  hex'i- 
da'mese  päspEsLaq  xämaxtslänases  e'eyasöwaxs  lae  hämx'*idEq.  66 
Wä,  la  *nekeda  waökwe  bäklüma  päspEs^eda.  Wa,  laEm  kllxwax 
xäqas  LE^wa  hext!a*yas  lö*  qlösna^yas,  ylxs  laaLal  qlEmlqlf^Ex 
qlEmlaläs.  Wä,  gll'mese  *wFlaxs  lae  tsex*Itsa  *wäpe  läq  qa 
tslEweLlExoyos.  Wä,  lä  näx*idexs  lae  gwäla.  Wä,  laEm  gwäJ  läxa  70 
*nEmx*^idäla. 

Floimder  eaten  with   Spoons    («yEwek"   paes).-  Wä,  heEm  ^älä 
xwäLa^yasa  paese  xwäLa*yasa  ämstaekwe  hänxxaakwe  paesa.     Wä, 
lexa*mes   ögöqalayösexs    kleösae   kökoxsaak"    k!wa*xLäwa    ylxs 
ä*mae  äxstEndayo  läxa  *wäpaxs  lae  maEmdElqüla.     Wä,  lä  gagäla  75 
maEmdElqülaxs  lae   xwet!etsE*wa  qa  q!weq!ülts!es.     Wä,  gll'mese 
k* ÜnEmgiLEleda  qlEmlale  läxa  xäqaxs  lae  Llöpa.     Wä,  laEm  h&nx*- 
sanoweda  pästagi'la-tsle  läxa  pästagilaxdEm  lEgwIla.     Wä,  lä  äx'e- 
tsE*wa  hölale  Lie'na  qa^s   klünqlEgEme   läq.     Wä,  la'me  äx^ededa 
tslEdäqaxa    käk'EtslEnaqe  qa^s  tslEwanaeses  läxa   pEpastagüLaxa  80 
pästagi'lakwe.       Wä,    lä     äx^ededa     tslEdäqaxa    iöElqlwe    LE'wa 
^wälase  kätslEnaqa.     Wä,  lä .  mEXEnölÜElasa  löElqlwe  läxa  pästa- 
gi*lats!e  h&nxxanowa.     Wä,  lä   äx'edxa   ^wälase  k'atslEnaqa  qa*s 
tsayöltsläles  läxa  pästagi'lakwe qa^s  lä  tsetslälas  läxa  päspEyatsIeLe 
töqlwa  *wi*leda  *wäpala  LE'wa  qlEmlale.     Wä,  lä  naEngöyöxsdaleda  85 
loElqlwaqexs  lae  kägEmlelEm  läxa  päspEsLaq.     Wä,  hex'ida'mese 
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They  eat  it  with  spoons;  and  |  when  they  have  eaten,  they  drink  a 

90  littie   water  to  cool  themselves;  ||  and  after  drinking,  they  go  out. 

That  is  all  |  about  it.  | 

1      Steamed   Flounder  (Flounders     steamed   standing    on    edge   on 

stones). —  (The  man  gathers  driftwood,  and  when  he  thinks  he  has 

enough  to  steam  on  stones  the  flounders  put  on  edge,  he  goes  home  to  his 

house.     When  it  is  high  water,  he  throws  out  the  driftwood  on  the 

beach  of  his  house;)  and^  when  all  the  driftwood  is  out,  |  he  takes  two 

medium-sized  pieces  of  |  driftwood  not  quite  one  fathom  in  lengtb,  | 

6  and  puts  them  down  above  high-water  mark.     They  are  four  ||  spans 

apart.     He   takes  |  easily-spütting  cedar-wood  and  splits^it  into  | 

thin  pieces  to  start  the  fire,  and  he  puts  them  down  between  the  |  two 

side-pieces  of  the  fire.     Then  he  takes  medium-sized  dry  |  driftwood 

and  puts  it  down  on  top,  so  that  the  top  is  on  the  same  level  as  the  1 

10  two  side-pieces.     Then  he  puts  driftwood  crosswise  over  them.  |  As 

soon  as  it  reaches  from  one  end  to  the  other  the  whole  length  of  the 

two  side-pieces,  he  |  takes  a  medium-sized  basket  and  goes  to  pick 

up  medium-sized  fresh  stones,  |  and  puts  them  into  his  stone  carrying- 

basket.     When  it  is  f  uU,  |  he  carries  it  up  and  pours  the  stones  on  top 

15  of  the  cross-pieces  on  which  the  flounders  are  to  be  steamed.  ||  He 

continues  doing  this,  and  does  not  stop  until  the  stones  are  thick  | 

over  the  top  of  it.     Then  he  lights  a  fire  under  |  them  at  each  eüd. 


88  päspEs*edExda*xwa.  Wä,  laEm^yös^itseskäk'EtslEnaqe  läq.  Wa, 
gtl'mese  *wi*laqex8  lae  xäLlEx'id  näx*idxa  *wäpe  qa*s  köxwaxödes 

90  läq.  Wa,  gll^mese  gwäl  näqaxs  lae  böqüwElsa.  Wä,  laEm  ^äl 
läxeq. 
1  Steamed  Flounder  (*nEgEk"  k!öt!aak"  paes).  Wä,  gtl^mese  «wi- 
^löltäwa  qlexalaxs  lae  hex'^idaEm  &x*edxa  *m«dts!aqe  h&^yäl^agit 
qlexalaxa  h&lsEla^me  k!es  'nEmplEnk'es  äwäsgEmase  läxEns  bäLax 
qa*s  kätEmgalises  lax  äLa*yasa  *yax"mute.  Wä,  lä  möplEnke 
6  äwälagälaasas  läxEns  q!wäq!waxts!äna^yex.  Wä,  lä  äx^edxa 
egaqwa  lax  x&sEwe  klwa^xLäwä  qa^s  xöxox"sEndeq  qa  äm^&mä- 
yastowes  qa^s  gälastoyä.  Wä,  lä  LöLäxöts  läx  &wägawa*yasa 
«mfdtsiaqc  käk'EdEnwa'ya.  Wä,  lä  &x*edxa  h&^yala^stöwe  lEmxwa 
qlexala   qa's   Löxüylndäles   läq.     Wä,  glPmese  ^nEmäklya  LE*wa 

10  'maltsiaqe  käk'EdEnwexs  lae  geklylndälasa  qlexale  läq.  Wä, 
gU'mese  lElbEnd  läx  ^wäsgEmasasa  *m«dts!aqe  käk'EdEnwa^ye,  lae 
äx'edxa  heia  lExa^ya  qa^s  lä  mEnaxa  h&^yäl^a  älExsEm  tIesEma 
qa^s  lä  t!äxts!älas  laxes  t!ägats!e  lExa^ya.  Wä,  gtl'mese  qötlaxs 
lae  k*  !ox*üsdesaq  qa*s  lä  qEpEylnts  laxes  tIeqwapdEmaLaxa  paese. 

15  Wä,  lä  hexsäEm  gwegile.  Wä,  äl^mese  gwälExs  lae  wäkwa 
tIesEme  la  hamElqEye  läx  ökü'ya^yas.  Wä,  hex*ida*mese  tsena- 
bötsa  gillta  läx  ^wäxsba^yas.     Wä,  glHmese  xiqöstäxs  lae  äx'edxa 

'  CoQtinued  trom  p.  181,  line  02. 
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As  soon  as  it  flames  up,  he  takes  the  |  basket  in  which  he  carried  up  18 
the  stones,  and  |  carries  it  down  to  his  fishing-canoe.     Then  he  takes 
the  flounders  ||  and  places  them  in  the  basket.     When  it  is  füll,  he  |  20 
takes  up  the  flounder-basket  and  carries  it  to  the  wood-pile.  |  He  takes 
an  old  mat  and  spreads  it  out  on  the  beach.     Then  |  he  takes  the 
flounder-basket  and  pours  the  flounders  on  to  the  old  |  mat,  so  that 
they  lie  on  it.     Then  he  goes  back  to  the  beach  and  ||  brings  up  the  25 
rest  of  the  flounders.     As  soon  as  he  reaches  his  fishing-canoe,  |  he 
takes  the  flounders  and   puts  them  into  the  flounder-basket;  |  and 
when  they  are  all  in,  he  picks  up  (the  basket)  and  |  carries  it  up  the 
beach,  and  puts  it  down  by  the  side  of  |  the  old  mat  on  which  the 
flounders  have  been  placed;  and  he  goes  up  the  beach,  and  takes  the 
tongs  out  of  his  house,  ||  and  a  bücket,  and  also  old  mats  for  covering,  |  30 
and  also-cedar  wood;  and  he  takes  these  and  puts  them  down  by  the 
wood-pile.  I  Then  he  takes  the  long  tongs,  picks  out  the  red-hot 
stones,  and  |  puts  them  down  on  the  beach  not  far  from  |  where  he 
Stands,  for  he  never  moves  his  feet  when  he  puts  down  the  ||  red-hot  35 
stones.     He  puts  them  down  on  a  level  place  on  the  beach.  |  When  all 
the  stones  have  been  taken  out  of  the  fire,  he  levels  the  |  hot  stones 
with  his  tongs;  and  when  they  have  all  been  levelled  down,  |  he  takes 
his  bücket  with  fresh  water  in  it  and  |  sprinkles  a  little  on  the  red-hot 


lExa^ye  yix  t!ägats!exdäsexa  tIesEme  qa^s  lä  dälaq  qa*s  lä  k!öx-  18 
^wcdExsas  laxes  Llä^edzatsle  xwäxwagüma.     Wä,  lä   äx^edxa  paese 
qa*s    lä    k'lExtsI&las    läxa    lExa^ye.      Wä,    gSPmese    qöt!axs    lae  20 
klögültsaxa  päyatsle  lExa^ya  qa*s  lä  k'lögünölisas  läxa  tleqwabE- 
gwese.      Wä,    lä    äx^edxa    k!äk!öbane     qa*s    LEpIälises.     Wä,    lä 
äx^edxa  päyatsle  lExa^ya  qa*s  lä  gügEdzötsa  paese  läxa  k'SgEdzowe 
k'Iäklobanä.     Wä,  lä   xwelaqantsles   laxa  LlEma^ise  qa's  lä  et!ed 
laxes  änex'sä^ye  läxa  paese.     Wä,  gil*mes€  lag  aa  laxes  Llägedzatsle  25 
xwäxwagümxs  lae  äx^edxa  paese  qa*s  Iä-k!ixts!älas  läxa  päyatsle 
lExa*ya.     Wä,  g'll'mese  ^wPltsIäxs  lae  klö^ülExsaq  qa^s  lä  k!öx- 
'wösdesElaq  qa^s    lä   hänEnxElisas     läxa    k*  lE^Edzäyaasasa    paesa 
k* !äk- lobana.     Wä,  lä läsdesa  qa^s  lä  äx^edxa k* ItpLälaa  laxes  gökwe 
LE*wa  tsäyatsle  nagatslä.     Wä,  he'misa  nenayime  k'Iäk'lEk' lobana.  30 
Wä,  he*misa  klwa^xLäwaxs  lae  dälaq  qa*s  lä  äx^älisas  laxes  tleqwa- 
bEkwe.     Wä,  hex^ida^mese  äx^edxa  giltla  k'SpLälaa  qa*s  küpiTdes 
läxa  x'ix'lxsEmäla  tIesEma   qa*s  küpIälesEles  läxa  kiese  qwesäla 
laxes  Läwedzase  qaxs  hewäxae  LeqülJse  gögüyäsexs  lae  kltpiedxa 
x'ixlxsEmäla   t!esEma   qa^s   kltplälises  läxa  *nEma*ise.     Wä,  gil-  35 
*mese  *wilgllqeda  gültäxa  tIesEmaxs  lae  ^ötgllqases  k'KpLälaa  läxa 
xixixsEmäla  t lesEma  qa  *nEmäklyax*Ides.     Wä,  gll'mese  ^nEmä- 
kiyaxs  lae  äx^edxa  nägatsläxs  lae  'wäbEtsl&laxa  *wE*wäp!Emö  qa*8 
xaL!Ex*ide  xödzELEylnts  läxa  xixIxsEmäla  tIesEma  qa 'wi'läwesa 
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40  stones,  so  that  the  ||  ashes  that  stick  on  them  come  oflf.  When  he 
has  sprinkled  water  |  over  the  whole  surface,  he  takes  split  cedar- 
sticks  not  ]  really  thick,  and  measures  off  one  span  |  and  four  finger- 
widths,  and  breaks  it  off;  and  |  this  is  the  measure  for  the  other 

45  cedar-sticks,  when  he  keeps  on  breaking  off  ||  many  of  them, — all 
cedar-sticks  of  the  same  length.  When  he  thinks  |  that  he  has 
enough,  he  puts  them  end  down  between  the  red-hot 

stones,  I  in  this  manner:  ^3aOoAoA  '^^7  ^^  ^^®  ^P*^  apart  | 
lengthwise  iand  crosswise;  and  |  the   cedar-sticks 

Standing  on  end  among  the  red-hot  stones  are  called  ^'holders  of  the 

50  steamed  flounders  standing  on  edge  on  stones.'*  ||  The  name  of  the 
red-hot  |  stones  is  ''steaming-place  for  flounders  standing  on  edge  on 
stones."  When  all  |  the  cedar-sticks  stand  on  edge  on  stones,  the 
man  takes  the  flounder-  |  basket  and  puts  it  down  by  the  side  of 
the  steaming-place.    He  never  |  cuts  the  flounders  to  take  out  the 

55  intestines.     He  takes  out  one  |  flounder,  and  lays  it  flat  on  the 

cedar-sticks, so  that  it  Stands  onits  edge  on  the  | 

hot  stones.  ^^^^^^^^^^  Each  flounder  leans  against  one 
of  the  I  cedar-  ^^^^^  sticks.  When  he  has  finished,  it  is 
in  this  way:  ^S^S^^^^SSS^  I  When  he  has  put  them  all  on, 
he  takes  the old  mats  and   |  lays  them  down 

60  close    to    his    steaming-place.     When    this   has    been    done,   ||    he 


40  güna^ye  k!wek!ütsEmeq.  '  Wä,  g'll^mese  *wi*la  xösElg'tntsa  *wäpe 
!äx  «wädzEqayayaasasasexs  lae  äx'edxa  xökwe  klwa^xLäwa  kMes 
älaEm  LEsLEkwa  qa*s  «mEns'Idesa  ^uEmplEnke  läxEns  q!wäq!wax*- 
tsläna'ye,  he'misa  mödEne  esEg'iwa'yasexs  lae  k'oqödsq.  Wä, 
hö'mis  la  «mEnyayosexa  waökwe  klwa^xLäwaxs  lae  hancd  k'ök'oxs'ä- 

45  laxa  q  lenKme  hesta  äwfts^Em  xök"  k  !wa*xLäwa.  Wä,  gll^mese  k'ötaq 
laEm  hel^älaxs  lae  q^Iwäg-aalödalas  läxa  xixtxsEmäla  tlösEma  g*a 
gwäleg*a  (Jig.)j  ylxs  *nal*nEmp !Enk*ae  läxEns  q !wäq Iwaxts !ä- 
na'yaqe  äwälag&laasas  laxes  gildölase  LE*wis  ts!eg*olase.  Wa, 
höEm  LegadEs  k*  !öt  laasdEmasa  'nEg-lkwe  paesa  k  Iwä'xLäwe  q  Iwaaak" 

50  läxa  xix'ixsEmäla  tIesEma.  Wä.  he*mis  Legadeda  x'Ix'txsEmäla 
tIesEmas  «nExdEmaxa  k*!öt!aakwe  paesa.  Wä,  g11*mese  *wi«la  la 
qlwaaakwa  kIwaxLäwaxs  laeda  bEgwänEme  äx'edxa  päyatsle 
lExa*ya  qa*s  lä  k* lögünölisas  laxes  «uEgasLaq.  Wä,  laEm  hewäxa 
t!ox"widxa  paese  qa  lawäyes  tslEnexas.     Wä,  lä  döltslödxa  *nEme 

55  paes  qa^s  paxEndes  laxa  kIwa'xLäwe  qa  klötalesexs  lae  äxa  läxa 
tslElqwa  tIesEma.  Wä,  lä  ^näl^uEma  paese  läxa  *näl*nEmts!aqe 
k!wa*xLäwa.  Wä,  gll*mese  ^älExs  lae  g*a  ^äleg'a  (ßg.). 
Wä,  g'il^mese  *wilgaalaxs  lae  &x*edxa  kläklBklobana  qa's  lä 
LEplElsElas    läx    mägtnwalisases  ^nEkasöLe.     Wä,  gH^mese  ^ä- 

60  Iexs   lae   äx^edxa  wEwäp  lEmts  !äla   nagatslä   qa*s    tsädzELEylndee 
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takes  the  bücket  with  fresh  water  and  poure  it  |  over  the  flounders  61 
Standing  on  edge  on  the  stones.     When  the  water  has  been  poured 
out,  I  he  quickly  takes  up  the  old  mats  and  throws  them  over  them;  | 
and  it  does    not   take  long  before  he  takes  oflE  the  covering,  for 
(the  flounders)  are  now  done.  |  As  soon  as  he  has  taken  oflf   the 
whole  covering  of   old   mats,  the  man  ||  calls  his  numaym  to  sit  65 
around  the  place  where  the  flounders  were  steamed,  |  to  eat  the 
steamed  flounders.     The  men  all  come  and  sit  around  |  what  they 
are  going  to  eat.    When  they  are  all  there,  |  each  man  takes  one  | 
•flounder,  and  they  pinch  off  (the  meat)  andputitinto  theirmouths; 
and  II  after  each  has  eaten  one  flounder,  they  take  another  one  and  70 
eat  it;  |  and  when  there  are  many  flounders,  then  all  the  men  try  to 
eat   many  j  flounders;  and   sometimes    each   man   will   eat   four  | 
flounders  when  there    are  many.     And  when   the   flounder-eaters 
finish,  I  they  go  home  to  their  houses,  and  they  wash  their  hands; 
and  II  after  they  have  done  so,  they  drink  a  little  water,  after  |  rinsing  75 
their  mouths  for  the  salty  taste  to  come  out.    The  reason  why  they 
do  not  I  drink  much  water  is  because  they  are  afraid  to  drink  much 
when  they  first  |  taste  the  flounders  steamed  standing  on  edge  on 
stones,  for  then  they  would  |  always  want  to  drink  water.    There- 
fore  they  only  ||  drink  a  little  water  to  wash  down  what  they  have  80 
eaten.  |  This  also  is  not  given  at  a  feast  to  many  tribes.     That  is  | 
all  about  this.  | 

läxa  k!öt!aakwe  paesa.    Wä,  g'll'mese*  *wllg1lts!&wa  'wäpaxs  laö  gl 
hanakwila   däx'idxa   k* !äk' lEk* lobana  qa*s   näsEylndes   läq.     Wä, 
k'lestia   älaEm  gälaxs  lae  näsödExa  nayl'me  qaxs  lE*mae  Llöpa. 
Wä,  g11*mese  'wFläweda    k*  !äk- lEk*  lobana  näylmxs   laeda  bEgwä- 
n£me  Le^lälaxes  ^nE^memote  qa  las  klütse'stälaxa  'nEgasaxa  paese  65 
qa's  päspEsexa  *nEgEk"  paesa.     Wä,  lä  *wi*laEm  lä  kiütse^stalTsE- 
leda  bebEgwänEmaxes    ha^mäLe.     Wä,   gll'mese  ^wilgalisExs    lae 
hex'idaEm  däx'^ideda *näl*nEmökwe  bebEgwänEmxa  'näl*nEmS  läxa 
paesaxs  lae  epaxElaq  qa*s  ts!öq!üsEles  laxes  sEmse.     Wä,  g11*m§se 
*wi*laxa  *nEme   paesExs  lae  et!ed  äx*edxa 'nEme  qa's  hämx'ldeq.  70 
Wä,  g-lPmese  qlensma  paesaxs  laeda  *näxwa  bebEgwänEm  q!äq!e- 
klEsaplaxa  paese,  ylxs  'näl*nEmp  lEnae  möklüsa  ^nEmökwe  bEgwä- 
nEmxa   paesaxs    q!enEmae.     Wä,    gll'mese    ^äla   päspEsaxs   lae 
nä'nak"  laxes  gigökwe  qa*s  lä  tslEntslEnkwa  läq.     Wä,  g'll'mese 
^älExs  lae  xäLlEX'^id  näx*idxa  *wE*wäp!Eme   ytxs  lae  gwäl  tslE-  75 
weLlExöda  qa  läwäyeses  dEmpIaeLlExawa'ye.     Wä,  heEm  k'Ieselts 
qlek'lEsxa   *wäpe   qaxs    kÜElae   gEyöl   qleklESEq   qaexs   g*ll*ma§ 
plEx^aLEleda  ha^maagölaxa  k*!öt!aakwe  'nEgIk"   pa^Exs  lae  äEm 
lä   hemEnäläEm   la   naqlexsdxa  *wäpe.     Wä,  he'mis   läg'ilas   äEm 
xäLlEX'ld  näx^Idxa  *wäpc   qa*s   ts  lEWEndzEmxes   hamäx'de.     Wä,  80 
läxae  k!es  kIweladzEm   läxa   q!enEme   lelqwälaLa'ya.     Wä,  laEm 
^äl  läxeq. 
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1  Fresh  Herring- Spawn  on  Cedar-Branches. — Now  I  will  talk  about  | 
(herring-spawn  on)  cedar-branclies,  for  that  is  also  done  in  the  same 
manner  as  with  the  hemlock-branches,  |  when  they  are  put  into  the 
sea;  and  the  only  difference  is,  that  they  are  |  not  often  dried,  for 
6  they  are  only  put  ||  into  the  spawning-place;  and  as  soon  as  herrings 
stop  spawning,  then  |  the  cedar-branches  with  the  spawn  on  them 
are  given  |  to  the  tribe  to  eat.  The  raw  spawn  is  eaten  fresh.  |  It  is 
bad  when  it  is  dried,  for  it  quickly  gets  a  strong  taste,  |  and  it  quickly 

10  gets  red;  and  it  also  ||  tastes  of  cedar-branches  when  it  gets  dry;  and 
the  only  |  reason  why  it  is  put  into  the  sea  is,  that  it  is  easy  to  wipe 
off  I  the  herring-spawn;  and  it  is  not  cooked  in  kettles.  | 

Soaked  Herring- Spawn. — ^A  |  large  steaming-box  is  taken,  and  the 

15  box  with  herring-spawn  is  taken,  ||  and  it  is  put  down  on  theleft-hand 
side  of  the  house.  |  Then  they  untie  the  rope  of  the  cover,  and  they 
pour  (the  herring-spawn)  into  the  steaming-box;  |  and  as  soon  as  it 
is  nearly  fuU,  they  pour  fresh  water  |  into  it;  and  they  only  stop 
pouring  water  into  it  when  it  covers  the  |  spawn.     This  is  done  in 

20  the  moming,  and  it  is  just  ||  left  that  way  until  noon.  Then  the  old 
women  are  asked  |  to  come  and  rub  the  herring-spawn;  and  when 
the  old  women  |  come,  they  sit  down  in  the  house,  one  on  each  side  \ 


1  Fresh  Herring-Spawn  on  Gedar-Branches. — Wä,  la'me'sEn  e'dza- 
qwaltsa  ts!ap!axe  ylxs  he'^maaxat!  gwäle  gwä'iaasasa  qlwä'xe, 
ylxs  lae  glwä'la  lä'xa  dE'msxe.  Wä,  le'xa^me  ö'güqalayosexs 
kle'sae  qlünä'la  lE'mxwasE^wa,  ylxs  le'x  a^mae  lä/gilas  äxstä'nö 
6  läxa  wa'yade  qaxs  gi'Pmae  ^äl  wa'seda  wa'na^yaxs  Ja'e  he'x'^i- 
daEm  äxwüstä'noweda  EnEndEXLä'la  ts!a'p!axa  qa*s lä  h&mgi'layo 
lä'xa  gö'külöte.  Wä,  laE'm  halaxwa  klE'lxklaxxa  aE'nte. 
Wä,  la  ^ya'xsEmxs  lE'mxwasE'wae.  He'Em  hä'labala  la  klExpIa- 
x'^'de;    he'^mesexs    ha'labalae    la    L!ax*wi'da.      Wä,  la'xaa  lä'se 

10  gwe'plaasasa  ts!a'p!axe  la'qexs  la'e  lEmx*wida.  Wä,  le'xa'mes 
lä'güas  äxsta'no  lä'xa  dE'msxäxs  ho'lsmla'axs  la'e  qüsä'layä 
än^E'nte  läq.     Wä,  lä'xae  k!es  h&'nxLEntsE^wa. 

Soaked  Herring-Spawn    (Wüse'laxa   aE'nte). — Wä,  he'^maaxs  la'e 
äx^e'tsE^wa  ^wä'lase  q!ö'lats!e.     Wä,  la^me'se  äx^e'tsE^wa  ända'tsle 

16  XEtsE'ma  qa's  g'ä'xe  h&'ngalilas  lax  gEmxotsälilasa  gö'kwe.  Wä, 
la,  qwelEyl'ndEX  t lEmä'kEya^yas.  Wä,  la  güxtslä'las  lä'xa  q!eq!o- 
*lats!e.  Wä,  gl'l^mese  Elä'q  qö'qütlaxs  la'e  qEplEqa'sa  a'lta  *wap 
läq.  Wä,  a'l^mese  ^al  qEpa'sa  *wa'paxs  la'e  nelk'Eya'x-^Id  lä'xa 
aE'nte.     Wä,  he'Em  he'xdEms  gwe'x'^ideda  ^aä'la.     Wä,  ä'^mese 

20  la  bawa'plEs.  Wä,  gl'l^mese  nEqä'laxs  la'e  he'lasE^wa  laE'lklwa- 
na'ye  qa  gä'xes  wüsa'xa  aE'nte.  Wä,  gl'Pmese  gä'xeda  laE'lklwa- 
na^yaxs  la'e  klüs^ä'lileda  *nal*nEmö'kwe  lax  ^wä'xsanälllasa  *näl- 
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of  each  steaming-box;  and  as  soon  as  they  have  sat  down,  they  rub 
the  I  hemng-spawn.  After  they  have  continued  rubbing  it  for  a 
a  long  time,  they  shake  out  with  the  back  ||  of  the  band  thehemlock-  26 
leaves,  and  they  draw  the  spawn  towards  themselves;  and  |  when  all 
the  spawn  is  on  the  near  side  of  the  steaming-box,  |  then  all  the 
hemlock-leaves  are  on  the  far  side;  and  the  old  woman  |  skims  them 
off  with  her  light  band,  and  puts  them  into  a  |  small  dish  that  Stands 
on  the  floor;  and  when  all  the  hemlock-leaves  are  out,  she  ||  rubs  the  30 
spawn  again;  and  she  rubs  (among)  it  for  a  long  üme,  |  doingin  the 
same  way  as  she  had  done  before,  when  she  first  worked  at  the  | 
spawn,  shaking  her  hands  so  as  to  remove  the  hendock-leaves  to  the 
outer  side  |  of  the  steaming-box;  and  she  also  does  the  same,  skim- 
ming  off  the  |  hemlock-leaves  and  thro¥ring  them  into  the  small  dish. 
She  keeps  on  ||  doing  this,  and  only  stops  when  all  the  hemlock-leaves  35 
are  out.  |  As  soon  as  this  has  been  done,  a  large  kettle  is  taken,  and  | 
the  spawn  is  poured  into  it.  When  the  kettle  is  fuU,  |  the  man  calls 
bis  tribe;  and  |  when  all  the  guesta  are  in,  they  first  eat  ||  scorched  40 
dried  salmon.  After  they  have  eaten  it,  they  put  the  |  kettle  with 
herring-spawn  on  the  fire,  and  |  the  young  men  at  once  stir  it;  and 
when  it  begins  to  boil,  |  it  is  taken  off  the  fire.  Then  it  is  |  done. 
Then  dishes   are  taken,   and  H  long-handled  ladles,   and  with   the  45 


'nEms^me  q!ö'lats!a.     Wä,  gl'l'mese  klüs'ä'lilExs  la'e  wüs*§'dxa  23 
aE'ntS.    Wä,  gl'l'mese  ge'gllil  wtisE'lgeqexs  la'e  nsH'ts  &we'ga*ya- 
ses  e'eyasö'  lä'xa  k*  !a'*mo'mo.     Wä,  la  go'laxa  aE'nte.     Wä,  gl'l-  25 
'm§se  ^wi'*la  gä'xeda  aE'nte  lä'xa  gwä'saneqwasa  q!ö'lats!äxs  la'e 
^wi'*leda  k*!ä'*mo*mo  lä'xa  qwe'saneqwe.     Wä,  le'da  lE'k!wana''ye 
gö'lx-ltsßs  he'lk!ölts!äna   lä'xa  k'!ä'mo*mö  qa's  güxtslö'des  lä'xa 
lä%^m3 ha^ne'la.    Wä,  gl'l'mese *wl'*leda k* !ä'*mo*möxs  la'e e't !öd 
wüs^'ndxa  aE'nte.     Wä,  gt'l^mese   la  ge'gilJl   wüsE'lgeqexs   la'e  30 
e'tied  h6  ^e'x'^idEq  lä'xes  gl'lxde   gwe'gilasExs  la'e  gä'laqaxa 
aE'nte  qa's  'uE'lexes  e*eyasö'  qa  lä'sa  k!ä''mo'mo  lä'xa  Llä'sane- 
qwasa  q!ö*lats!e.     Wä,  lä'xaa  he'Em  ^e'x'^IdExs  la'e  gö'x'widxa 
k* !ä'*mo'mo  qa*s  lä  güxtslö'ts  lä'xa  la'logüme.     Wä,  la  he'xsäsm 
gwS'gilaq.     Wä,   a'lmese   gwä'lExs   la'e   'wr^lftwöda   k!ä'*mo*mo.  35 
Wä,  gl'l'mese  gwä'la  la'e  äx*e'tsE^weda  ä*wä'we  hä'nEnxxano  qa's 
göxtslä'yäesa    aE'nte    läq.     Wä,  gl'l'mese    la    'wl'^la  qö'qütleda 
hä'nxxanäxs    la'e    Le'^laleda    bEgwä'nEmaxes    gö'külöte.      Wä, 
g  l'Pmesö   'wi'^laeLeda  Le'*länEmaxs  la'e  gä'galasila  hä'mx  *i'dxa 
tslE'nkwe  xamä'sa.     Wä,  g  l'l'mese  gwät   hä'mä'pqexs  la'e  hänx-  40 
Lä'nowöda   eEnttsIäla  hänxxä'no    lä'xa    lEgwi'le.      Wä,    la*me's§ 
he'x*ida*meda  hä'yä'l«ä  xwe'taq.     Wä,  gl'Pmese   mEdslx'wi'dExs 
la'e  hä'nxsanoweda  h&nE'nx'Lanowe    lä'xa   lE^i'le.      Wä,  laE'm 
Llö'pa.      Wä,  la  &x*e'tsE*weda  lo'Elqlwe.     Wä,  la'xae  äx^'tsE*weda 
gi'ltlEXLala    katslEnaqa.       Wä,    le     tsEyoltsIalasa     ka'tslEnaqe  45 
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46  ladles  they  dip  |  the  herring-spawn  out  of  the  kettle  and  put  it  into 
the  dishes.  |  As  soon  as  (the  dishes)  are  fuU,  oil  is  taken  and  is 
poured  |  on  the  spawn  in  the  dishes;  and  they  only  stop  pouring  on 
the  oil  I  when  the  liquid  of  the  spawn  is  covered  with  it.     Then  it  is 

50  put  before  the  ||  guests,  and  the  guests  at  once  eat  it  with  spoons,  for 
before  this  |  spoons  are  given  to  them.  They  do  not  drink  water 
before  it,  |  for  they  have  eaten  dried  salmon;  therefore  they  do  not  | 
drink.  As  soon  as  they  finish  eating  herring-spawn,  they  |  cool 
themselves  with  fresh  water.  That  is  all.|| 
1  Half-Soaked  Herring-Spawn. — They  |  do  the  same  with  the  herring- 
spawn  as  I  have  told  before.  |  Only  this  is  different,  that  it  is  not 
left  in  the  steaming-box  for  a  long  time,  |  and  it  is  rubbed  before  the 
5  herring-spawn  swells;  ||  and  when  all  the  hemlock-leaves  are  taken  out, 
the  spawn  is  taken  out  |  and  made  into  balls  large  enough  to  fit  into 
the  hands  |  put  together;  and  the  reason  why  it  is  made  round  is,  | 
that  it  is  put  into  the  dishes,  and  two  baUs  are  made  för  |  each  man. 

10  When  there  are  eight  ||  balls  of  herring-spawn  put  into  each  dish,  | 
it  is  put  before  four  men.  Immediately  |  the  guests  take  out  eachone 
ball  of  I  herring-spawn,  and  they  eat  it;  and  after  they  have  eaten  it, 
the  wife  |  of  the  host  takes  her  spoons  and  puts  them  down  on  the  || 


46  lä'xa  aE'nte  la'xa  h&'nxLanowe  qa*s  lä  tsetsl&'las  lä'xa  lö'Elqlwe. 
Wä,  gl'Pmese  qö'qtttlaxs  la'e  äx^e'tsE^wa  Lle^na  qa^s  klünqEyl'nde 
lä'xa  lox"ts!4'la  as'nta.  Wä,  a'l*mise  gwäl  klü'nqasa  Lle^näxs 
la'e  tlä'x'^ide  'wä'paläsa   aE'nte.     Wä,  lä  kaxdzaraole'lEm  lä'xa 

50  kiwe'le.  Wä,  la  he'x'^ida^ma  kiwe'le  *yöVidqexs  gä'lae  tsl&'^ya 
kä'k'EtslEnaqe  läq.  Wä,  laE'm  k!es  nä'naqalgewälax  ^wä'pa 
qaxs  la^me'x'de  h&*mä'pxa  xama'se.  Wä,  he'^mis  lä'gilas  k* !es  la 
na'x*ida.  Wä,  gl'l*mese  gwäl  E'ntlätxa  aE'ntaxs  la'e  kö'xwa- 
xötsa  a'lta  *wa'pa.  Wä,  laE'm  ^ä'ta. 
1  Half-Soaked  Herring-Spawn  (DExdä'xxa  aE'nte). — Wä,  he'Emxaa 
gwe'g'ilaxa  aE'ntes  gwe'g'ilasaxa  gt'lxdEn  gwä'gwexs'ala'sa.  Wä, 
le'x'a*mes  ö'göqalayö'sexs  kle'sae  ge'stallla  lä'xa  q!ö*lats!äxs 
lä'e  wüs^e'tsE^wa  yixs  k!e's*mae  eELlExsEmx'^Ideda  aE'nte.  Wä, 
5  gl'l'mese  *wi'*l&weda  k* la^mo^mftxs  la'e  te'tExsEmdälaxa  aE'nte 
qa  lö'ElxsEmes  qa  ä'^mes  he'Mäla  müx"ts!owes  lä'xEns  e^eyasä'xs 
gö'xsEmesE*wae.  Wä,  lie'^mis  lä'gilts  la  lö'ElxsEmxs  la'e  müx"- 
tslä'layo  lä'xa  lö'qlwe.  Wä,  la  «mae'«maltsEmgi*lak"  lä'xa  *nä'l- 
'nEmö'kwe  be'bEgwäuEma.     Wä,  gi'Pmese  ^mä'lgünaltsEma  Iö'eIx- 

10  sEme  ä'Ent  la  xEx"ts!ö  lä'xa  ^nä'l^nEmexLa  lö'Elqlwäxs  la'e 
kaxdzamo^le'lEm  lä'xa  mö'kwe  be'bEgwänEma.  Wä,  he'x'^ida- 
*meseda  kiwe'le  dä'g  ilts lödxa  ^näl^nE'msgEme  lä'xa  lö'ElxsEme 
aE'nta  qa^s  hä^mx^i'deq,  wä,  gi'l^mese  h&^mx'^i'dExs  la'eda  ^EnE'- 
masa   kiwe'lase    äx^e'dxes    kä'k'EtslEnaqe    qa^s   lä    äxegEnts   lax 
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inner  side  of  the  dish.  She  dips  up  some  fresh  water  and  |  pours  it  15 
on  to  the  balls  of  spawn  which  are  in  the  dish;  and  |  when  the  guests 
eat  the  balls  of  spawn,  they  take  the  spoons  |  and  eat  the  spawn  with 
its  liquid  with  spoons;  and  when  |  they  finish,  they  go  out.  This 
half-soaked  spawn  is  often  given  at  feasts  ||  to  the  tribe,  and  also  20 
dried  salmon  is  eaten  before  it,  |  before  they  eat  the  half-soaked  | 
spawn.     No  oil  goes  with  it.     That  is  |  all  about  this.  | 

Eating  Herring-Spawn. — When  a  man  desires  to  eat  herring-spawn,  || 
he  just  goes  into  the  house  of  a  man  who  owns  |  some  good  dried  25 
spawn,  and  he  sits  down  in  the  house.  |  Then  they  teil  the  wife  of  the 
man  that  they  want  to  eat  spawn.  |  At  once  the  woman  takes  her 
food-mat  |  and  spreads  it  outside  of  the  men.    Then  she  takes  her  || 
smaU  basket  and  fills  it  with  herring-spawn.     Then  she  pours  |  the  30 
herring-spawn  on  the  food-mat,  and  she  scatters  the  spawn  over  it.  | 
She  also  takes  her  oil-dish  and  pours  oil  into  it,  and  |  she  places  it 
among  the  spawn.     Then  the  men  take  |  the  spawn,  dip  it  into  the 
oil,  and  put  it  ||  into  their  mouths-    Then  they  take  much  oil  with  it,  35 
for  I  dried  herring-spawn  is  very  rough   to  eat.  |  After  they  finish 
eating,  some  fresh  water  is  fetched,  and  they  drink;  |  and  after  they 
finish  drinking,  they  go  out.     That  is  all  about  this.  | 

ä'Lotaga^yasa  lö'qlwe.  Wä,  la  tse'xldxa  a'lte  *wä'pa  qa*s  lä  15 
qEplE'qas  lä'xa  lö'filxsEme  aE'nt  getslä  lä'xa  lö'qlwe.  Wä,  gl'l- 
*mese  ^wl'^leda  kiwe'laxa  Jö'ElxsEme  aE'nta,  la'e  &x*e'dxa  k*ak'E- 
tslEna'qe.  Wä,  la  «yö's'idxa  ^wa'paqEla  aE'nta.  Wä,  gl'Fmese 
*wi'^laxs  la'e  hö'qüwElsa.  Wä,  he'Em  qlünä'la  kIwe'ladzEm  lä'xa 
g'ö'külöteda  dE'nkwe  aE'nta.  Wä,  la'xaeda  xama'se  gä/galal-  20 
giwe  hä*mx*i'tsE*wa,  yixs  kles^mae  dEX'daxi'dxa  dE'nkwe 
aE'nta.  Wä,  laE'm  kleä's  Lle'^na  lä^yo  läq.  Wä,  laE'mxae 
^äl  la'xeq. 

Eating  Herring-Spawn  (Seqla'xa  aE'nte). — Wä,  gl'l^Em  seqlae'xs- 
deda  bebEgwä'nEme,  wä,  la  ä'Em  ho^e'La  lax  gö'kwasa  äxno'-  25 
gwadäsa    he'laxäs    lE'mx*wIdaena^yes    aE'nte.     Wä,   la  k!ös*alila. 
Wä,  la  ne'laEmxa  ^EUE'masa  bEgwä'nEmaxs  seqlae'xsdae  lax  aE'nta. 
Wä,  he'x'^Ida^meseda  tslsda'qe   &x*e'dxes   h&*madzö'we    le'*wa*ya 
qa^s  LEpIä'lileq   lax   Llä'sa^yasa  bebEgwänEme.     Wä,  la  äx'e'dxes 
lälaxame   qa^s   le    k!ats!ö'dEq    lä'xa   aE'nte.     Wä,   le  gögEdzö'ts  30 
lä'xa  ha^ma'dzowe  le'^wa^ya.     Wä,  la  güldzö'tsa  aE'nte  läq.     Wä, 
la'xae    äx^e'dxes    ts!Eba'ts!e  qa's   k!ünxts!ö'desa  L!e'*na.     Wä,  la 
hä'nqas   lä'xa    aE'nte.     Wä,  lä'xda^xweda    bebEgwänEme    dax*«- 
idxa     aE'nte     qa*s     tslEpIe'des     lä'xa     L!e'*na     qa*s    tsloqlöses 
lä'xes  sE'mse.     Wä,  laE'm  qle'qEbalas  lä'xa  Lle'^na  qaxs  xE'nLE-  35 
lae    klö'Leda    aE'ntaxs    hä*ma'*yaxs    lE'mxwae.      Wä,   gl'l*mesö 
gwäl  h&^mä'pa   la'e  tse'x'^itsE^wa  a'lta  *wä'pa  qa   nax'ides.     Wä, 
gl'Pmese  g\^'äl  nä'qaxs  la'e  hö'qüwElsa.     Wä,  laE'm  gwäl  lä'xeq. 
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1  Herring- Spawn  with  Kelp. — When  |  a  man  wishes  to  invite  his  tribe 
in  for  the  morrow,  |  then  in  the  evening  his  wife  takes  the  steaming- 
box  I  and  pours  some  fresh  water  into  it  until  it  is  half  füll.  Then 
5  she  takes  a  ||  bündle  of  kelp  (with  spawn)  tied  in  the  middle,  and  she 
unties  it  in  the  middle.  Then  |  she  puts  it  into  the  steaming-box  in 
the  evening.  Now  it  is  soaking  in  the  house  during  the  whole  | 
night.  In  the  moming,  when  day  comes,  |  the  man  invites  his  tribe 
in;  but  his  wife  clears  |  the  house,  so  that  it  may  be  clean;  and  after 

10  she  has  finished  Clearing  it,  ||  she  spreads  the  mats  around  the  house ; 
and  as  soon  as  she  has  finished,  |  she  takes  the  kettles  and  puts  them 
down  by  the  door  of  the  |  house;  and  after  she  has  finished,  she  takes 
her  dishes  and  |  puts  them  down  near  the  door  of  the  house;  and 
when  she  has  finished,  |  she  takes  her  oil  and  her  spoon-basket,  and  || 

15  these  also  are  put  down  by  the  door  of  the  house,  and  also  |  two 
buckets,  and  sometimes  even  four  buckets,  |  for  there  is  much  water 
(needed)  with  the  kelp  with  herring-spawn  when  it  is  boiled.  |  Now 
everything  is  ready.     As  soon  as  |  her  husband  comes,  he  Starts  the 

20  fire  in  the  middle  of  the  house;  and  when  ||  the  fire  blazes  up,  he 
waitsfortheyoungmen  ofhis  numaym  |  tocomein.  As  soon  as  they 
come,  he  sends  them  to  call  |  his  tribe  again.     Immediately  the 


1  Herring-Spawn  with  Kelp  (Qä'x*q!ElIs  aE'nt). — Wä,  hö'*maaxs 
la'§  'ne'nk*  lex^ideda  bEgwä'nEme  qa*s  Le'Malexes  g'ö'külötaxa  Ie'u- 
se.  Wä,  la  dzä'qwaxs  la'e  &x'e'deda  ^EnE^masexa  q!ö''lats!e. 
Wä,  la  güxtslö'tsa  a'lte  *wäp  läq  qa  nEgoyä'les.  Wä,  la  äx'e'dxa 
5  yae'Loyäla  qlaxqlEÜ'se.  Wä,  la  qwe'l&lax  yae'Loyä*yas.  Wä,  la 
äxstä'las  lä'xa  q!ö'lats!äxa  dzä'qwa.  Wä,  laE'm  tie'ltalil  sE'nbex 
*wä'sgEmasasa  gä'nuLe.  Wä,  g  ri*mese  *nä'x**idxa  gaä'läxs  la'e 
Le'^laleda  bEgwä'nEmaxes  g'ö'külöte.  Wä,  lä'La  gEnE'mas  e'kwa- 
xes  g'ö'kwas  qa    e'k* lEgwiles.     Wä,  gl'Pmese  ^äl   e'kwaxs    lä'e 

10  LEpse'stali'lElasa  k!wadzö'we  le'El*wa*ya.  Wä,  gi'l'mese  gwä'lExs 
la'e  äx^e'dxa  hänEnxxa'nowe  qa  g-ä'xes  hExhani'!  lä'xa  östä'lilasa 
gö'kwe.  Wä,  g'l'Pmese  gwä'lExs  la'e  ftx^e'dxes  lö'filqlwe  qa 
g  ä'xes  mEx^ä'lila  laxaaxa  ost&'lilasa  gö'kwe.  Wä,  gl'Pmese  gwä'- 
Iexs  la'e  äx^e'dxes  L!e'*na   LE*wes  kä'yatsle   ylbElö'sgEma.     Wä, 

15  g'a'x^Emxaa  äx^ä'lÜElas  lä'xa  ost&'lilases  gö'kwe.  We,  he'^meLeda 
naE'n^ats !e  «mattsE'ma.  Wä,  'nal^nE'mp  lEna  mö'sgEmeda  naE'n^a- 
ts!e qaxs qle'uEmaeda^wa'pel  ä'xa  qlä'xqlElisaxs hft'nx'LEntsE'wae. 
Wä,  laE'm  'nä'xwaEm  la  gwalala.  Wä,  gi'l^mese  gä'xe 
la'*wünEmsexs    la'e    he'x*idaEm    la'qolöxes    g'ö'kwe.     Wä,    gt'l- 

20  ^mese  xi'qostäxs  la'e  e'sElax  hä*yä'l«äses  'nE^me'mote  qa  g'ä'xes 
hö'gwiLa.  Wä,  gi'Hmese  gä'xExs  la'e  *yä'laqaq  qa  les  ö'tse'sta- 
xes  gö'kulöte.      Wä,  he'x**ida*mesa   hä*yä'l*a  la  xwe'laqa   hö'qü- 
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young  men  go  out  again  |  to  call  the  guests  again.     Not  long  and  | 
all  the  guests  come.     Immediately  the  woman  takes  her  ||  box  of  25 
dried  salmon  and  puts  it  down  near  the  door  of  the  house.  |  Immedi- 
ately the  young  men  untie  the  cover,  and  they  scorch  (the  salmon), 
and  several  |  of  them  draw  fresh  water  for  the  guests  to  drink  first. 
Now  we  have  |  finished  with  the  eating  of  the  dried  salmon,  for  I  have 
already  talked  |  about  this.     Then  the  young  men  take  the  kelp  and  || 
break  it  into  pieces  small  enough  for  our  mouths.     As  soon  as  |  it  is  30 
all  in  pieces,  it  is  taken  out  of  the  steaming-box  with  the  band,  and 
put  into  I  the  kettles;  and  when  they  are  füll,  fresh  water  is  poured 
on;  I  and  they  only  stop  pouring  on  fresh  water  |  when  it  shows  over 
the  pieces  of  kelp.     Then  the  ||  kettles  are  put  on  the  fire.    The  35 
young  men  |  take  the  tongs  and  stir  with  them.     They  keep  on  | 
stirring  until  it  begins  to  boil;   and  when  it  has  been  |  boiling  for  a 
long  time,  the  kettles  are  taken  off  the  |  fire.     Now  it  is  done.    At 
once  the  young  men  take  ||  dishes  and  put  them  down  in  a  row  behind  40 
the  kettles;  |  and  then  the  woman  takes  the  large  long-handled 
dipping-ladle  |  and  gives  it  to  the  young  men.     This  is  used  to  dip  | 
out  the  kelp  from  the  kettle  and  put  it  into  the  |  dishes.     They  only 
stop  dipping  it  into  the  dishes  when  (the  dishes)  are  nearly  ||  füll.     As  45 
soon  as  they  have  finished,  they  take  oil  and  |  pour  it  on,  and  they 


wElsa  qa's  le  e'tse^staxa  Le''lanEmLe.     Wä,  k!e'st!a  ^'laxs  gä'-  23 
xae  *wi'*laeLa  Le'^lanEme,  wä,   he'x**ida*mesa    tsEdä'qe   äx'e'dxes 
XE'myatsle   xEtsE'ma  qa*s  gä'xe    hä'nstölilas  lax   ö'stälilasa  gö'-  25 
kwe.     Wä,  he'x'*ida^mesa  hä*yä'l*a  xft'x^widEq.     Wä,  le'da  waö'- 
kwe  tsä'x  altä  'wa'pa  qa  na'naqalgiwesa  kiwe'le.     Wä,  laE'mLEns 
^ät  lä'xa  xE'msxasaxa  xa'ma'se  qaxgin  lä'x-*ida*mek'  ^ä'gwe- 
xs*aJa  läq.     Wä,  le'da   hä'yä'l'a   äx'e'dxa   qla'xlEli'se  qa^s  k!ö'- 
klüpsa'le  qa    ä'^mes   he'ldzEqEla   lä'xEns   sE'msex,  wä,    g  l'l'mese  30 
«wFwülx'sExs  la'e  gö'x*ülts!älayo  lä'xa  q!ö'lats!e  qa*s  le  güxtslo'- 
yo  lä'xa   h&nE'nx'Lanowe.     Wä,  gl'l'mese    qö'qütlaxs  la'e  güqlE- 
qasösa  ä'lta  *wäp.     Wä,  a'l*mese  gwäl  gü'qasa  ä'lta  *wäp  la'qexs 
la'e  ne'i*id  lax  ö'küya*yasa  klö'bEkwe  qlä'xqlElisa.     Wä,  le  h&'nx- 
LEndayoweda  h&nE'nxxanowe  lä'xa   lEgwi'te.     Wä,  le'da  hä'yä'-  35 
l^a  äx'e'dxa  k*  le'k*  lEpLäla   qa*s  xwe'tes  läq.     Wä,  la   h^'mEnala- 
g11il*Em  la  xwe'taqexs   la'e   maE'mdElqüla.     Wä,  he'tia  la  ge'gi- 
lil    maE'mdElqülaxs    la'e    h&nxsa'noweda    h&uE'nx'Lanowe    lä'xa 
lEgwi'le.     Wä,  laE'm  Llö'pa.     Wä,  he'x*ida*mesa  hä'yä'l'a  äx^e'd- 
xa    lö'Elqlwe    qa*s    mEx'ali'lElis    läx    ä'Lalflasa    hftnE'nxLanowe.  40 
Wä,  le'da  tslEdä'qe  äx^e'dxa  tse'xLaxa  gilt lEXLala  *wä'las  k*ats!E- 
na'qa  qa's  tslowe's   lä'xa  h&*yä'l*a.     Wä,  he'^mis  la  tsEyö'ltsIä'- 
layos    lä'xa    hä'nxxaakwe    qlä'xqlElisa    qa*s   le    tsets!ä'las  lä'xa 
lö'Elqlwö.     Wä,  ä'l'mese  gwäl   tsletslä'laxa   lö'Elqlwäxs  la'e  Elä'q 
qö'qütla.      Wä,    gl'Pmese    ^ä'lExs    la'e    äx'e'dxa    Lle'^na   qa's  45 
klünx'i'des    läq.      Wä,    a'l^mese    ^äl    klü'nqasa    L!e'*näxs    la'e 
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47  only  stop  pouring  oil  on  when  |  the  liquid  of  the  kelp  is  all  covereil 
with  it.  Other  |  young  men  pass  the  spoons  around  among  the 
guests;  and  as  soon  as  |  every  one  has  a  spoon,  the  dishes  are  put 

50  before  them,  and  they  ||  begin  to  eat  with  spoons;  and  they  eat  for  a 
long  time,  then  they  have  finished.  Then  they  |  cool  themselves 
down  with  fresh  water.  As  soon  as  they  finish  drinking,  the  |  young 
men  take  up  the  dishes  and  take  them  to  the  wives  of  the  |  guests. 
Then  the  guests  go  out.     Kelp  with  herring-spawn  is  not  eaten  j  dry. 

55  It  is  only  eaten  soaked,  and  ||  it  stays  on  the  fire  a  long  time  when  it  is 
being  boiled.  |  That  is  all  about  this.  | 

Herring- Spawn  with  Salmon- Barry  Shoots. — One  thing  |  I  have  for- 
gotten  about  the  herring-spawn.  It  is  eaten  dry  with  salmon-berry 
shoots,  I  and  it  is  dipped  into  oil  with  salmon-berry  shoots  when  it  || 

60  is  eaten.     That  is  all  about  this.  | 
1      Mountain- Goat  Bntchering. — Now  I  will  talk  |  about  the  mountain- 
goat  brisket.     It  is  cut  off  beginning  at  the  |  soft  place  between  the 
lower  ends  of  the  ribs  and  the  breast-bone,  |  in  this  way : 
As  soon  as  it  has  been  taken  off,  ||  it  is  hung  up  right  over 
5  the  fire  of  the house.    If  it        ////////  ///(/  ^  ^^^  ' 
f  at,  then  the  side-ribs  are      >((  (|f|([(/      ^"^  ^^ 
from    the    backbone  |  all         Vrr. \\ \.  ^^^  ^^^  down  to  the 

flanks,anditisinthisway;  VSlAy  and  |  it  is  also  hung 

up  just  over   the    fire  of   the  house,  and  the  other  piece    also.  | 


47  ha*mElqEyi'ndEx  ^wa'paläsa  q!ä'x*q!Elise.  Wä,  le'da  waö'kwe 
hä^yä'l'a  ts lEwanaesasa  ka'k'EtslEna'qe  lä'xa  kiwe'le.  Wä,  gt'l- 
^mese  «wi'lxtöxs  la'e  k'ax'dzamolllEma   lö'Elqlwe    läq.     Wä,  la'x- 

50  da^xwe  ^yö's^ida.  Wä,  le  ge'g'ilit  *yö'saxs  la'e  gwä'la.  Wä,  le 
k'ö'xwaxötsa  ä'lta  ^wä'pa.  Wä,  gl'Pmese  ^äl  nä'qaxs  la'eda 
hä^yä'l*a  k>'gllÖxa  lö'Elqlwe  qa*s  le  mö'tlöts  lax  gEgEns'masa 
kiwe'le.  Wä,  la  höqüwElseda  kiwe'lde.  Wä,  las'm  kle's  h&ma*ya 
qlä'xqlElisaxs  lE'mxwae.     Le'xaEm  ha^mä'pdEmqexs  la'e tie'lkwa. 

55  Wä,  la'xaa  ge'gtxLalaxs  la'e  hä'nxxEntsE^wa  lä'xa  lEgwi'le.  Wä, 
laE'm  ^äl  lä'xeq. 

Herring-Spawn  with  Salmon-Berry  Shoots. — ^Wä,  he'^mesEn  *nEm 
LlEle'wesE^wa,  aE'ntaxs  ma'yimaaxs  Is'mxwae  lä'xa  qlwä'lEme. 
Wä,  la  tslEpE'laEm  lä'xa   Lle'^na  ylxa  aE'nte  LE^wa  qlwä'lEmaxs 

60  se'xasEwae.  Wä,  laEm  ^äl  lä'xeq. 
1  Moontain-Ooat  Bntchering. — Wä,  la^mesEn  etledEl  ^ä^exs^älät 
läxa  löqlübänosa 'mElxLowe.  Wä,  he'mexs  lae  tlösoyä  gägiLEla 
läx  tetEx"ba*yas  äwülgawa^yas  gElEmas  LE*wa  xaqasa  löqlübä- 
nowe.  Wä,  lä  ga  ^älega  (Jig.).  Wä,  gi'l^mese  läwäxs  lae  tex"- 
5  stöts  läx  nExstä^yasa  lEgwilases  gökwe.  Wä,  gil'mese  älakläla 
tsEnxwaxs  lae  tsEködEx  gElganodza^yas  läxes  xE*momoweg*a*ye 
lägaa  läx  pElspanödza^yas.  Wä,  lä  ga  ^äleg*a  (Jig.).  Wä,  laxae 
te:5^"8töts   läx    nEqöstäwas    lE^üases    gökwe    t.E*wa    äpsödEqlas. 
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Then  it  is  smoked  mountain-goat  meat;  for  that  is  its  name  when 
it  is  done  ||  this  way.     (The  man)  also  spreads  the  suet  at  a  place  not  10 
too  I  near  the  fire,  and  he  cuts  out  the  kidney-fat.     He  puts  it  | 
into  a  dish  containing  water.     As  soon  as  all  the  kidney-fat  |  has 
been  taken  out,  he  washes  it  well  in  the  dish  with  water.  |  He  takes  it 
out  and  puts  it  on  a  well-made  new  mat.     He  ||  pours  off  the  water  15 
that  was  in  the  dish,  and  puts  the  dish  down  at  the  place  where  he 
sits.  I  Then  he  takes  up  the  kidney-fat  and  bites  off  a  piece,  which  he 
chews.  I  After  chewing  it  to  pieces,  he  takes  it  out  of  his  mouth  and  | 
puts  it  into  the  dish.     He  does  the  same  with  other  pieces,  |  and  he 
only  stops  when  he  has  chewed  it  all  and  ||  put  it  aÜ  into  the  dish.  20 
Then  he  goes  down  to  the  beach  and  takes  some  |  fresh  stones.     He 
puts  them  on  the  fire  of  his  house.  |  Then  he  takes  another  dish  and 
puts  it  down  near  |  the  one  containing  the  chewed  kidney-fat.    He 
pours  some  water  |  into  it,  so  that  it  is  not  quite  füll.    Then  he  also 
pours  some  water  ||  into  the  dish  containing  the  chewed  kidney-fat;  25 
but  this  dish  is  half  fuU.  |  After  this  has  been  done,  he  takes  the 
smaller  dish  and  |  washes  it  well.     As  soon  as  it  is  clean,  he  puts  it 
near  the  |  fire,  with  the  inside  towards  the  fire,  in  order  to  dry  it. 
After  this  has  been  done,  he  goes  down  |  to  the  beach  and  searches  for 


Wä,  laEm'  xllxEld  ^mEl^mElq lEga'y a  qaxs  he*mae  LegEmsa  he 
^ekwe.  Wä,  laxae  LEpIäLalötsa  ylx"sEma^ye  läxa  kiese  älaEm  10 
«nE:^wäla  läxa  lE^ile.  Wä,  lä  tlösälax  mEtlösas  qa*s  äx«st En- 
des läxa  *wäbEts!äla  loqlwa.  Wä,  g'll^mese  *wi*lämasxa  mEtlö- 
saxs  lae  aekia  tsIö^'wIdEq  läx  'wäbEtsi&wasa  löqlwe.  Wä,  la 
äx'üstEndEq  qa*s  gidzölites  läxa  eke  alömas  le'wa'ya.  Wä,  lä 
güx'edEx  *wäbEts!äwasa  löqlwe.  Wä,  lä  hängalilas  laxes  kiwae-  15 
läse.  Wä,  lä  äx'edxa  mEtlöse  qa*s  q!Ex**ide  laqexs  lae  malex- 
^widEq.  Wä,  gll*mese  *wi«wElx*Exs  lae  däx*idEq  laxes  sEmse  qa*s 
lExtsIödes  läxa  löqlwe.  Wä,  lä  hanid  he  ^eg-ilaxa  waökwe. 
Wä,  ahnese  gwälExs  lae  'wi*la  lä  malegSkwa  qa^s  lä  *wFla  la  Iex- 
ts!ä  läxa  löqlwe.  Wä,  lä  lEutsIes  läxa  L!Ema*ise  qa*s  xEx*widexa  20 
älExsEme  tIesEmaqa's  lä  xEx"LEnts  läx  lEgwÖases  gökwe.  Wä, 
laxae  äx'edxa  ögü^lame  löq  !wa  qa's  gäxe  h&ngalllas  läxa  mak  äla 
läx  lExtslEwasasa  malegikwe  mEtlösa.  Wä,  lä  güxtslötsa  'wäpe 
läq  xa  hä'lsEla^me  k!es  qötia  läq.  Wä,  läxae  güqlEqasa  'wäpe 
läx  lä  lExtslEwatsa  maleg'ikwe  mEtlösa.  Wä,  läLa  nE^oyoxsdäla.  25 
Wä,  gil'mese  gwälExs  lae  äx'edxa  äma'ye  laxes  löqlwa  qa^s  aekle 
ts!ö:^ügindEq.  Wä,  giPmese  la  egigaxs  lae  pEXElgSndEq  laxes 
lEgwile  qa  lEm?ügax*ides.  Wä,  giPmese  gwälExs  lae  lEntsIes 
läxa  LiEma'ise  qa's  alex*idex  «wä^wadä.     Wä,  gil^mese  qläqexs  lae 
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30  a  piece  of  kelp.  When  he  has  found  it,  ||  he  cuts  oflf  a  piece  two  spans 
long  I  from  the  head.  He  carries  it  up  and  puts  it  down  |  by  the 
side  of  the  dish.  Then  he  takes  down  a  spoon  and  |  puts  it  down. 
Now  the  stones  are  white-hot.     Then  he  |  takes  his  tongs  and  lifts 

35  the  red-hot  stones,  ||  dips  thera  into  the  water  in  the  dish,  so  that  the 
ashes  that  stick  on  the  stones  come  oflf,  |  and  then  he  puts  them  into 
the  chewed  kidney-fat.  |  He  continues  doing  this;  and,  before  a 
great  many  red-hot  |  stones  have  been  put  in,  the  water  in  the  dish 
containing  the  chewed  kidney-fat  begins  to  boil.  |  Then  the  chewed 

40  kidney-fat  begins  to  melt;  and  when  it  is  all  ||  melted,  he  takes  the 
tongs  and  with  them  lifts  the  stones  |  out  of  the  "dish  in  which  the 
fat  is  melted,''  for  that  is  the  name  of  the  dish.  |  He  puts  them  down 
by  the  side  of  the  fire.  When  he  has  taken  them  all  out,  |  he  takes 
the  spoon  and  takes  the  kelp  (bottle)  and  places  its  opening  upward;  | 

45  and  he  skims  oflf  the  fat  that  is  nowfloating  on  the  water,  ||  and  he  pours 
it  into  the  kelp  bottle.  When  it  is  fiUed,  he  puts  |  it  down  in  the 
Corner  of  the  house  where  it  gets  stiff  quickly.  |  (Some  people  say  that 
in  this  manner  * 4t  gets  hard''  quickly.)  Then  he  goes  back  |  to  the 
dish,  for  the  fat  is  not  all  done  yet.     He  just  |  takes  a  piece  of  short 

50  broken  cedar-wood,  and  with  it  he  lifts  the  skum  oflf  from  the  ||  fat; 
and  when  it  is  all  out,  he  takes  up  the  dish  and  pours  the  con- 


30  p!öqödxa'malp!EnkeläxEns  q!waq!wax-ts!äna'yex  yix ^wäsgEmaeas 
g'äg'iLEla  lax  öxLä'yas.  Wä,  gäxe  däsdesElaq  qa*s  g'ig-aliles 
lax  mak  ä^a^yasa  löq!we.  Wä,  lä  et!ed  äx^edxa  katslsnaqe  qa^s 
gäxe  h&ng'alöas.  Wä,  la*me  memEnltsEmx-'ideda  tIesEme.  Wä,  lä 
äx^edxes  tsIesLäla  qa's  küpüdes  läxa  x  ixixsEmäla  tIesEma  qa^s  lä 

35  hapstEnts  läxa  'wabEtsIäla  löq!wa  qa  lawäyesa  guna^ye  lax  ös^Ema- 
«yas.  Wä,  lä äxstEnts läxa lExts lEwasasa  malegikwe «mEt !ösa.  Wä, 
lä  hanal  he  gwegile.  Wä,  k!est!a  älaEm  qlenEma  x'IxixsEmäla 
tlesEmxs  lae  msdElx^wide  'wäpaläsa  malegikwe  'mEtlösa.  Wä, 
he^mes  la   yax^idaatsa  malegikwe  ^mEttösa.     Wä,  glPmese  'wi'la 

40  yäx*IdExs  lae  xwelaqa  äx*edxes  tsIesLäla  qa*s  küpüstalßxatlesEme 
laxa  lä  tsexatsle  löqlwaxa  «yäsEkwe  qaxs  he^mae  i^^Emsa  löq!we. 
Wä,  lä  k* übEnölTsElaq  läxa  lEgwile.  Wä,  gil*mese  *wi^löstaxs  lae 
äx^edxa  katslEnaqe.  Wä,  laxae  äx^edxa  *wä*wt\de  qa*s  eklaxstäia- 
maseq.     Wä,  lä   ax^wltsa  katslEnaqe  läxa  lä  pEX'ä'leda  «yäsEkwe 

45  qa*s  lä  tsetsl&las  läxa  *wä«wade.  Wä,  giPmese  qötlaxs  lae  Lägali- 
las  läxa  onegwilases  gökwe  qa  hälabales  L!äx*Ida.  (Wä,  la  *nek*eda 
waökwe  bEgwäuEma  qa  hälabales  Löx*wida.)  Wä,  la  aedaaqa 
läxa  loq!we  qaxs  kles^mae  *wi*leda  ^yasEkwe.  Wä,  ä^mese  la 
&x*edxa  köqlä'ye   k!wa«xLäwa    qa*s    kilwöstalexa    tstetslEmötasa 

50  *yäsEkwe.     Wä,  giPmese  'wPlöstaxs   lae  dägilJlaq  qa's  güxtslödes 
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tents  I  into  the  small  dish  for  cooling  tallow.     In  most  cases  the  51 
water  |  in  it  goes  with  the  fat.    He  takes  it  to  the  corner  of  the  house, 
to  a  I  level  place,  so  that  it  does  not  cant  over  to  one  side  as  it  Stands 
on  the  floor,  so  that  the  cake  of  tallow  will  not  be  |  thicker  on  one 
side  than  on  the  other,  so  that  it  may  be  just  even.  ||  After  it  has  been  55 
in  the  comer  for  one  night,  the  owner  goes  to  take  it.  |  He  puts  down 
the  ice-cold  tallow  in  the  dish  by  the  side  of  the  fire,  so  that  |  the 
Upper  side  gets  warm;  and  when  it  is  warmed  through,  he  tums  it 
around  |  so  that  the  upper  side  also  becomes  warm;  and  when  that 
is  also  warm,  |  the  tallow  is  melted  all  around.     Then  the  ||  man  60 
lifte  up  the  ice-cold  tallow  cake  and  raises  it  on  one  side,  |  and  immedi- 
ately  the  cold  tallow  cake  slips  out  of  the  dish.  |  Then  he  takes  a  broad 
piece  of  soft  white  cedar-bark  and  wraps  it  all  around  |  it  and  puts  it 
into  a  box.     He  takes  the  kelp  bottle  |  and  just  breaks  it  off;  and 
when  he  gets  all  the  tallow  out  of  the  ||  kelp  bottle,  he  takes  soft  65 
cedar-bark  and  wraps  it  around  it;  |  and  he  puts  it  into  a  small  box, 
which  he  keeps  by  his  side.  |  It  is  the  box  in  which  bis  wife  keeps  her 
comb  and  her  |  cedar-bark  towel;  for  the  Indians  use  the  kidney- 
tallow  of  the  goat  to  grease  their  |  faces  in  cold  weather  in  the 
winter,  ||  for  it  is  hard  and  the  color  of  snow.     When  the  day  is  hot  |  70 
in  Summer,  the  men  and  the  women  also  rub  tallow  on  their  faces,  j 
so  that  they  may  not  be  sunbumed;  and  when  it  is  very  cold  in  | 

läxa  &ma*ye  l  löxwats  !axa  «yäsEkwe  löq  !wa.    Wä,  lä  länux"me  «w&pa-  51 
ga^yasa  «yäsEkwe  läq.      Wä,  läxaes  läxa  önegwilases  g'ökwe  läxa 
^nEmaele  qa  k'Ieses  tsetdeda  löq!waxs  ha^nelae  qa  k'Ieses  w&kwa- 
gawa^ya  äpsba^yasa   ^yjä-sekwases   äpsba'ye    qa    ä^mese  ^nEmökwa. 
Wä,  gH'mese  xämael  läxa  onegwilaxs  lae  äx*ededa  äxnögwadäseq  55 
qa*s  lä  hä'nölisasa  LJöxwatsIäxa  *yäsEkwe  löqlwa  laxes  lEgwile  qa 
tslElx'wides  ösgEma'yas.     Wä,  gll^mese  ts!Ebc"säxs  lae  xwelElTlaq 
qa  ögwaqesa  äpsöt&ga^j'^e  tslElx^wida.     Wä,  gll'Emxaäwise  tslfilx"- 
s&xs  lae  yax'ide  äwi^stäsa  «yäsEkwe.     Wä,  he^mes  la  däx'^idaatsa 
bEgwänEmaxa  l löxwats !äxa  «yäsEkwe  löqlwa  qa*s  qöx^wideq.     Wä,  60 
hex**ida*mesa   LlöXEkwe  *yäsEk"    tsax-^wölts  !ä    läxa  löq'.we.      Wä, 
hex*ida'mese  äx^edxa  ^wadzowe  'mEla  k'ädzEk"  qa^s  qlEnepsEmdes 
läq.     Wä,  lä  gitslöts   laxes    xEtsEme.     Wä,  lä  äx^edxa  «wä^wade. 
Wä,    ä^mese    wEk'ölaq.       Wä,  gll^mese    'wi'lägÜEna  «yäsEkwaxa 
*wä«wadäxs  laaxat!  äx'edxa  kädzEkwa  qa*s  q lEnep lEndes  läq.     Wä,  65 
la*xae    gitslöts  laxes    he^mEnäla'me    h&nödzilel    xaxadzEma    läx 
gtjimtslEwasases    xE^Eme   LE^wis    dedEgEmylwe    qlöyaak"  *mEla 
k'ädzEkwa  ylses  gEnEme  qaxs  he^mae  ^yasEkülasa  bäklumaxes  gö- 
^ma'yaxa  'wüdäläxa  tsläwünxeda  «yäsEkwas  'mEtlösasa  ^mElxLowe 
qaxs   plesae  löxs   yäe   gwestowa  naye.     Wä,  gll'mese  tslslkweda  70 
•näläxa  heEnxe,  wä,  läxae  'yäsEkümdnaxweda  bebEgwänEme  LE*wes 
tsledaqe  qa's  k*!ese   klüxwa.     Wä,  giPmese   Löma  «wuda^xstälaxa 
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winter,  the  tallow  is  taken  and  chewed;  and  |  when  it  is  all  in  pieces, 

75  it  is  put  in  the  palm  of  the  right  hand.  ||  (The  man)  pushes  the  palm 

of  his  left  hand  over  it  and  rubs  the  hands  together,  |  so  that  all  the 

fat  is  between  the  hands.     Then  he  presses  it  all  over  |  his  face;  and 

when  the  face  is  covered  with  it,  it  is  white  all  over  |  with  tallow. 

Then  the  cold  and  the  |  wind  do  not  go  through  it.     Generally  it  is 

80  the  woman  who  works  on  the  ||  kidney-f at  of  the  mountain-goat  when 

it  is  melted;  but  sometimes  the  |  man  melts  the  kidney-f  at  of   the 

mountain-goat,'when  his  wife  does  not  know  |  how  to  do  it,  for  not 

everybody  knows  how  to  melt  it  and  |  how  to  handle   it.    The 

kidney-f  at  of  the  goat  is  not  used  as  food,  |  for  it  is  only  good  for 

greasing  the  face.     That  is  all  about  this.  || 

1       Stomach-Fat    of    Mountain-Ooat. — Now  I  will  talk  |  about  the 

stomach-fat  when  it  is  eaten.    When  the  mountain-goat  hunter  has 

much  of  it,  I  he  keeps  it.     Sometimes  he  has  eight  j  large  boxes  of 

the  stomach-fat  of  mountain-goats.  || 

5      The  mountain-goat  hunter  does  not  often  give  a  feast  of  the  | 

stomach-fat,  for  the  head  chief  of  the  tribe  |  always  gives  feasts  of 

stomach-fat  of  the  mountain-goat,  when,  if  the  hunter  has  thedaughter 

of  the  head  chief  for  his  wife,  |  he  gives  as  a  marriage-present  the 

stomach-fat  |  to    his  father-in-law;    and    when    the  chief  has  no 

10  daughter,  ||  a  canoe  will  be  due  the  mountain-goat  hunter,  or  his  son 

73  tsläwünxaxs  lae  äx^etsE^weda  'yäsfikwe  qa*s  malex^wldeq.  Wä,  g'il- 
*mese  la 'wI'weIxsexs  lae  äxdzöx'tsIänEnts  lax  nEgEdzä^^yases  hel- 

75  k* lötdzaya^ye.  Wä, lä Läx^itses gEmxölts !äna*ye läqexs lae dzäködEq 
qa  las  gwegüldzöd  laxes  «wäxsölts !äna*yaxs  lae  k !wä'k lüx'wöts 
laxes  göguma^ye.  Wä,  g'il'mese  hamElqümxs  lae  äEm  *mEl§Emes 
gö^ma'yasa  «yäsEkwe.  Wä,  laEm  *wexsEwatsa  ^wüdäla  LE*wa 
y&la  läxeq.     Wä,  laEmLa  qlünäla  hededa  tslEdäqe  eaxalaxa  «mEt!ö- 

80  sasa  ^mElxLowaxs  lae  tsexaq.  Wä,  la  ^nal^nEmplEna  he^meda 
bEgwänEme  tsexaxa  *mEt  lösasa  ^mElxLäxs  k*  !esae  q  läLEles  gEnEmax 
^egilasasa  tsexäq  qaxs  klesae  ^naxwa  qläLEleda  tsledaqax 
gwegilasaq.  HeEm  k!es  hä^ma^yeda  'm£t lösasa  ^mElxLowe  qaxs 
lexamae  ekülax  «yasEküläxa  gogüma^ye.  Wä,  laEm  ^äl  läq. 
1  Stomach-Fat  of  Mountain  -  Ooat. — Wä,  la^mesEn  gwä^exs^älal 
läxa  «yE:K"sEma*yaxs  lae  h&^ma^ya.  Wä,  he^maaxs  lae  q  lenEme  lä 
axelax^sa  tEwe^nenoxwaxa  ^mElxLowe  ylxs  ^näl*nEmp  lEnae  qöqutle- 
da  ^maltsE'me  äwä'  xexEtsEmxa  *yEx"sEma^yasa  *mElxLowe. 
5  Wä,  la  k!es  qlünälahe  kiwelasa  tEwe^nenoxwaxa  ^mElxLowasa 
*yEx"sEma*ye  qaxs  häeda  xama^Ema^ye  gi^ämesa  lelqwälaLa^ye  he- 
mEnäla  k  Iwelatsa  *yEx"sEma^yasa  ^mElxLowe  ylxs  gEg'adaas  xünö- 
kwas.  Wä,  lä  wäwadzeda  tEwe^nenoxwaxa  ^mElxLäses  ^yEX"sEma- 
«yasa  'mElxLowe  laxes  nEgümpe.     Wä,    gil^mese   kleäs   xünökwa 

10  tEwe^nenoxwaxa  ^mElxLowe  lae  gälasa  xwäklima  läq  löxs  xwesaaq 
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will  receive  a  mamage-present  |  (from  the  chief),  or  he  will  give  a  11 
mamage-present  |  to  the  wif e  of  the  mountaiii-goat  hiinter.  *    He 
must  give  a  marriage-feast  of  stomach-f at  of  the  mountain-goat  |  to 
the  Chief,  although  sheis  his  own  wife.  Nowhe  hasgivenfor  a  marriage- 
feast  I  the  stomach-f  at  of  the  mountain-goat,  and  the  dried  brisket,  | 
and  the  dried  sides,  to  his  father-in-law;  and  sometimes  |  there  are  15 
as  many  as  eight  lai^e  boxes  fuU.    When  it  is  thoroughly  dried,  | 
his  wife  puts  it  into  boxes;  and  when  he  gives  it  |  to  his  father-in-law 
to  give  a  marriage-feast,  then  the  people  at  once  take  a  new  |  small 
canoe  and  carry  it  into  the  honse  of  the  chief.    They  put  ||  it  downat 
the  left-hand  side  of  the  door  of  the  house.    They  carry  in  |  much  20 
water  and  pour  it  into  the  small  canoe;  |  and  when  it  is  nearly  half  fnll, 
they  stop  pouring  in  the  water,  |  and  they  open  the  boxes  of  dried 
brisket  and  the  boxes  of  dried  sides.  |  They  put  them  into  the  water 
in  the  small  canoe.  ||  There  they  are  soaked.    When  they  are  all  in, 
they  put  I  Short  boards  over  them;  and  they  take  large  stones  and  25 
put  them  I  on  to  keep  the  dried  brisket  and  the  dried  sides  under 
water.  |  After  they  have  been  soaked  for  three  days,  the  chief  calls  | 
all  the  tribes  to  come  and  eat  dried  ||  mountain-goat  briskets.    As 
soon  as  the  one  who  invites  |  all  the  men  goes,  the  chief  s  numaym  carry  30 
up  I  many  fresh  stones  and  put  them  into  the  fire  in  the  middle  of 


qa's  bEgwänEme  xünökwa,  löxs  he'mae  ^wesag  ilxa  tEwe^nenoxwaxa 
^mElxLowe  gEUEmas.     Wä,  lä  wäwadzEs  *yEx"sEma*yasa  *mElxLow5  1 1 
läxa  gigäma^ye  qaxs  qEs^maaq  gEUEma.     Wä,  la*me  *wi*la  wäwa- 
dzEsa  «yEx"s£ma*yasa  ^melxLowe   LE^wa   xllkwe  löqlubäno.     Wa 
he^misa   x'llkwe   ewanudze  laxes   nEgu'mpe,  yixs   'näl'nEmp  lEnae 
'malgünäitsEm  äwä  xexEtsEma  qaxs  gÜ^mae  älak* !äla  lEm:^^wedExs  15 
lae    gEUEmas    häntslöts    läxa   xexEtsEme.     Wä,    gll^mese   wäwa- 
dzEx**idxes   nEgömpaxs   lae   hex'^idaEm    äx*etsE*wa  alölaqe   x:wä- 
xwagüma  qa^s  lä  LEllLas  läx  gökwasa  gi^äma^ye  qa's  lä  hänga- 
4lEm  läxa  gEmxötsälöasa  tiEX'lläsa  gökwe.     Wä,  lä  tsex'^itsE'wa 
qleuEme  'wäpa   qa^s   lä   güx'älExsElayo   läxa  ^wäxwagüme.     Wä,  20 
g'll'mese    Eläq   nEgöxs   lae   ^äl  güx^älExsElasa  ^wäpe   läq.     Wä^ 
lä  xö:5:*witsE*wa  löq!übänoats!ö   xexEtsEma   LE*wa   ewanödzaatsle 
xexBtsEma   qa*s   lä    äx^stalayu    lax    töxsasa   xwä^agüme.      Wä 
lasm    t!elasE*wa.      Wä,    gll^mese    ^wi'la'staxs    la'e   pageglntsösa' 
ts!äts!a5"sEme.     Wä,  lä  äx'etsE^weda  äwäwe  tIesEm  qa's  lä  t!&gl-  25 
dzoyo  läq  qa  tIebEkilisa  xllkwe  löq!ubäno  LE'wa  xllkwe  ewanö- 
dza'ya.     Wä,  het!a   la  yüduxüxse   'näläs   tielkwaxs   lae   Le^laleda 
gigäma^yaxa  qlenEme  lelqw&laLa'ya  qa  gäxes  x'ix*lIg*Exa  x'llkwe 
löqlübänosöx  *mElxLowe.     Wä,  g-il*mese  g'äxa    lä    Le^lälaxa    'na- 
^wa   bebEgwänEmxs   lae  'uE'memotasa  glgäma^ye  XExüsdesElaxa  30 
qleuEme    älExsEm   tIesEma    qa^s     le    xEx^Lalas    läx    laqawalllasa 

1  As  though  the  hunter's  son  or  his  wife  were  the  Chiefs  daughter. 
75052—21—35  eth— pt  1 28 
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the  I  feasting-house.     Others  go  to  get   large  oil-boxes,  |  and  put 

35  them  down  at  the  end  of  the  fire,  towards  the  door  of  the  ||  hoiise. 
Still  others  go  to  get  long  tongs,  and  put  |  them  down.  As  soon  as 
everythmg  is  ready,  |  the  stones  are  white-hot,  and  the  oil-boxes  are 
filled  I  with  water  that  has  been  carried  in  by  others  of  the  chief's 

40  numaym.  J  When  the  guests  come  in,  young  men  take  the  tongs  0  and 
take  up  the  red-hot  stones,  and  put  them  into  the  |  water  in  the  oil- 
boxes.  When  the  water  begins  to  boil,  some  of  the  |  yoimg  men  take 
large  baskets  and  put  the  soaked  |  briskets  and  side-pieces  into  them. 
When  I  the  baskets  are  fuU,  they  put  them  into  the  boiling  water; 

45  and  when  ||  they  are  all  in  it,  they  put  more  red-hot  stones  |  outäide 
around  the  baskets.  Then  the  water  boils  hard;  |  and  after  it  has 
been  boiling  quite  a  while,  it  is  done;  they  take  |  broad,  short  boards 
and  put  them  down  next  to  |  the  oil-boxes  on  the  side  towards  the 

50  door  of  the  house.  ||  They  take  the  baskets,  one  man  lifting  on  each 
side,  take  them  out  of  the  oil-box,  and  |  pour  out  the  contents  onthe 
Short  boards.  Some  of  the  |  young  men  go  to  get  long  roof-boards, 
which  are  laid  down  flat  |  in  front  of  the  feasters.  They  pull  to  pieces 
the  cooked  brisket,  so  that  |  there  will  be  enough  f or  all  the  feasters. 

55  As  soon  as  they  finish,  the  young  men  take  ||  the  pieces  of  brisket, 

33  k!weladzats!e  gökwa.  Wä,läda  waökwe  äx^edxa  äwäwe  kleklEm- 
yaxLa  qa^s  lä  'mExstölitelas  lax  ^enä'yasa  lE^wile  läxa  tlExtläsa 

35  gökwe.  Wä,  l&da  waök"  &x*gdxa  gllsglltia  k* !ik- lEpLäla  qa  gäx§s 
gwalil  katk'Edlla.  Wä,  g'll^mese  *wi*la  la  ^äx'gülflExs  lae 
memEnltsEmeda  tIesEme.  Wä,  laEmxae  naEngoyoxsdaleda  k!e- 
k'lEmyaxLäxa  'wäpe  tsänEmsa  waökwe  lax  *nE*memotas,  wa, 
gtl*m§se  g  äx  'wi«laeLä  kiwelaxs  la§  äx^edßda  hä'yäl^äxa  kttpLalaa 

40  qa's  küpiedes  läxa  xixtxsEmäla  tIesEma  qa's  lä  küpstälas  lax 
•wäbEtsl&wasa  k*  !ik*  SmyaxLa.  Wä,  g'tl'mese  mEdElx'wedExs  laeda 
waökwe  hä*yäl*a  äx^edxa  äwäwe  lelExa  qa*s  mötsl&lesa  t!elk" 
löqlübänö  läq  LE*wa  ewanodza^yasa  'mElxLowe.  Wä,  gtl^mese 
qötlaxs  la§  klöxstEnts   läxa   maEmdElqüla  *wäpa.     Wä,  gtl'mese 

45  «wPlastaxs  lae  et!ed  küpstalayowa  xixExsEmäla  tIesEm  läx 
äwi'stäsa  laElxa'ye.  Wä,  la^me  älak*!äla  la  maEmdElqüle  'wäpas. 
Wä,  het!a  lä  gegllil  maEmdElqülaxs  lae  Llöpa.  Wä,  la  äx^etsE^wa 
•wi^wadzowe  ts!äts!E?"sEma  qa's gäxe  pax^aJelEm  läxa  maglnwali- 
lasa  kükümyaxLa  läxa    günälile   läxa   tlExlläsa    gökwe.     Wä, 

50  lä  dädanötsE*wa  lExa'ye  qa's  k*  löxüstanowö  läxa  k*  SmyaxLa  qa*s 
lä  gügEdzödayuwS  gitsläwaq läxa  ts!äts!Ex"same.  Wä,  lä  äx^ededa 
waökwö  hä'yäl'axa  glldEdzowe  saökwa  qa's  lä  pax'alöas  läx 
Lläsalilasa  kiwele.  Wä,  lä  klülklüpsälasE'wa  Llöpö  löqlübäno  qa 
hßltslExtöwes   läxa   kiwelö.     Wä,   gll'mese   gwälExs  lae  äx^ededa 

55  hä'yäl*äxa   k!ülk!üpsaakwe    löqlübäna    qa's    lä    gSdzödälas    läxa 
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place  them  on  |  long  boards  in  front  of  each  guest.    When  they  have  56 
all  been  put  down,  |  the  chief 's  Speaker  speaks,  and  |  teils  the  guests 
to  take  the  meat  and  to  eat  it.    llien  |  all  the  guests  stretch  out  their 
hands,  take  up  the  cooked  soaked  brisket,  and  eat  it.  ||  They  do  not  60 
drink  water  before  they  begin  to  eat;  for  they  are  afraid  to  drink  | 
when  eating  f at  brisket,  for  fear  that  the  cold  water  might  make  hard 
the  I  tallow  in  their  stomachs.    After  they  have  eaten,  the  guests  | 
take  home  to  their  wives  what  is  left.    llie  feasters  are  told  |  to 
sing  their  feasting-songs,  and  the  guests  at  once  begin  to  ||  sing  their  65 
feasting-songs.    Immediately  the  young  men  |  open  the  boxes  con- 
taining  the  stomach-f  at.    They  take  a  new  |  woven  mat  and  spread 
it  to  the  left  of  the  door  of  the  |  house.    They  take  stomach-f  at  out 
of  the  box  and  |  put  it  on  the  mat.    After  it  has  all  been  taken  out, 
two  II  young  men  count  the  number  of  guests.    They  carry  a  number  70 
of  split  I  long  slender  cedar-sticks  that  have  been  counted,  and  they 
give  one  stick  to  |  every  one  of  the  guests.    These  are  used  to  put  the 
stomach-fat  |  at  one  end  of  the  cedar-stick  when  they  melt  it  in  the 
fixes  of  their  own  houses.  |  There  may  also  be  more  sticks  than  the  num^ 
ber  of  feasters.    As  soon  as  they  know  the  ||  nimiber  of  the  guests,  they  75 
cut  the  stomach-f  at  into  pieces,  so  that  every  j  guest  gets  one  piece. 
When  it  has  all  been  cut  up  into  pieces,  they  distribute  |  it.    When 

yägüdzowe  lax  'nEqEmä'lilasa  yöyagwad&s.     W&,  g*ll*mese  'wilg'a-  56 
IiIexs    lae  yäqlsg'a^e    yäyaqlEntemflasa    g'i^&ma'yS.      Wä,  lasm 
wäxaxa  klwäö  qa   daxalagis  qa*s   q!Es*ide.     W&,    höx'ida'mSse 
'nä:^wa  däxöda  klwSlaxa  Llöpö  t!elk"  löqlübän&  qa's  h&mx'^deq. 
Wä,  laEm  hew&xa  nänaqalg'iwälax  'wäpa  qaSs  k'ÜEma'e  naqeda  60 
qlEsaxa  tsEnxwa  löq!übän&xa  *wüda*sta  *wäpa  qö  L!öx*wid  läxa 
tsEnxwa'yas,  lax  tEk'Iäs.    Wä,  g'tl'mSs|5  ^ei  qlEsaxs  la§  mötlo- 
yiw3  mamötasa  kiwele  läxSs  ^E^Ensme.     Wä,  la'mesS  wäxasE'wa 
klwäe  qa*s  klwßlg'a'Ie  dEnxsla.    Wä,  h§x**ida*mese  klw^g  dEnx*- 
etsa  kiwelayalayowe  qlEmdEma.      Wä,  lät^e  hex**ida*meda  hä*yä*a  65 
xö?"*widxa  «yE?"sEma'yaats!ö  xßxEtsEma.     Wä, lä  äx^etsE'wa  alö- 
mas@  k'lEtä  le'wa'ya  qa's  LEpIalllEme  läxa  ^Emxötsälilasa  tl^xlläsa 
g'ökwe.    Wä,  lä  äx*wültslftlasE*wa  «yE^"sEma*yasa  'mElxLowö  qa's 
lä  g'idzölÜElas  läxa  le'wa'ye.     Wä,  g'll'mese  *wFlaxs  laeda  ma'lökwö 
hä'yäl'a  gtlpax  «waxaasasa   k!w5le,  yixs   dälaaxa  hEwekwe  xök^  70 
gtlsglltia  wiswEltö  kIwa'xLäwa.    Wä,  lä  yäqwasa  *näl*nEmts!aqe 
laxa  *näl*nEmökwe  läxa  kiwele.     Wä,  höEm  äxba'yaasltsa  *yE^"sE- 
ma'yeda  k!wa«xLäwe  qö  läl  tsexäLEq  läxa  lEgwilases  gig'ökwö.  Wä, 
laxa@    häyaqax    'wäxaasasa    kiwele.     Wä,    gll'mSse    qlähaLElax 
'wäxaasasa  klwelaxs  lae  t  lötlEtslEndxa  'yE^^sEma'ye  qa's  hössmdes  75 
lax  'wäxaasasa  kiwele.     Wä,  gÜ'mese  *wiwülxsExs  lae  yax^widayo 
läq.     Wä,gll'mese  ^älExs  lae  tstelwax'etsö^sa  •yä'yaqlEntemäasa 
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78  this  has  been  done,  the  chief's  Speaker  b^ins  to  praise  them.  | 
The  guests  never  eat  any  of  the  stomach-f  at  |  of  the  mountain-goat, 

80  but  go  out.  This  important  feast  ||  is  given  to  many  tribes;  namely, 
dried  brisket  and  sides,  |  and  also  the  stomach-f  at  of  the  mountain- 
goat;  for  there  is  a  myth  about  it  and  |  about  the  seal,  for  it  is 
valued  more  highly  than  an  oil-feast  by  |  many  tribes.  As  soon  as  the 
fonner  guests  enter  their  houses,  |  they  distribute  the  split  cedar- 

86  sticks,  for  all  the  guests  carry  them  ||  to  theirwives  with  the  stomach- 
fat.  The  women  at  once  |  bite  off  a  piece  of  the  fat  and  chew  it; 
and  after  it  has  been  chewed,  |  they  put  it  on  the  end  of  a  split  cedar- 
stick,  so  that  there  is  a  knob  of  fat  at  the  end,  |  for  they  only  wish 
it  to  be  large  enough  to  go  into  the  mouth.  TTiey  put  the  knob  | 
into  the  fire;  and  when  the  stomach-f  at  is  melted,  they  put  it  into 

90  the  II  mouth  and  suck  the  knob.  When  all  the  melted  taUow  has 
been  sucked  off,  |  they  put  the  knob  into  the  fire  again;  and  when  it 
begins  to  drip  j  with  the  melted  fat,  they  put  it  back  into  the  mouth; 
and  they  |  only  stop  when  there'  is  only  sldn  lef t  at  the  end  of  the 
f  at-stick.  They  only  |  suck  it  off  and  eat  it.  That  is  all  about  this.  | 
1  Mountain- Ooat  Brisket. — When  there  are  two  rival  |  Chiefs  in  one 
tribe,  and  each  has  a  |  son-in-law  who  is  a  mountain-goat  hunter, 
they  watch  each  other  |  when  they  give  feasts.  When  the  chief s 
5  mountain-goat  hunter  ||  has  ten  boxes  of  dried  briskets  and  |  sides 


78  g'igäma'ye.  Wä,  laEm  hewäxaEm  hämxldöda  kiwelaxa  'yE^^sE- 
ma'yasa  ^mElxLowaxs   lae  höqüwElsa.     Wä,  h§£m  awil^ila  k!wä- 

80  tsösa  qlenEmö  lelqw&laLa^ya xllkwe  löqlübäno  LE'wa  ewanödza'ye; 
wa,  he'misLeda  •yE:5:"sEma*yasa  *mElxLowe  qaxs  nüyambalaS  LE'wa 
megwate;  ytxs  hß'mae  naliLElasa  Lie'n&xs  kIwSladzEmae  läxaaxa 
qlensme  lelqwälaLa'ya.  Wä,  gil'mese  laeLeda  kiwelde  laxes  g'ig'ö- 
kwaxs  lae  tsidsa  xökwe  k!wa'XL&  qaxs  ^nä^wa'me  däleda  kiweldaq 

85  laxes  gEgEUEme  LE*wa  «yEx"sEma'yö.  Wa,  hex**ida*m§sa  ts!edaq§ 
qlEX'^d  läxa  'yE^i^sEma'ye  qa*s  malex*widöq.  Wä,  g'iPmßse  *wT- 
weIxsexs  laö  äxbEnts  läxa  xökwe  k!wa*xLäwa  qa*s  lä  qoloxbSq; 
ylxs  ft'mae  'nex'  qa  heldzEqEles  laxSs  sEmse.  W&,  lä,  tsexLEnts 
laxös  lEgwÖe.     Wä,  gil'mese  yäx*Ida  *yäsEkwaxs  lae  äxeLas  laxSs 

90  SEmse  qa^s  k* lEis^ultsEmayeq.  Wä, gll'mesö 'wi'läwa  yäxa yäsEküxs 
lae  xwelaxLEnts  laxes  lE^ile.  Wä,  gll'Emxaäwise  la  ts!6ts!aokü- 
laxs  lae  xwßlaqa  äxeLas  laxes  sEmse.  Wä,  ahmese  ^älEXs  laö 
äEm  la  Liesa  äxba^yaxa  tsexpleqe  klwa'xLäwa.  Wä,  ft*m5s5  la 
klumtödEq  qa*s  hä«mx'*Ideq.  Wä,  laEm  ^äl  laxeq. 
1  Monntain-Goat  Brisket. — ^Wä,  gll*m5s§  «waxseklüsa  'ma^lökwö 
giglgämesa  *nEmsgEmakwe  lelqwälaLa^ya,  wä,  lä  qlwälxoEm  n§- 
nEgwäyatsa  tetEwö'nenoxwaxa  *mElxLow§,  wä,  lalax'älaxs  döqwa- 
laplae  ylsa  kiwelatsayase.  Wä,  gll'mese  lÄLa  tEwe'nenoxwasa 
6  glgäma'yaxa  uEqasgEme  xexEtsEm  x'llk"  löq!übänowats!ä  LE*wa 
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and  the  stomach-f  at  of  the  mountain-goat,  |  then  the  mountain-goat  6 
hunter  of  the  chief  of  the  other  aide  tries  to  get  also  |  that  nxunber  of 
boxes  which  is  the  number  of  goats  obtained  by  his  rival;  and  this 
is  also  the  same  |  in  recent  times,  when  they  have  kettles.    When 
the  II  mountain-goat  hunter  givee  the  marriage-present  to  the  chief  10 
his  f ather-in-laWy  the  latter  |  soaks  the  meat,  as  I  described  before 
the  soaking  of  diied  briskets  and  |  sides  when  they  soak  them  in  a 
small  canoe.    After  three  |  days  they  call  all  the  tribes;  and  as  soon 
as  I  the  messenger  comes  back,  they  build  a  fire  in  the  chief  s  house.  || 
They  take  large  kettles  and  place  them  by  the  side  |  of  the  fire,  and  15 
the  young  men  go  to  draw  water  and  pour  it  into  the  |  kettles. 
When  they  are  half  filled  with  water,  the  |  young  men  take  the 
soaked  briskets  out  of  the  soaking-canoe,  |  and  they  go  and  put  them 
into  the  kettle.    They  only  stop  when  ||  these  are  filled.   They  do  this  20 
with  the  other  kettles  too.  |  Then  the  young  men  put  them  on  the  fire; 
and  when  the  water  |  begins  to  boil,  Üie  yoxmg  men  go  again  to  invite 
all  the  tribes.  |  Then  the  rival  chief  goes  in  first  with  his  numaym.  | 
They  enter  the  house  and  sit  down  at  their  seats,  for  they  do  not 
wish  H  the  rival  chief  to  say  that  he  is  afraid  to  go  to  the  feast;  and  25 
after  him  come  all  the  |  other  guests.    Then  they  start  singing  the 
feast-songs,  l.and  they  sing  the feast-songs  |  of  the  rival  of  the  host. 

ewanödza'yaatslä;   wä,  he^mesa  *yE:5:"8Ema*yasa  'mß'lxLowe.     Wä,  6 
lä    tEwe'nenoxwas  äpsüasa  gigäme'  ögwaqa  laloLlaxa  hö'maxat! 
'waxasffEm  xEtsEme  ^waxaasas  yanEmas^  döqwalapIötS,  ögwaqaxwa 
äle  ^näläsa  lax  äxnögwatsa  hänxxanowe.     Wä, gtl'mese wäwadzeda 
tEwe'nenöxwaxes  gigäma'ye  nEgümpaxs  lae  hex'idaEm  UEgEtEwex  10 
t lelalaena'yasa  galEn  ^ägwexs^älasa  läxa  löqlübÄnowö LE^wa  ewa- 
nödza'yaxs  laS  tielasö  läxa  :5:wä?wagüm5.     Wä,  laxae  yüdu?"p!En- 
?wa«se  'näläsexs  lae  Le'lälasE^wa  •nä:5:wa  lelqw&laLa^ya.     Wä,  gil- 
'mese  g'äxeda  Lö'lälElglsaxs  lae  h§x*idaEm  läqolllasE'wa  gökwasa 
g  igäma^ye.   Wä,  lä  äx*etsE*wa  äwa'we  h&nx'Lanowa  qa's  hä*nölilEme  15 
läxa  lEgwfle.     Wä,  lä  tsäda  hä'yäl'äxa  *wäpe  qa's  lä  güxtsl&las  läxa 
hehänx'Lanowe.    Wä,  gll'mese  naEngoyoxsdälaxa  'wäpaxs  lae  äx- 
wüstEndeda  hä*yäl*äxa  tielkwe  löqlübäno  läxa  t!elats!e  ^wä^wagüm 
qa*s  lä  äxstEnts   läxa    hänxxanowe.     Wä,   al^mese  ^älqexs   lae 
qötla.     Wä,  lä    ^nä^waEm  he   gwex'^dxa    waökwe    hänEnxLanä.  20 
Wä,  läda    hä'yäha    hänxxEnts  läxa  lEgwile.     Wä,   gll'mese  mE- 
dElx'widExs  laeda  hä*yäl*a  etse'staxa  'näywa  lelqwälaLa'ya.     Wä, 
hexsä'mesa    epsile     gigäme*    galaeLa    LE^wis  'uE^memote    gäx 
högwiLa  qa's k!tis*älite  laxes  k!wek!wa*ye qaxs  gwäqlElaq  «nexsö'ses 
äpsfle  gigäme'  k'tlElas  kIweladzEmas.     Wä,  gäxe  ^wPla  älxLa'ye  25 
waökwe  kIwelwütLEs.     Wä,  höx'ida'mese  wäxasö*  qa^s  klwelga^le 
dEnxElasa  k!we*lala  qlEmdEma.     Wä,  he^mis  dEnx*edayuwe  k!we- 
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As  soon  as  they  sing,  |  the  rival  of  the  host  rises;  and  when  bis  song 

30  is  ended,  1  he  promises  a  feaat.  After  he  has  done  so,  he  sits  down. 
Then  the  |  boxes  of  stomach-fat  are  opened,  and  the  stomadi-fat  is 
taken  |  out  of  the  boxes  and  placed  on  mats.  It  is  cut  into  pieces  | 
by  the  young  men.    When  it  is  all  cut  up,  the  kettles  |  are  taken 

35  from  the  fire  and  placed  around  the  1  fire,  so  that  they  are  slighüy 
heated  on  one  side  and  that  they  hardly  |  boil  on  one  side.  Then 
the  stomach-fat  which  has  been  cut  into  pieces  |  is  taken  and  put 
into  the  boiling  liquid  of  theboiled  goat-briskets.  |  As  soon  as  it  is  all 
in,  the  young  men  take  |  spoons  and  put  them  down;  and  when  the 

40  brisket  is  done,  1  they  take  many  dishes  and  put  them  down,  and 
they  also  take  long  tongs.  |  With  these  they  take  out  the  boiled  | 
briskets  and  put  them  into  the  dishes.  Tliere  |  is  one  brisket  in 
each  dish.    When  |  it  is  all  in,  the  spoons  are  distributed  among  the 

45  guests.  Then  |  the  dishes  are  distributed,  one  dish  to  each  two 
gueets.  I  Two  yoimg  men  carry  the  kettle,  one  on  eadi  side,  |  and 
put  it  down  in  front  of  the  rival  of  the  host.  Then  one  |  of  the  young 
men  says,  ''Now,  eat,  chief !"  and  the  chief  says,  |  '^I  shall  do  so.'' 

50  Then  the  young  men  do  the  same  with  the  other  kettles  ||  to  the  oüier 
guests.    Then  they  all  eat  with  spoons  |  the  tallow  that  is  on  top 

28  la'yala'y&sa  äpsäasa  kIwSlase.  Wä,  gtl'mSsd  dEnx^dExs  la5 
^ax'ülileda  äpsilasa  k!w3lase.    W&,  gll'mesS läbS  qlEmdEmastes  lae 

30  qasö.  W&,  gll*mösö  ^äiExs  laS  kiwägalfla.  W&,  l&  x*ö?*wItsE*wa 
«yE?"sEma*yaats!§  xEtsEma.  W&,  1&  äx'wültsl&layuwa  •yE:5:^Ema*yö 
laxa  XEtsEme  qa*s  ixdzölelEme  läxa  le'wa'ye.  W&,  lä  tlöttetslÄ- 
lasE^wa  ytsa  h&'yäha.  Wa,  g'll'mßse  'wI'weIx'sexs,  lae  h&oEmx's'a- 
lasE'wa   h&nEnx'LanowS    läxa    lE^wfle   qa^s   häne'stalayuwS   läxa 

35  Ie^wÜS  qa  hälssla^mesS  xi^En'wäla.  Wä,  la  hälsElaEm  la  m£- 
dElqülS  §psanä'yas.  Wä,  lä  äx'ötsE'wa  t!öt!Ets!aakwe  *yE:5:°sEmg 
qa's  lä  äxstanö  läx  'wapaläsa  hänxxaakwe  löqlübänosa  'mElx- 
Lowö.  Wä,  glPmSsö  'wi'la'staxs  laSda  hä*yäl*a  äx'edxa  käk'E* 
tslEnaqg  qa's  gäxe   äx*älilas.      Wä,    gll'mese   Llöpa  löqlübän&XB 

40  la§  äx'etsE^wa  qlSxLa  löElqlwa  qa*s  gäxe  mEx^alölEma.  Wä, 
laxae  äx'gtsE^wa  glltla  kÜpLäla.  Wä,  lä  lE^'üstEndxa  hänxxa- 
akwd  löqiübänä  qa's  lä  äxtslälas  läxa  löElqlwS.  Wä,  laEm 
•nal'nEmtsIftweda  löElqlwäxa  löqlübänowe.  Wä,  g'tl'mese  *wi«lö- 
•staxs  la§  tslEwanaedzEma    käk'EtslEnäqe    läxa    klwele.     Wä,  lä 

45  käxldayowa  löElqlwe  lasm  maemal^eda  klwelaxa  'nal'nEmexLa 
löqlwa.  Wä,  lä  «waxsanödeda  'ma^lökwe  hä'yähaxa  hänxxanowe 
qa*s  lä  hängEmlflas  läx  äpsllasa  k  Iwelase.  Wä,  lä  *ngk*eda  'nEmökwe 
hel'a:  "LaEms  hämx*idLöl  gigäme*."  Wä,  lä  *neka  gigäma^ye: 
''HeLEn  ^älaLe."     Wä,  lä  hanäla  hä'yäl*äsa  waökwe  hänhänx*- 

50  Lanö  läxa  waökwS  kiwela.  Wä,  hex'*ida*mese  'näxwa  'yösldxa 
«yäsEkwe  läx  öküya^yasa  'wäpaläsa  hänx'Laakwe  löqlübftnö.     Wä, 
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of  the  liquid  of  the  boiled  briskets.  |  After  they  have  eaten  the  52 
tallow,  they  eat  the  boiled  briskets.  |  However,  they  do  not  eat  much; 
and  when  they  finish  eating,  they  go  out.  |  They  never  drink  water 
after  eating.  ||  At  this  time  the  host  gives  a  name  to  his  children  55 
on  account  of  this  kind  of  food,  and  also  |  (when  he  gives)  seal  and 
oil;  and  the  rival  of  the  chief  |  gives  the  same  kind  of  a  feast  as  the 
host.    That  is  all  about  this.  | 

Steamed  Mountain-Goat  Meat. — ^There  is  another  way  of  |  cooking  1 
mountain-goat  meat  when  it  is  freeh;  that  is,  steaming  it  on  |  red- 
hot  stones.    After  the  mountain-goat  has  been  cau^t  by  the  | 
hunter,  the  latter  skins  it  in  his  ||  house,  so  that  the  skin  comes  off  5 
with  the  hair.    After  he  has  skinned  it,  he  first  goes  |  into  the  woods 
and  breaks  off  tips  of  henüock  branches.  |  When  he  thinks  he  has 
enou^,  he  carries  them  home  |  and  puts  them  down  in  his  house. 
Thenhe  takes  a  basket  and  |  carries  it  down  to  the  beach  in  front  of 
his  house.    He  picks  up  ||  fresh  stones  and  puts  them  into  it.    He  10 
carries  them  on  his  back  and  puts  them  down  |  in  his  house.    He 
takes  his  wedge  and  his  hammer  and  |  wedgeeinto  pieces  fire-wood 
[so  that  the  pieces  are]  of  medium  size;  and  he  puts  one  piece  down 
crosswise  |  at  the  end  of  the  fire  f or  heating  stones,  and  there  is  a  | 
crosspiece  only  at  one  end;  and  he  puts  the  two  side-piecee  down  on 
the  sides;  ||  and  he  puts  pieces  across  on  top  for  the  stones  to  lie  on.  |  15 


g'tl^mese  'wilaxa  yäsEkwaxs   lag  qlEs'Sdxa  Llope  löqlübön&.     W&,  52 
k'Iestla  qlek'lEs  läqexs    lae    ^Ü,    qlEsa.      Wä,    la^mS    höqüwsls 
laxeq.    W&,  laEm  höwäxa  näx^dEx  'wäpaxs  laö  ^äl  qlEsa.    Wä, 
h§Bm  J^^^adaats  säsEmasa  kiwelasasa  he  ^ex*s  h§maömase  LE'wa  55 
m^watS;  wä  he'mesa  L!5*na.     Wä,  ftEmxaäwise  ftpsilas  naqEmgÜ- 
t&x  ^äyi'lälasasa  klwelasde.     Wä,  laEmxae  ^ida. 

Steamed  Moimtain-Goat  Meat. — ^Wä,  g*a'm5s 'nEmx'idida  h&^mSx-  1 
silaSnexa  *mEl«mElq!Ega*yaxs  getaegaxa  «nEx-*alöd&q  läxa  x'Ixlx- 
sEmäla   tlSsEma.     Wä,    hö'maaxs   g'äla5    IftutnEma   ^mElxLowasa 
tEwe'nenoxw§.     Wä,  lä  sapledEq  qa  lawäySs  häbESEna'yas  laxSs 
g'ökwe.    Wä,  gtl'mese   ^§1  säpaqSxs    lag   hö   gtl   äx'gtsöxs   lae  5 
läxa  äLle    qa^    Llsqälexa    mEmxbahsIäna^yas    LlEnakasa  q!wä- 
xase.     Wä,  g'tl'mese  k'ötaq  helales   äxänsmaxs  g*äxae  ^smxElaq 
qa*8  gEmx'allles  laxes  g  ökw6.     Wä,  lä  äx'edxa  lExa'ye  qa's  lä  dä- 
laqexs  la§  lEntsIes   läxSs   LiEma'isases   gökwe.     Wä,  la  x£x"ts!ä- 
lasa  äExsEmS  ttesEm  läq.     Wä,  lä  öxLösdesaq  qa's  lä  hängalüas  10 
laxes  gökwe.     Wä,  lä  äx*ödxgs  LEmgayuwö  LE'wis  pElpElqe.    Wä, 
lä  LEmlEmx'SEnts  läxa  lEqwa  qa's  hä'yaastowSs.     Wä,  lä  ^bsn- 
tsa  höl'astowe  läx  ögwiwalilasa  tleqwapa^ye.     Wä,  lasm  äpsba'ya 
geba'yas.     Wä   lä   käk'EdEnödEq   yls   k'äk'EdEnwa'yas.     Wä,  lä 
^ayi*lälax*'idEX    öküya'yas    qa    XEx"dEmasa    tIesBme.     Wä,  g'll-  15 
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16  After  this  is  done,  he  takee  the  basket  of  stones  and  pours  them  on 
top  I  of  this;  and  after  that  is  done,  he  lights  the  fire  under  it.  As  | 
soon  as  it  begins  to  bum,  he  cuts  *the  mountain-goat  meat  into 
slices,  I  and  he  cuts  holes  in  them  so  that  they  will  cook  quickly.  | 

20  When  this  is  done,  he  takes  two  buckets  and  draws  |  fresh  water. 
He  brings  them  back  and  puts  them  near  the  fire  f  or  heating  stones.  | 
Then  he  takes  bis  tongs,  so  as  to  have  them  ready,  and  |  he  takes 
many  old  mats,  i?^ch  he  puts  down.    Now  |  all  the  stones  are  white- 

25  bot.  Then  he  takes  bis  tongs  ||  mnd  picks  oS  from  the  fire  the  wood 
that  has  been  bumed.  After  |  it  has  allibeen  taken  off,  he  levels 
off  the  top  of  the  red-hot  stones.  After  |  this  has  been  done,  he  takes 
hemlock-branches  and  lays  them  down  over  the  |  red-hot  stones. 
When  there  is  a  thick  layer  of  hemlock-branches,  he  takes  |  thin  slices 

30  of  goat-meat  and  spreads  them  over  it;  ||  and  when  (the  hemlock- 
branches)  are  all  covered,  he  takes  split  cedar-wood  and  puts  it  down 
crosswise  |  over  the  meat  which  is  spread  over  the  hemlock-branches, 
in  this  way:  |  j^OSPk  Then  he  takes  the  goat-meat  and  spreads  |it 
over  the  pieces  uS^Sd^  which  are  two  spans  Square.  When  |  (the 
meat)  is  all  on,   ^itS^  he  takes  old  mats  for  covering  it,  and  || 

35  spreads  them  down  by  the  side  of  it.  As  soon  as  everything  is 
ready,  |  he  takes  up  the  buckets  with  water  and  empties  them 

16  *mese  ewälExs  laß  &x*edxa  tietslatsle  lExa'ya  qa's  lä  güqEylnts 
läq.  W&,  gll'mese  ^älExs  laö  ^menäbötsa  gtilta  läq.  W&,  g*ll- 
'm§8@  x'iqöst&xs  lad  pElspadzögwIla  säkwaxa  'mEPmfilqlE^a^ye. 
Wä,  lä  LlöLlEbasld  bBXEmxs&laq  qa  hälabales  Llöpa.     Wä,  g'il- 

20  'mese  ^älExs  lad  äx'edxes  ^maltsEme  naEn^atslä  qa's  lä  tsas  läxa 
•wE'waplEme.  Wä,  gäxe  hänEmgalilas  läxa  maginwaläasös  t!e- 
qwapa'ye,  wä  laxae  äx^edxes  kllpLalaa  qa  gäxes  ^älila.  Wä,  lä 
äx'ödxa  qleuEme  k' lä'k*  lobana  qa*s  gäxö  äx^älüas.  Wä,  la*me 
•nä:^wa  lä   memEnltsEmx^ideda  tlesEme.     Wä,  lä  äx^edxes  k'KpLa- 

25  laa  qa*s  küpsalgs  läxa  x'ixiqlayawa'yasa  lEqwa.  Wä,  gtl'mßsö 
•wl^'axs  lae  «nEmäklylndxa  x'ix'lxsEmäla  tIesEma.  Wä,  g'tl'mese 
gwalExs  lae  äx*edxa  q!waxeqa*s  tsläkiylndes  läx  öküya^yasa  x'i- 
xixsEmäla  tIesEma.  Wä,  gll'mese  lä  wftkwa  qlwaxaxs  lae  &x«ed- 
xa   pElspadzowe  sägük"  'mEl^mElqlE^a^ya  qa's   LEpEylndales  läq. 

30  Wä, gll^mese hamElqEyaxs lae  äx^edxa xökwe  k!wa«xLawa  qa*s  :^wä- 
lEytndesa  mötsiaqe  läx  öküya^yasa  laLEpE^yöxa  qlwaxeg'a  ^äl^*a 
(ßg.).  Wä,  laxae  äx'edxa  'mEPmElq  lEga^ye  qa^s  LEpEylndes 
läxa  maldEnas  äw&gwidas  läxEns  q!wä'q!waxts!äna*yex.  Wä, 
gll'mese   *wi«laxs   lae   äx^edxa    näylmLe   k*!äk'!obanä   qa's   gäxe 

36  LEpIälilElas  läx  mäglnwalllas.  Wä,  gll*mese  lä  'wi'la  ^älltexs 
lae  k' löqölilaxa  nagatsle  *wabEts!ftla  qa*s  tsädzELEylndes  läx  ökü- 
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over  I  (the  place)  where  the  cut  meat  is  spread;  and  he  does  the  37 
same  quickly  |  with  the  other  one.    When  (the  buckets)  are  emptied, 
he  quickly   takes   up  |  the   mf^t  Covers   and  spreads   them  over 
(the  meat) ;  and  he  only  ||  stops  when  hardly  any  steam  is  coming  40 
through.     Then  |  the  man  who  is  steaming  it  rests  for  a  while; 
but  he  does  not  leave  it  long,  before  it  is  uncovered;  |  for  then  it 
is  done,  for  goat-meat  is  done  quickly  when  it  is  steamed.  |  He 
just  invites  all  the  men  to  come  and  sit  |  around  the  place  where 
it  has  been  steamed.    They  take  some  of  it  and  eat  it;  ||  and  when  45 
they  all  have  eaten  enou^,  they  carry  home  the  rest  for  their  wives 
in  their  |  houses.    This  is  called  ''steamed fresh  goat-meat/'  which  | 
is  treated  in  this  manner.      It  is  called  "boiled  soaked  brisket  j 
covered  witK  tallow"  when  the  soaked  brisket  is  boiled.  | 

Cooking  Mountain- Ooat  Meat. — As^  soon  as  he  arrives  at  his  housej  1 
he  skins  (the  goat),  as  goats  are  skinned.  [  After  he  has  skinned  it,  he 
cuts  off  the  head  so  that  it  comes  off,  and  he  |  puts  it  down  in  the 
comer  of  the  house.  Then  he  cuts  up  the  meat  of  the  H  hind-legs  6 
and  fore-legs  and  the  meat  of  the  back.  |  He  cuts  it  into  strips. 
Then  he  takes  a  basket,  and  puts  |  the  meat  of  the  moimtain- 
goat  that  has  been  cut  up  into  it.  He  goes  to  the  beach 
and  I  picks  up  some  stones,  which  he  puts  on  the  fire  in  the 
house.    When  he  has  |  enough  stones,  he  takes  his  cooking-box 


ya'yasa  la  LEpE'ye  'mEl'mBlqlEga'ya.     Wa,  l&h&albäla  hö  gwex-  37 
Itsa  ^uEms^Eme.     Wä,  gtl^mdee  wülg'Ittsl&xs  lae  hälabala  dä^- 
laxa  'naytme    k*!äk*!obana    qa's    'näsBytnd^    läq.     Wä,    al'mese 
^älBxs  lae  h&lsslaEm  la  k'Ei^i^&leda  k'IälEla.    Wh,  ia'me  ^yäwasld  40 
x'ös^d§da  'nEkäq.     Wä,  k'idstia  älaEm  ^Eyaxs  lae  lötletsE'wa  qaxs 
lE'ma§ Llöpa  qaeda ^mEl'mElqlE^a^yaxs  LlöpUdae  laxöx ^nEkasE'w^. 
Wä,  &'mes3  Le^lälasE'wa  'nä^wa  bebEgwänEm   qa^  gäxe  klütse- 
•stälaxa  «nEgasaq.     Wä,  lax'da'xwö  4Em  däx^id  lÄq  qa's  qlEs'ödeq. 
W&,  g*tl'mes5  'näxwa  pöHdExs  la§  mot  !$da  qaes  ^E^EUEme  laxes  45 
gigökwe.    HöEm  L§^ad£s  'nEgEkwß  ^ta  'mEl^mElq !Ega*y axa  hö 
^ekwe.     Wh,  hg'mis  Le^msa  hänxLaakwe  tidlkwe  löqltibänowS 
tteplEgllisxa  «yasEkwö  h&nxLaak*»  t!elk"  löqlübAno. 

Cooking  Monntain-Ooat  Meat. — Wä,  g'll^mese  läg-aa  laxes  g'ökwaxs  1 
lae  hex'idaEm  sapIedEq  läxox  sapälaena'yaxa  'mElxLowe.  Wä, 
g'il'mßse  ^äl  sapaqSxs  lae  qax'*idBq  qa  lawäs  xEweqwas.  Wä,  lä 
g-gg-alllas  lax  one^pvilases  g'ökwe.  Wä,  lä  sEsE?"sEndBx  Eldzäs 
älEmx^a'yas  le'wSs  g*alEmäIg"iwa*ye.  Wä,  he'mes  Bldzeg'a'yas.  Wä  5 
lä  LlöLlsbas'edEq.  Wä,  lä  äx^edxa  lExa^ya  qa^s  äxtslödesa 
sBSB^^saakwe  *mBl*mElq!Ege  läq.  Wä,  lä  läxa  LiBma'isö  qa's  xex- 
wüsdeseq  läxa  tIesBme  qa^s  lä  xEx"LEnts  laxes  Ie^wiI.  Wä,  lä 
häaleda  tlessmaxs  lae  äx^edxes  qlö'latsle  qa's  h&'nöl6ses  läxa  ma- 

1  Cantinued  from  p.  174,  line  35. 


Digitized  by 


Google 


442  ETHNOLOGY  OF  THE  KWAKIUTL  [bth.avm.ib 

10  and  places  it  1  near  the  fire.  Then  he  takes  his  buckets  and  goes  to 
draw  I  water,  and  pours  it  into  the  box.  When  it  is  half  füll  |  of 
water,  he  stops  pouring  it  in.  He  takes  his  |  tongs  and  picks  up  the 
red-hot   stones,  which  he  |  puts  into  the  cooking-box.     When  the 

15  water  b^ins  to  boil,  J  he  takes  up  the  basket  with  the  pieces  of  moun- 
tain-goat  meat  and  placee  the  basket  with  its  contents  |  in  the  boiling 
water.  As  soon  as  the  basket  has  been  put  |  in,  he  takes  his  tongs, 
takes  up  more  |  red-hot  stones,  and  places  them  outside  the  basket.  | 

20  Then  the  water  begins  to  boil  hard  all  around  the  basket  ||  containing 
the  pieces  of  mountain-goat  meat.  It  does  not  take  |  reaUy  long 
before  it  is  done.  Then  lA  takes  a  short  |  piece  of  board  and  lays  it 
down  by  the  side  of  the  cooking-box.  He  |  puts  down  a  narrow  strip 
of  spht  cedar-board  in  front  of  those  who  |  are  to  eat  the  meat  of  the 

25  moimtain-goat.  Then  he  takes  the  tongs  and  ||  picks  up  the  cooked 
goat-meat  and  puts  it  on  the  |  short  board.  When  it  is  all  out  of  the 
basket,  |  he  takes  the  cooked  mountain-goat  meat  and  places  it  on  | 
the  long  Strip  of  board  in  front  of  each  of  those  who  are  to  eat  the 
moimtain-goat  meat.  |  Before  they  begin  to  eat  the  meat,  they  drink 

30  water;  y  and  after  they  have  drunk,  the  men  take  up  the  pieces  of  j 
mountain-goat  meat  and  bite  off  a  piece,  and  they  eat  it,  and  then  all 
the  I  others  begin  to  eat.  After  they  have  eaten,  they  drink  |  water. 
Then  they  go  out. 

10  g'tnwälisasa  lE^äas.  Wä,  lä  äx'gdxes  nägatsle  q&^s  lä  tsä  läxa 
*wäp§  qa's  lä  güxtslöts  läxa  q!ö*lats!e.  Wä,  g-fl'mese  UBgöyoxs- 
dalaxa  'wäpaxs  läe  gwäl  güxtstälaq.  Wä,  lä  äx'edxes  k'ttp- 
Läla  qa's  k'Iipledes  läxa  x'Ix'ixsEmala  tl^sm  qa's  lä  k'!ip- 
tslälas   läxa    q!5'lats!3.     Wä,   g'ü'm^e    mEdslx'wededa    'wäpaxs 

15  la3  k'löqulilxa  sagügwats!3  'mEl^mslqlE^e  lExa'ya  qa's  lä  hän- 
'stEnts  läxa  la  maEmdElqüla  'wäpa.  Wä,  g'f l^mSsg  hän^stdda  iBxa'ye 
läqSxs  lae  etied  äx^edxes  k'ÜpLalaa  qa's  etlede  k*!tptets  läxa 
x'ix'ixsEmäla  tIesEma  qa^s  lä  k'Iipstälas  läx  ewanfi^p^asa  Isxa^yg. 
Wä,  läwisve  älak'  läla  masmdElqüleda  'wäp3  läx  äwe'stäsa  Isxa'yS 

20  ylx  lä  mötslawatsa  sagükwe  'mEl'mBlqlEga'ya.  Wä,  k*Iest!e 
älaEm  gegilÖExs  laeLlöpa.  Wä,  h^x-*ida*mesö  äx*edxa  fasgüdzöwg 
ts!äts!a?"sama  qa's  pax'aliles  läx  mag'inwalilasa  qlö'latslS.  Wä,  lä 
pax<alilasa  tslöqladzowe  gtldEdzö  iätlaak"  klwä^dzö  läx  Ltäsali- 
iasa  qlEsaLaxa  *mEl'mElq!Ega*ye.     Wä,  lä  däx-*idxa  k'IipLälae  qa*s 

25k*Üpfides  läxa  q!ö*lkwg 'mBPmElqlEga'ya  qa's  lä  k'IsbEdzots  läxa 
tegüdzöwe.     Wä,  g'il^mese  *wi*lösts!ä  läxa  lExa*y§da  'mEl'mElqlE- 

f^a*yax3  lae  äx^edxa  qlö'lkwe  'mEl'mElqlEga^ye  qa^  lä  äxdzölalas 
äxa  ya^dzö  läx  nenEqEmalilasa  qlEsäLaxa  *mEl*mBlq!Ega*ye. 
Wä,  läxda'xwe  nänaqalgiwalaxa  'wäpaxs  k'lgs'mae  qlEs'eda. 
30  Wä,  gil'mese  gwäl  näqaxs  laeda  bebEgwänEme  däxidxa  qlölkwe 
*mEl*mElq!Ega*ya  qa's  qlExIde  läq  qa*s  qlEsIdeq.  Wä,  la  'nay- 
waEm  la  qlEseda  waökwe.  Wä,  g'il'mese  gwäla  qlEsäxs  lae  näx^öd- 
xa  ^wäpe.   Wä,  laEm  höqüwEls  laxeq. 
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Boasted  Monutain-Goat  Meat. — And  also  roasted  mouiitain*goat  |  1 
meat,  this  also  is  taken  from  the  hind-legs  of  the  mountain-goat.  It  is 
cut  up,  I  for  they  only  cut  along  the  thigh-bone  of  the  mountain- 
goat,  so  that  |  it  comes  off.  When  it  is  off,  it  is  sliced  so  that  it 
forms  one  thin  Q  wide  piece.  .  .  .  The  thin  slice  of  meat  is  placed  |  5 
betweeu  the  legs  of  roasting-tongs.  Cedar-bark  is  tied  |  on  the  top 
of  the  tongs.  After  this  has  been  done,  the  man  takes  |  thin  split 
cedar  and  puts  it  crosswise  (so  as  to  keep  the  meat  open),  in  this  | 
manner:  ^  After  this  has  been  done,  he  places  it  by  the 

side  of  \  I  yHj — \  the  fire;  ||  and  when  it  is  bumt  black  on  one  10 
side,  it  is  |  |  ||  |  '  tumed  over;  |  and  when  that  side  is  also  bumt 
black,  it  (/  I  I"  *  is  done.  Then  it  is  taken  |  and  put  down  in 
front  of  ^^flj^  those  who  are  to  eat  it.  Immediately  |  they 
break  it  *"— ^ — "  up  and  eat  it.  This  kind  of  food  is  always 
eaten  entirely.  |  In  this  also  they  do  not  drink  water.  B 

Mountain-Öoat  Skin. — ^An  important  food  of  the  ancestors  of  the  15 
ÜEnax'da'x",  |  when  they  stay  for  a  long  time  on  the  upper  course 
of  Knight  Inlet,  is  (also)  mountain-goat  skin.  |  When  the  mountain- 
goat  skin  has  been  |  in  the  house  for  four  days,  the  man  takes  the 
cbllar-bone  of  the  eitgle  and  breaks  off  one  side  of  it.  ||  Now(he  takes)  20 
one  half  of  it,  |  and  he  pulls  off  the  wool  from  the  mountain-goat  skin. 
He  puts  I  the  wool  that  he  has  plucked  off  into  a  basket  for  bis 
wife  to  make  blankets.  |  When  the  wool  is  all  off,  he  puts  in  the 

Boasted  Monntain-Ooat  Meat. — ^W&,  hd'm^sa  LlöbEkwS  'mBPniElqtE-  i 
^a'ya  hSEmxaS  gäy^a   älsmxLa'yasa  'mslxLowa  lä  sa^wItsE'wa 
yixs   ä'mae  tlötslEtentsE'wa  xaqäsa  älEmxLa^yasa  'mE]xLow3  qa 
lawes.    Wa, gll'mese  law&xs Ia§  t !Bls*itsE*wa  qa's  lä ^nEmxsa  pEldzö 
la  wadzä.    .    .    .     Wä,   lä  äx'^dxa  pEldzowe  Eldza  qa^s  äxöd^s  5 
lax    xEwäa'yasa  Llöpsayowe.      Wä,    läxag    qEX'^äLElötsa  dEnasS 
lax  ök'lEba'yasa  Llöpsayowe.     Wä,  g'Ü'möse  ^c^exs  laeäxf^dxa 
wiswühöwas  xoye  kIwaxLäwa  qa*s  kiaatlSdds  läq.     Wä,   lä   g*a 
gwälega  (ßg.).    Wä,  gil'möse  ^ä£xs  lae  Lanölisas  laxes  lEgwflö. 
Wä,  g-!l*mese    klümaxlde    äpsädza'yasexs    lae    ISx'idEq.      Wä,  10 
g'il^Emxaäwise  klümElx'^dExs  lae  Llöpa.     Wä,    la'me  äx'StsE'wa 
qa's  lä  päqEmlälEm  läx  nExdzamä^yas  qlEsaLaq.    Wä,  höx''ida'mgs5 
ktülpaplEq  qa's  qlEs^edSq.     Wä,  la  h^mEnälasm 'wilasöxs  qlEsasE- 
*wae  ^ex'sdEmas.     Wä,  laEmxae  k!es  näx*idxa  *wäp§.  * 

^Monntain-Ooat  Skin. — ^Wä,  hö'mesahSmawaläsag'äläDEnax'da^xwa  15 
laxs  hemaöle  göküle  'uEldzäs  Dzäwadexa  pEsk'enasa  ^mElxLowg, 
ytxa  pESEna^yas.  Wä,  hö'maaxs  lae  möplEn^wadzfle  pEsEna'yasa 
^mElxLowaxa  *näla  läxa  gökwe,  wä,  lä  äx*ededabEgwänEmaxa  hänas- 
xäwa'yasa  kwökwe.  Wä,  lä  k'öqödEx  äpsba^yas.  Wä,  lä  uExsaaküxs 
lae  ^ai^Its  läx  plalEmasa  pESEna'yasa  'mElxLowe.  Wä,  lä  äxtslödä-  20 
lases  ^LanEme  p  lalEm  läxa  lExa^ye  qa  p  ialEms^Emg'ilasö's  ^EUEmas. 
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23  bone  hook  and  |  plucks  off  the  long  hair.  When  it  is  all  off,  he 
spreads  it  out  |  over  his  fire  in  order  to  singe  off  the  hair  that 

25  is  left  on.  As  soon  as  it  is  ||  all  off,  the  skin  shrinks,  and  then 
becomes  thick  on  acconnt  of  the  heat  when  |  it  is  put  over  the 
fire.  Then  he  spreads  it  on  a  short  board,  and  |  takes  his  knife, 
whatever  it  may  be,  a  stone  knife  or  |  bone  knife.  Then  he  cuts  it 
into  Strips;  and  |  after  it  has  all  been  cut,  he  puts  stones  on  the  fire.  || 

30  After  he  has  done  so,  he  goes  into  the  woods  and  takes  henüock- 
branches  and  |  much  skunk-cabbage.  He  carries  them  home  and 
puts  them  down  in  his  |  house.  Then  he  takes  a  digging-stick  and 
digs  a  hole  |  near  the  fire,  two  spans  long  and  |  the  same  width,  and 

35  also  the  same  ||  depth.  As  soon  as  he  has  finished,  he  goes  to  get 
water  with  his  bücket.  |  He  brings  it  and  puts  it  down.  Then  he 
takes  the  tongs  and  picks  up  |  red-hot  stones  and  places  them  in  the 
hole.  I  As  soon  as  Üiere  are  many  stones  in  it,  he  takes  hemlock- 
branches  and  |  places  them  over  the  stones;  and  when  there  are 

40  enough  on  them,  he  spreads  skunk-cabbage  ||  over  the  hemlock- 
branches.  When  this  also  has  been  done,  |  he  takes  cedar-wood 
and  pokes  holee  through  the  skunk-cabbage  leaves.  He  |  takes  the 
skin  that  has  been  cut  into  strips  and  coils  (the  strips)  up  on  the  | 
skunk-cabbage.  When  it  is  all  in  the  hole,  he  takes  more  skunk- 
cabbage  leaves  and  |  spreads  them  over  (the  whole).    When  they  are 

22  Wa,  g'Ü'mese  'wilftweda  plalEmaxs  lae  g'exaxes  gäLayowe  q!as 
plElwälex  sExsEk'E^yas.  Wä,  g'll'mes§  'wi'l&xs  lae  LälabEL&las 
laxes  lE^Ite  qa*wi«l4wes  ts!ex*ide  häbEdzEdz&'yas.     Wa,gll*mese 

25  'wPläxs  lae  tlEm^'wida  qa's  lä  w&^^wida  qa  h&sa  gültäxs  lae 
aaxELalayä.  Wä,  lä  LEbsdzöts  läxa  tsläts!E^"same.  Wä,  lä 
äx^edxes  k'IeLEnxe  laxes  ^exsdEmganBma  lö^  tiesx'ä  lö 
xaxx'ä  klawayä.  Wä,  lä  bEx'edEq  qa  t!elts!Eq!ast5w^.  Wä, 
gll'mese  *wi«wElxsExs  lae  xEx"LEntsa  tlesEme  laxes  lE^ile.     Wä, 

30  g'tl^mese  ^älsxs  lae  läxa  äLle  qa's  äx^edexaaxa  q!wax5  i^E^wa 
qleuEme  kiaöklwa.  Wä,  g'äxe  ^EmxEläq,  qa's  ^Emxalites  laxes 
gökwe.  Wä,  lä  äx^edxa  tslöyay&xa  LEXsEme  qa*s  'laplalilö  läxa 
mäg'tnwalisases  lE^He  malplEnkas  'wäsgEmase  läxEns  q!wä- 
q!waxts!äna*yex,  wä,  la  heEmxat!   «wädzExtowS;  wä  la  heEmxat! 

35  'walabEtale.  Wä,  gll^mese  ^älExs  lae  tsex'idxa  'wäpe  ylsa  nä^ 
ts!e.  Wä,  gäx5  häng'aläaq.  Wä,  lä  äx'edxa  kItpLälaa  qa*s  küpü- 
des  läxa  xixtxsEmäla  tIesEm  qa^s  lä  kltptslälas  läxa  ^läbEkwe. 
Wä,  gll'mese  q!§ts!&xa  tIesEmaxs  lae  äx^edxa  qlwaxe  qa*s  ts!a- 
x'alödes  läxatlesEme.     Wä,  lä  helalaxs  lae   äx^ed  läxa  klaöklwe 

40  qa's  lä  LEpsylnts  läxa  qlwaxe.  Wä,  g'tl^Emxaäwise  ^älExs  la3 
äx'edxa  klwa^xLäwe  qa*s  LiEnqEmsöles  läxa  kMaökNv^S.  Wä,  lö 
äx^edxa  tleltslEqlastowe  pEsk'ena  qa^s  lä  qlEl^üylndälas  läxa 
k!aök!we.  Wä,  gil'mese  *wllts!äxs  lae  äx*edxa  k!aök!we  qa's 
LEpEylndäles  läq.     Wä,  gil^mese  la  wäküxs   laö   äx*edxa  klwa'x- 
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tliickly  covered,  he  takes  a  piece  of  j|  cedar-wood  and  ppkes  holes  in  45 
the  middle  of  the  top  of  the  skunk-cabbage.    When  |  the  holes  have 
been  made,  he  takes  the  bücket  of  water  and  pours  it  into  the  |  hole 
overtheskunk-cabbage;  and  when  he  thinks  the  water  isenough,  he  | 
takes  one  leaf  of  skunk-cabbage  and  puts  it  over  the  place  where  he 
poured  |  the  water  in.    Finally  he  Covers  it  over  with  soil.    This  is 
done  in  the  evening  |j  when  the  skin  is  boiled  Underground.    He  50 
leaves  it  in  there  during  the  night.  |  In  the  moming,  when  day  comes, 
he  digs  it  up.    Immediately  |  he  invites  some  one  to  eat  it  with  him 
while  it  is  still  hot;  for  it  is  tender  |  while  it  is  hot,  but  it  gets  tough 
when  it  gets  cold:  therefore  |  it  is  eaten  right  away.    This  is  called 
"eating  skin  steamed  Underground.*'  ||  After  they  have  eaten  the  55 
skin,  they  go  home.  | 

Boiled  Hoimtaiii-Ooat  Heat. — Now  also  boiled  fresh  |  mountain-  1 
goat  meat.    The  meat  from  the  hind-leg  of  the  |  mountain-goat  is 
taken  and  cut  into  pieces.    After  this  has  been  done,  the  man  takes  | 
the  kettle  and  puts  the  meat  into  it.    He  pours  some  ||  water  into  it;  5 
and  when  the  meat  is  covered,  he  puts  it  over  the  fire.  |  As  soon  as  it 
boils  up,  the  boiled  blood  fioats  on  the  liquid,  |  and  all  the  guests  take 
the  spoons  and  skim  oflf  the  boiled  blood,  |  and  they  eat  it  with  spoons. 
They  only  stop  skimming  it  oflf  when  it  is  finished.     It  does  not  | 
boil  a  very  long  time,  before  the  kettle  is  taken  oflf  ||  of  the  fibre.    Short  10 
boards  are  taken  and  put  down  by  |  the  side  of  the  kettle  in  which  the 


Lawe  qa^s  LfEnxsödes  lax  nEqEya'yasa  k!aök!we.  W&,  gll^mesö  45 
lax's&xs  lae  äx'edxa  'wabEtsläia  na^atslä  qa's  güxstödes  lax  kwa- 
xüya^yasa  k'Iaöklwe.  Wä,  gll'mesß  k'ötax  hölSda  *wäpaxs  laö 
äx'edxa  'uEmxsa  k*!aök!wa  qa^s  le  LEpstöts  läxa  güxstödaasasesa 
*wäpe.  W&,  iawesLe  dzEmktylntsa  dzEqwa  laqexa  la  dzäqwa 
laxes  könsasE^we  pEskena.  Wä,  la*me  h§x*sä  gwaelxa  ganuLe.  50 
Wa,  gll'mese  'näx'idxa  gaäläxs  lae  laplEqödsq.  Wä,  höx*ida- 
*mese  Le^lälaxes  h&'mötLaqexs  he'mae  ales  tslElqwe  ylxs  tElqwaaxs 
he^mae  ales  tslElqwe.  Wä,  lä  plesaxs  lae  «wüdEx'ida,  lägflas 
höx-'idaEm  h&'mx^tsE^wa.  Wä,  höEm  Le^adEs  künek"  pEskene. 
Wä,    gll^mese   ^äla   pEspäsaxa   pEsk'enaxs   lae  nä^nakwa.  55 

Boiled  Mountain-Ooat  Meat. — Wä,  be'mesa  hänxxaakwe  ^ta  'mEl-  x 
•mElq lEga'ya.  Wä,  lä  äx^etsE'wa  gäyole  lax  älEmxLa^yasa  'mElx- 
Lowö  qa's  sESE?"sEntsE*we.  Wä,  gll*mes§  gwälExs  lae  äx*edxa 
hänxxanowe.  Wä,  lä  äxtslötsa  Eldze  läq.  Wä,  lä  göqlEqasa 
*wäpe  läq.  Wä,  g*il*mese  tiEpEyaxs  lae  h&nxLEnts  laxes  lEgwile.  5 
Wä,  gil*mese  mäEmdslqlwaxs  gäxae  pExwaLa'ye  tslexäs.  Wä,  lä 
äx'ed^da  Le^läuEmaxa  kak'EtslEuaqe  qa^s  lä  tse^olaxa  tslexe 
qa*s  *yös*ideq.  Wä,  al^mese  ^äl  tse^(daxs  lae^  wT«la.  Wä,  k-!est!a 
älasm  §eg ilil  maEmdElqülaxs  lae  h&nxsanoweda  hänxxanowe  läxa 
lEgwilö.     Wä,  lä  &x*§tsE*weda  ts!äts!Ex"same  qa*s  pax^alelEme  läxa  10 
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12  mountain-goat  meat  has  been  cooked.  (The  host)  takes  t^e  |  tongs, 
takes  the  boiled  meat  out  (of  the  kettle)  and  |  placee  it  on  the  short 
boards.    When  it  is  all  out  of  the  kettle,  |  he  takes  long,  narrow 

15  roof-boards  and  places  them  in  front  of  ||  the  guests.    These  are 

called  'Hhings  on  which  to  place  the  nieat.''     He  |  picks  up  the 

cooked  meat  and  places  it  in  front  of  each  |  man.    When  every  one 

has  a  piece,  they  begin  to  eat;  and  |  after  they  finish,  they  go  out. 

They  never  drink  |  cold  water  vdth  täiis  while  they  are  in  the  f  easüng- 

house.    That  is  all  about  this.  || 

1      Porpoise. — ^As  soon  as  (the  hunter)  amves  on  the  beach  of  his 

house,  I  he  himseU  pulls  the  porpoises  out  of  his  little  canoe,  |  and  he 

places  them  the  head  landward.    He  takes  out  the  two  mats  on 

which  he  and  the  steersman  were  sitting,  and  |  everything  that  was 

5  in  his  hunting-canoe.  \\  As  soon  as  everything  is  out,  he  washes  the 

canoe,  so  that  all  the  blood  |  is  out;  and  when  it  is  clean  inside,  he 

carries  it  up  the  beach  and  |  puts  it  down  above  high-water  mark.  \ 

After  eating,  he  takes  his  butcher-knife  and  |  goes  to  the  place 

10  where  the  porpoises  are  lying  on  the  beach.  He  cuts  oflf  the  ||  twl 
and  puts  it  down  on  the  beach;  and  he  cuts  the  back  of  the  head 
down  to  I  the  Joint  of  the  jaws;  and  he  cuts,  beginning  from  the 
mouth  I  towards  the  place  which  he  has  cut  along  the  sides  of  the 
head.    Then  he  twists  |  the  head  off,  but  the  lower  jaws  are  left  on 

11  mag'inwalilasa  ^mElqe^latsie  h&nxxanowa.  Wä,  Ih  äx'&dxes  tslSs- 
Lala  qa's  te^^Mdexa  hänxLaakwä  *mEl*mElqlEga*ya  qa*8  lä  lEgü- 
tslödälaa  läxa  tslätsla^'^ame.  Wä,  gtl^m^se  ^wPlöltsiäxs  laS 
äx'edxa  gtltladzowe  tsleqla  saökwa  qa^s  lä  pax^alilaq  lax  LlisEx- 

15  dzamä'yasa  kiw^e.  Wä,  h§Em  i^^adEs  yägüdzowe.  Wä,  lä 
dägiläaxa  Llöpä  Eldza  qa^s  lä  gldzomas  läx  nenExdzamä'yasa  b5- 
bEgwänEme.  Wä,  gtl'mese  qiwälxö^Ems  laö  qlEs'eda.  Wä,  gtl- 
«mesS  ^älExs  lag  höqüwElsa.  Wä,  laEmxae  hewäxaEm  näx^dfiz 
wüda'sta  ^wäpa  laxes  wäwasElelase.  Wä,  laEmxae  gwäl  laxeq. 
1  Porpoise. — Wä,  gtl^mese  lägalis  läx  LiEma'isasös  gökwaxs  laö 
h§x*'idaEm  qlülexs'Em  nex^ültälaxa  klölötie  laxes  ^wä^rwagüme 
qa's  äLEtögwaliseq.  Wä,  lä  möltödxes  k!wek!wa*ye  leBl'wa'ya  LE^wis 
k!waxLa*ye  hö^mesa  *nä?wa  gexgäxs  läx6s  älewasELEla  ?wä?wa- 
5  güma.  Wä,  gll'mese  'wilöltäxs  lae  tsIöxügtndEq  qa  'wlläwesa 
Elx'*^Elgüxse.  Wä,  Eg'tl^mes5  la  eg'ExsExs  lae  LElLElbEndEq  qa  las 
ha^nes  läxa  äLa'yasa  ya^^mutasa  ^walase  3rE:^wa. 

Wä,  giPmese  gwäl  Llsxwaxs  lae  äx^edxes  sE?"xä  kläwayä  qa*s 
lä  läxa  yaxjrigwedzasasa  k*  lek*  lölöt  !e.     Wä,  lä  tlösödEX  k'ttslEXs- 

10  da'yas  qa's  gigäliseq.  Wä,  lä  tlös'edEX  öxLaatä^yas  'wälabalaxa 
öxLa*yas  qlwayösas.  Wä,  lä  gägiLEla  läx  sEmsasßxs  laö  tlös'edsq 
lalaa  laxa  wülba'yasa  t  lösa^yas  läx  ewanölxawa'yas.  Wä,  lä  sElpöd- 
xa  x'ötas.     Wä,  läLa  äxäla'me  bEnk*  lödExstä'yas  läxa  öklwinap- 
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the  body  |  of  the  porpoise.    He  puts  the  porpoise  down  on  its  belly 
and  cuts  H  into  the  right  side  on  the  back  of  the  neck,  down  along  the  15 
ri^t  side  of  the  |  dorsal  fin.    When  he  reachee  the  meat,  he  cuts 
under  the  |  blubber;  and  when  he  reaches  the  end  of  the  |  ribe  and 
thebreast-bone,he  cuts  through  the  cartilage.  |  Then  he  pulls  it  open 
and  spreads  it  out.    Now  the  0  butchered  porpoise  is  spread  open.  20 
He  takes  out  the  kidney  and  the  tongue,  |  the  lungs,  and  liver. 
Often  the  stomach  is  also  taken.  |  He  throws  the  intestinee  into  the 
sea.  I  He  gives  head  and  tail  to  the  steersman,  for  |  that  he  receives 
for  steering.    Then  the  hunter  cuts  up  the  (  tongue,  kidney,  liver,  25 
and  stomach,  and  |  puts  them  into  a  kettle.    He  cuts  off  four  strips  | 
onefingerwide  of  the  |  blubber  from  the  back  of  the  porpoise  all  the  way 
down  to  the  root  of  the  tail.  |  These  pieces  are  one  span  in  length.  0  He  30 
puts  them  into  the  kettle  and  there  is  fat  on  them.     He  pours  in 
some  I  water.    Now  they  are  covered  with  water.    Then  he  puts  them 
on  the  I  fire  of  thehouse,  and  they  are  called  "boiled  insides."  |  After 
they  have  been  boiling  for  a  long  time,  they  are  done.  Then  the  hunter  | 
calls  his  feUow-hunters,  and  also  the  steersman,  to  come  and  eat  the 
boiled  insides.  Q  When  they  are  in  the  house,  he  gives  to  each  two  35 


*yasa    k-Iölöte.     W&,    la    häx'wälisxa    k!ölöt!&xs    laö    bEx'edEx  15 
h§lk' !öt lEXLaat&^yasa    klölötle    la  hexsdEndälas    h^lklötlEndälax 
Läga'yas.     Wä,  gil'mese  lägae  bExa*yas  läxa  Eldzäxs  laö  sap!e- 
dEX    xüdz&s.      Wä,    gll*mesß    lägaS    sapa'yas    lax    tEltEl?°ba*ya 
^lEmas  LE*wa  h&q!way4x  lae  bEx^edxa  tEltEl^"ba'ye.     W&,  la'mä 
4Em  la  gElxIdEq  qa's  ^wa^wax'saakwe.     Wa,  lasm  *ylHd§da  ^ylmEl-  20 
kwö  klölötla.     W&,  lä  äx'gdxa  gdgöne,  w&,  hö^mis  k-KlEmas,  wä, 
hSmis  kwa^was,  Lö'  tläwänas.     Wä,  la  qltinäla  äx'etsE'wa  tslEs- 
günwa'yas.     Wä,  lä  tslExstsndxa  tslsytmas  läxa  dsmsx'g  'wäpa. 
Wä,  lä  tsl&sa    xöta    LE'wa   k'ttslExsda'yä  läx§s  kIwaxLa'ye  qaxs 
hö'maö  kIwaxLäyanEm.     Wä,  läi^da  ale«wmox"  sESE?"sEndxa  k!l-  25 
lEme  ]^E*wa  ^al^5n$  LE^wa  tlewana,  wä,  hS'misa  ts!Esgänwa*y§  qa's 
äxtslödes  laxa    hänxxanowe.     Wä,   lä   sE^'wIdxa   mötsiaqe   'nät- 
'UEmdEndzäyaakwg  läxEns  q!wäq!wax*ts!äna'y§x,  ytx  äwädzEwasasa 
xüdzS  g'äg'iLEla  läx  öxLaatä^yasa  k*!5löt!e  la  hexsdEndäla  läq.    Wä, 
lä  'näfnEmplEnk'ö  äwäs^masas  läXEns  qwäq!wax'ts!äna^yex.    Wä,  30 
lä  äxtslöts   läxa  hänx'Lanowe   qa  tslExölEms.     Wä,  lä  güqlEqasa 
*wäpe   läq.     Wä,  laEm   tlspEyälaxa    *wäpaxs  lae  hänxxanö  läxa 
lEg^asa  gökwe.      Wä,  höEm  Le^adEs   yaxytgfltagi'lak".     Wä, 
gll'mSsö  ^egtlä  maEmdElqülaxs  lae  Llöpa.     Wä,  läda  älewinoxwe 
Lg^läla  esElewinoxüte  qa  gäxes  yäxytgflga  iJBfwis  k!wek!waxLa*ye.  35 
Wä,  gummöse  'wi*laeLExs   lae   yäx'witsö^sa   maemaltsiaqe   xtidza. 
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36  Strips  of  blubber,  |  and  after  it  the  boiled  insides.  First  the  |  boiled 
insides  are  eaten.  Then  they  mix  them  with  blubber  and  chew 
them  together.  |  After  they  have  eaten,  they  go  out  and  wash  their 
hands  in  their  |  houses.     That  is  all  about  this.  || 

40  Only  the  steersman  boils  the  head  and  the  |  tail  of  the  porpoise  for 
his  friends,  the  steersmen  of  the  other  |  hunters;  for  the  steersmen 
never  change.  |  They  just  take  oflf  the  blubber  from 
the  head.  When  it  is  aJl  oflf,  |  they  cut  it  in  strips  and 
put  the  (strips)  into  the  kettle.     (The  steersman) 

45  cuts    the   taU  in   pieces,  cutting  in  this   manner:  HH 

He  puts  I  the  pieces  into  the  kettle  and  pours  water  ' — * 

into  it.    When  |  it  is  half  fuU  of  water,  he  puts  it  on  the  fire;  and  | 
after  it  has  boiled  for  a  long  time,  he  takes  the  kettle  oflf  the  fire.  | 

50  Then  it  is  done.     Then  he  takes  it  out  and  puts  it  on  ||  short  boards. 
He  does  in  the  same  way  as  he  does  when  eating  |  boiled  insides  [when 
they  eat  it];  and  (the  guests)  just  go  out  of  the  house  at  once  |  after 
eating;  and  they  wash  their  hands  in  their 
houses.  I 

After  the  butchered  porpoise  has  been 
in  the  house  for  one  night,  |  they  cut  it 
to  pieces.     (The  hunter)  cuts  oflf  the  blub- 

55  ber;  and  when  ||  it  is  oflf,  it  is  in  this  way: 

He  cuts  it  crosswise  and  places  it  on  the  fire.  |  If  he  intends  to 


36  Wä,  lä  maklleda  yäxy!g  ilaq.  Wa,  hesm  gll  q!Es*itsE*wa  yax*- 
ylgile.  Wä,  lä  mäs^itsa  xüdze  läq.  Wä,  lä  mamEle^q.  Wä, 
gil^mese  *wi*laxs  lae  höqüwElsa.  Wä,  al'mese  tslEntslBn^wid  laxes 
gig'ökwe.     Wä,  laEm  gwäl  laxeq. 

40  Lex'a'ma  k!waxLa*yaxs  ögwaqa*mae  sakwilaxes  x'öta  LE'wa 
k1ts!Rxsda*ye  qaes  *ne^nEmökwe,  ytx  k!wek!waxLa'yasa  waökwS 
esElewinoxwa  qaxs  k"!esae  LläLlayoküla  k!wek!waxLa*yas  ylxs 
ä^mae  sapödEx  xütsEma*yasa  x'öta.  Wä,  gll^mese  lawäxs  lae 
xüselax'^idEq    qa^s    äxtslödes   läxa   hänxxanowe.     Wä,  la  sese:^"- 

45  sEndxa  kltslExsda'ye  ga  gwälega  (fig,)  ylx  säkwa^yas.  Wä,  lä  äx- 
ts  !öts  läxa  hänxxanowe.  Wä,  lä  güq  lEk'asa  *wäpe  laq.  Wä,  gll'mese 
nelEyax'^ideda  ^wäpe  läqexs  lae  hänxLEndEq  laxes  lEgwfle.  Wä, 
gll'mese  la  gegilü  maEmdElqülaxs  lae  hänxsanö  läxa  lE^ile. 
Wä,  laEm   Llöpa.      Wä,  lä    lExwetsE^wa  qa^s   äxdzödayuwe   läxa 

50  ts!äts!Ex"same  lEgüdzä.  Wä,  heEm  ^egUe  ^eg'ilasasa  qlEsäxa 
yaxylgilaxs  lae  qlEsaq.  Wä,  la  äEm  hex*idaEm  höqüwElsExs 
lae  gwäl  qlEsa  qa's  lä  tslEutslEnkwa  laxes  gig'ökwe. 

Wä,  gll'mese  xamaela   «ylmElkwe   k!ölöt!a    läxa  gökwaxs   lae 
sESE:^"sEntsE^wa.      Wä,   laEm    sapöyEwe    xüdzäs.     Wä,    gll*mese 

55  läwäxs  laega  gwäle  ga  (Jig.).  Wä,  lä  gEgexsEndqexs  hänxxEnde- 
Laq.     Wä,  gll^mese  ^uEk'äLEq  läxa  x'ixixsEmäla  tIesEmxs  lae  äEm 


Digitized  by 


Google 


BOAS]  BECIPES  449 

steam  it  on  red-hot  stones,  he  |  spreads  it  out  in  the  way  it  is,  being  57 
cut,  but  not  cut   through.  |  If   it  is   to  be  boiled,  then  it  is  cut 
into  pieces    along  the  lines    marked    in   the   sketch.   |  The  meat 
is  also  cut  into  pieces;  and  when  it  is  all  in  pieces,  ||  the  kettle  is  60 
put  on  the  fire,  water  is  poured   |  into  it,  and   when   it  is  half 
fuU,  the  cut  pieces  of  meat  are  put  |  into  it.     When  the  meat  is  all 
in,  he  waits  for  the  water  to  boil;  |  and  after  it  has  been  boiling  for 
a  long  time,  the  blubber  is  put  in  |  on  top  of  the  meat.     It  does  not 
boil  very  long,  ||  before  it  is  done.     Then  the  kettle  is  taken  oflf  the  65 
fire;  |  and  then  it  is  done  as  they  do  when  eating  the  boiled  insides.  | 
The  only  diflference  when  it  is  steamed  is,  that  it  is  cut  up  |  after  it  is 
done,  and  also  that  they  put  |  the  pieces  of  meat  and  blubber  in  vdth 
the  red-hot  stones,  ||  and  they  pour  four  bucketfuls  of  water  over  70 
them.    Then  they  |  put  an  old  mat  over  them  so  as  to  keep  the  steam 
in.     It  does  not  |  take  long  before  (what  is  in  the  kettle)  is  done; 
and  they  also  do  |  the  same  as  they  do  when  eating  boiled  insides. 
This  is  only  eaten  when  it  is  |  hot.     When  it  is  cold,  they  throw  it 
away.  ||  That  is  all  about  this.  |  75 


LEpIälöts  laxes  laena^ye  bEXEkwa.     Wa,  la  k!es  haylmx'8*a.     Wä,  57 
gtPmese  h&nxxaaküxs  lae  haylmx's^a  nEgElEnexa  xwexüldEkwö. 
Wä,  laxae  8EsE^"sEnt6E*we  Eldzäs.     Wa,  gll'mese  'wPweIxsexs  lae 
h&nx'LEndayuweda  hänxxanowe  läxa  lEgwile.     Wä,  lä  güxtslöyowa  60 
*wäpe  läq.     Wä,  giPmese  nEgöyoxsdälaxs  lae  äxstönowa  sägtkwe 
Eldze  läq.     Wä,  gll'mese  'wi'lastaxs  lae  esElasö*  qa  mEdElx'widös. 
Wä,   het!a    la   ^egllll   maEmdElqülaxs   lae   sestanowa   xüdze    lax 
öküya^yasa  Eldze.     Wä,  k'!est!a  XEnLEla   gegllil   maEmdElqülaxs 
lae   Liöpa.     Wä,  laEm  hänxsEndayoweda  hanxLanö  läxa  lEgwIle.  65 
Wä,  lä  äEm  nE^Eltowe  gweg'ilasasa  qlEsaxa  yäxylgilaxs  lae  qlEs'e- 
dEq.     Wä,  lex'a^mes  ö^*qalayösa  «nEg'lkwa   al^mae  häylmxs'End 
8E8E:5:"sEntsöxs   lae  Llöpa.     Wä,  hö'mesexs  'nEmäx**ida*mae  äx«ä- 
lodayo    läxa    xixtxsEmäla    tIesEma    sEsEx^saakwe     Eldze    LE*wa 
xüdze.     Wä,  lä  tsas^etsösa  mowexLa  nagatsle  'wäpa.     Wä,  lä  nä-  70 
sltsösa  k!äk!obane  qa  kMeses  kE:^"säleda  klälEla.     Wä,  k!est!a 
älaEm  ^Eyaxs  lae   Llöpa.      Wä,    ÄEmxaäwise   naqEmglltäx    gwe- 
gilasasa    qlEsäxa    yäx'ylgile.      Wä,    lä   lexaEm   ha'mäpdEmqexs 
tslElqwae.     Wä,  gtl^mese    wttdEx*IdEX8  lae   äEm  klädayä.     Wä, 
laEm  ^äl  laxeq.  75 
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These  are  the  names  belonging  to  the  body  of  the  porpoise: — | 


1.  Head. 

15.  Breast-bone. 

30.  Dorsal  fin. 

2.  Eyes. 

16.  Spine. 

31.  Side  of  back  part 

3.  Blow-hole. 

17.  Kidney. 

of  dorsal  fin. 

4.  Mouth. 

18.  Liver. 

32.  Place  for  butcher- 

5.  Chin. 

19.  Lungs. 

ing. 

6.  Jaw-bone. 

20.  Wmdpipe. 

33.  Tail. 

7.  Collar-bone. 

21.  Diaphragiu. 

34.  Small  of  back. 

8.  Place  for  cutting 

22.  Milt. 

35.  Sides. 

oflf  head. 

23.  GaU. 

36.  Cheeks. 

9.  Occiput. 

24.  Stomach. 

37.  Flukes. 

10.  Ear. 

25.  Intestines. 

38.  Place    for    cutting 

11.  Tongue. 

26.  Belly. 

oflf  tau. 

12.  Fins. 

27.  Bladder. 

39.  Nipples. 

13.  Backbone. 

28.  Rectum. 

40.  Blubber. 

14.  Ribs. 

29.  Heart. 

41.  Meat. 

This  is  the  number  of  the  names  of  the 

body  of  the  porpoise.  | 

Wä,  g'a'mes  LeLEgEms  ögwida^yasa  k'!ölot!e: — 

1.  xöta. 

15.  h&qlwayö. 

29.  pa^wa. 

2.  gEyagEs. 

16.  dögwiL 

30.  Läga^ye. . 

3.  k'E'was. 

17.  galgene. 

31.  ewanotslExsde. 

4.  sEms. 

18.  tiewana. 

32.  'ylmlas. 

5.  öxLasx'ä^ye. 

19.  kwaxwa. 

33.  kitslExsde. 

6.  wEyöq!üxLäsxä«ye.    20.  pEtslExa^we 

34.  äwagöLe. 

7.  hänäsxa^wa*ye. 

21.  saeL 

35.  äwanödze'. 

8.  qagasxa  xöta. 

22.  tsälayo. 

36.  äwanöLEme^ 

9.  öxLaaUl^ye. 

23.  tEx-mas. 

37.  plewayöxsde. 

10.  höLa^alas. 

24.  tslEs^Ewe. 

38.  tsEk'ödaas. 

11.  klilEin. 

25.  tslEylm. 

39.  dzEmdzEm^ülas. 

12.  bäsbEle. 

26.  tEk!e. 

40.  xüdz. 

13.  hämömö. 

27.  texatsle. 

41.  mäs,  Eldz.    . 

14.  ^Elganödze. 

28.  äwäge. 

Wä,  heEm  «waxe  LeLE^Emas  ögwida^yasak'lölötle. 
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Seal  Bntchering. — ^As  *  soon  as  (the  seal-hunter)  arrives  on  the  beach,  1 
he  brings  |  bis  hunting-canoe  sideways  to  the  beach.     Then  he  puHs 
out  the  I  hair-seals  so  that  they  remain  in  shallow  water,  for  |  gen- 
erally  the  hunter  comes  home  at  high  tide.  P  When  they  are  all  out,  5 
he  washes  bis  hunting-canoe.  |  When  it  is  clean,  he  and  bis  steersman 
carry  it  up  and  |  put  it  down  above  the  line  of  the  spring  tide. 
After  I  eating,  he  goes  down  to  the  beach,  takes  |  another  smaU 
canoe,  and  goes  to  get  driftwood  to  singe  off  the  habr  of  the  Q  seal  and  10 
to  steam  it.    When  the  little  canoe  is  fuU,  |  he  goes  home.    As  soon 
as  he  arrives  on  the  |  beach,  he  unloads  the  driftwood  that  he  has 
gathered;  and  when  it  is  |  all  out,  he  takes  two  logs  and  puts  them 
down  on  the  beach.  |  These  are  two  spans  apart.  ||  They  are  the  side-  15 
pieces  of  the  fire  on  which  the  seal  is  singed.    Then  he  |  spUts  dry 
driftwood  and  makes  a  fire  on  the  beach.    As  soon  as  it  |  begins  to 
bum,  he  hauls  up  the  seal  and  lays  it  across  vnth  the  |  head  on  the 
seaward  side-piece,  for  the  head  and  neck  are  singed  first.  |  When  all 
the  hair  ot  the  head  and  neck  ||  has  been  singed  off,  he  tumsit  over  20 
and  sh'.ges  the  hair  on  the  back  of  the  head.    He  |  shoves  it  forward, 
and  keeps  on  rolling  it  over.    When  he  comes  tothe  |  flippers,  he 
takes  the  tongs  and  spreads  out  the  flippers  |  so  that  the  fire  reaches 

Seal   Bntchering. — ^Wa,*  gtl^mese  lägalis  läxa  LJEma^isaxs  lae  ^  i 
galisases  älewasELsla  läxa  LiEma'ise.    Wä,  1&  nexEmöltödxa  me- 
gwate    qa    hö^mes    mEkumstalisa    d£msx*e    'wäpa    qaxs    heniE- 
näla'mae     wäwEl^Emexs     gäxae    na'nakwa    esElewenoxwe.    Wä, 
g'tl^mese  'wi'löltäxs  lae  tsö^üg'tndxes   älewasELsla  ^wä^wagüma.  5 
Wä,  g'll^mese  öglgaxs  lae  LslLslbEndEq  LE^wis  kIwaxLa'ye  qa's  lä 
h&ng'alisas   lax   äLa^yasa  *ya*?"mötasa  ^wälase  'yl^wa.     Wä,   g*ll- 
'mese  gwäl  L!E:^waxs  lae   lEntsIes  läxa  LiEma'ise  qa^s   lä   äx^edxa 
ögü^la'me  :^wä:^wagüma  qa's  lä  qlexaxa  q!exala  qa^s  tslExdEmaxes 
megwate.     Wä,  he'mis  qa*s  qlöldEmaq.     Wä,  gll*mese  qöt!e  ywar  lo 
:;nvagümas  lae  nä'nak"  laxes  gökwe.     Wä,  gtl'mese  läg'alis  laxes 
Llsma'ise  lae    hex'^idaEm    moltödxes    q!exän£me.     Wä,    gil'mese 
'wi'loltäxs  lae  äx^edxa  ^mdtslaqe  qa^  k'atEmg'allses  läxa  LiEma'ise. 
Wä,  lä  «malplEnk*  läxEns  q!wäq!waxts!äna'yex  ytx  äwäla^ölidza^ 
sas.     Wä,  heEm  käkEdEnwiltsa  tslExdEmaxa  megwate.     Wä,  lä  15 
mEnmEndzEX'sEndxa   lEm^we   qlexalaxs    lae  lE^esa.     Wä,   gu- 
mmöse xiqostäxs    lae   nex'üsdesxa  megwate   qa's    lä   gälotEylndes 
x'ötäs  läxa  LJäsa'ye  :^wälEnwa'ya   qaxs  häe  gtl  tslExasöse  x'ötäs 
^.E'wes  q!oq!öne*.     Wä,  gll*mese 'wFla  tslEnkwe  x'ötäs  le'wö  q!ö- 
qlonäxs  lae  lex'^idEq  qa*s  tslEX'^idex  öxLaatä'yas.     Wä,  lä  we^-  20 
'nakülaq  wäxdzäla  lexi^lälaq.     Wä,  gll*mese  läg*ae  ts!Ex*a*yas  läx 
^Elqlay&sexs  lae  äx'edxa    tsIesLäla    qa^s    kiwetales   läxa  ^Elqlayo 
qa  läla^ödesa  x'iqEla  läx  äwä^awa^yas   LE^wa  ewanödza'yasa  me- 

1  Continaed  Xrom  p.  178»  lioe  0. 
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the  folds  and  tbe  sides  of  the  seal.  |  As  soon  as  the  flippers  have  been 

25  suiged,  he  strikes  them  ||  with  the  tongs  until  the  smged  off  (hair) 
comes  off.^  .  .  .  Then  |  he  pushes  it  ahead  and  tums  it  over;  and  as 
soon  as  he  passes  the  middle,  |  he  pulls  it  off  the  fire  for  singeing  on 
the  beach.  He  turns  it  the  other  way,  and  |  takes  a  split  cedar- 
stick    and   lays   it    across    the   hind-flipper   so    as    to  |  spread  it 

30  open,inthi3way,and  ^^^.^yy^  he  does  the  same  with  the  ||  other 
hind-flipper.  When  V yr  UV  this  is  done,  he  puts  it  |  backward 
on  the  fire,  so  that  \\  \  //  the  hind-flippers  are  over  the  fire  for 
singeing.  When  |  aJl  \  /  the  hair  has  been  singed  off,  he  pushes 
it  backward  and  rolls  q,  I  it  around;  and  when  |  he  comes  up 
to  the  place  where     ^  it  had  been  singed   before,  in   the 

middle,  he  rolls  it  from  the  |  fire  for  singeing.     Now  he  is  through 

35  with  the  singeing.  ||  Then  he  takes  a  short  board  to  cut  open  the  seaL 
He  lays  it  down  by  the  |  side  of  the  seal.  He  takes  a  short  block  of  | 
driftwood  one  span  in  diameter  |  and  lays  it  crosswise  at  the  upper 
end  of  the  cutting-board.  |  He  takes  another  block  of  driftwood  of 

40  the  same  length,  a  little  ||  less  in  diameter  than  the  first  one,  and  puts 
it  down  at  the  upper  end  of  the  cutting-  |  board.  He  puts  it  cross- 
wise so  as  to  keep  the  |  cutting-board  off  the  beach.  Then  he  takes  a 
dish  and  puts  it  |  under  the  lower  end  of  the  cutting-board,  in  this 


gwate.     Wä,  g!l*mese  *wFla  tslEnkweda  gElqlayäxs  lae  kwexEhsE- 

25  m^a  ts  lesLäla  läxa  lä  ts  lEnkwa  qa  lawälesa  ts  !äx*möt5.  ^  .  .  .  Wä, 
lä  wi'x"widEq  qa^s  lex  i*läleq.  Wä,  glPmese  häyäqax  nE^oyä'ya- 
sexs  lae  nexsEndsq  läxa  tsJExdsma  lE^esa.  Wä,  lä  ^iw^edEq  qa^ 
äx'edexa  xökwe  k!wa*xLäwa.  Wä,  lä  kltlets  läxa  dzekiwayä  qa 
dzedExales  ga  ^älega  (ßg.).    Wä,  laxae  hcEm  gwex'idxa  äpsöl- 

30  tsedza*ye  dzekiwayä.  Wä,  g'tl'mese  gwalBxs  lae  k'laxxEnts  qa 
nEXLalesa  dzekiwayowe  läxa  tslEX'dEma  lE^Isa.  Wä,  gll'mesd 
•wPla  ts!Ex**idExs  lae  wPx"widEq  qa*s  lex'^ideq.  Wä,  g'll'mese  lä- 
g*aß  tslEX'a^yas  läxa  tslEX'a'ye  läxa  UEgoyä^yaxs  lae  lex's'EndEq  läxa 
tslExdEma  lE^isa.     Wä,  laEm  ^äla  laxes  tslEnena'ye.     Wä,  lä 

35  äx'edxa  ts!äts!Ex"sEme  «ylmEldzöxa  megwate  qa's  pax*äliseq  läxa 
mägtnödzelesasa  megwate.  Wä,  lä  äx*edxa  tslEx^stowe  tEmg'lk" 
qlexalaxa  'nEmplEnxsäwas 'wäg'idas  läxEns  q!wäq!wax*ts!äna*yex 
qa^s  gayaabödes  läx  eklEba'yasa  «ylmEldzowe  ts!äts!E?"sEma.  Wä, 
lä  äx'edxa  hemaxat!  *wäsgEme  tEmglk"   qiexala.     Wä,  lä  wäwila- 

40  la^awesa  gllx'de  ^a^yaabölidzEms  läxa  ek'lEba'yasa  'ytmsldzowS 
ts!äts!E^"sEma.  Wä,  lä  ga^yaabolisas  läxa  bEnba^ye  qa  waeeSsa 
'ylmsldzowe  ts!äts!Ex"sEma.  Wä,  lä  äx^edxa  löqlwö  qa^s  k'aäbodes 
läxa  bEnba'yasa  ^ylmEldzowe  tsIätslE^^'sEma  ga  ^äl^a   (fig.). 

1  continued  on  p.  607,  llneO,  to  p.  606,  line  14. 
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manner:  | 
blood  run 
uptheseal 
with  the 
at  the 
board.  | 
knife  aad 
chin  I  of 
collar-bone. 
out.    Then 


This  dish  serves  to  let  the 
into  it.  0  Then  he  takes  45 
and  puts  it  on  the  board 
head  |  towards  the  beach, 
lower  end  of  the  cutting- 
Then  he  takes  his  butcher- 
makes  a  cut  iinder  the 
the    seal    down    to    the 


He  I  cuts  along  each  side  of  the  tongue  and  puUs  it 
he  cuts  around  ||the  neck;  and  when  he  has  cut  all  50 
around  it,  he  tums  the  |  seal  over  so  that  it  lies  on  its  belly,  and  cuts 
the  back  of  the  neck  towards  |  the  hind-flippers.    The  cut  goes 
between  the  right  hind-flipper  |  and  the  tail.     When  his  cut  passes 
through  the  |  blubber,  he  cuts  under  it  towards  the  i|  belly  of  the  55 
seal.    The  shoulder-blade  and   the  fore-flipper  remain  |  with  the 
blubber.     When  he  reaches  the  cartilage  between  |  the  ribs   and 
the  lower  end  of  the  breast-bone,  |  he  cuts  through  along  it.     He  fol- 
lows  along  and  cuts  open  the  |  beUy.    Then  the  blood  begins  to  run 
into  the  dish.    Then  ||  he  takes  hold  of  the  tongue  and  pulls  at  it  60 
while  he  cuts  with  his  butcher-knife  |  undemeath  the  windpipe,  and 
pulls  at  it,  cutting  towards  the  |  lower  end  of  the  hair-seal,  and  cutting 
under  the  backbone  and  the  diaphragm  and  |  the  kidneys.     He  cuts 
all  this  oflf  with  the  intestines,  |  liver,  and  stomach.    When  he  reaches 


Wä,  laEm  kakalasa  löqlwe  qa  ts!ä«x"ts!älatsa  Elkwa.  Wä,  lä 
däg'llJsxa  megwate  qa^s  lä  yä^dzöts  läq.  Wä  laEm  Liästtia  45 
läxa  LiEma'ise  lax  bEnba^yasa  «ylmEldzowe  ts!äts!Ex"sEnaa.  W&, 
lä  äx'edxes  sE?"xä  kläwayä.  Wä,  hö'mis  gil  bEx^etsö*se  äxLas- 
xä^yasa  naegwate  läg'aa  läxa  wüq!Exäwa*yas.  Wä,  lä  böbE- 
xEnödzEndEx  kMtlEmas  qa's  gEl:x*üqödeq.  Wä,  lä  tlötsEstälax 
öxawa'yas.  Wä,  gll*mese  lä'sta  t!ösa*yasexs  lae  Jex*idxa  me-  50 
gwate  qa  hExwaLElisexs  lae  bEx^edEX  öxLaatä'yas  güyölEla 
läx  dzekiway&s.  Wä,  lä  näqödälax  helk*  lötsedza^ye  dzeklwayäs 
LE^wa  Llödzayoxsda'ye.  Wä,  gil*mese  läx'säwe  bExa'yas  läxa 
xüdzäxs  lae  sap!ed£q.  Wä,  laEm  ^ägwaaqe  säpa'yas  läx 
tEk'  !äsa  megwate.  Wä,  la  klüdEdzöya  LäqlüdEne  LE^wa  gElqlayowe  55 
läxa  xüdzas.  Wä,  gll*mese  läg'ae  säpa^yas  lax  &wElgawa*yas  tEl- 
tElxba^yasa  gElEme  lö*  tEltElxba'yas  ek*!Eba*yasa  xäqasa  h&q!wa- 
yäxs  lae  nE^lEnd  bEbExsEndEq.  Wä,  hebEnda'mese  lä  «ylmHdEx 
tEk*  !äs.  Wä,  he*mis  lä  tsa^"ts  lälatsa  Elkwa  läxa  löq  !wa.  Wä,  lä  heEm 
gll dax'^tsöse k* lÜEmas qa's nexaleqexs lae bExases sEx"x"ä k* läwayo  60 
läx  äwabä*yasa  pets  lExawa^yas.  Wä,  lä  nexaxaxsämq  güyölElas  läx 
bEnba^yasa  megwataxs  bExaax  äwäbo^yasa  dogwele  LE'wa  saSe  ^*ö* 
äwabä^yasa  galgene.  Wä,  laEm  'wFla  äxälaq  LE'wa  tslEylme  LE'wa 
tiewana  LB*wa  pö^ünse.    Wä,    gll'mese    lägaa   läxa   äwän&^yasa 
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65  the  lower  end  of  the  P  intestines,  he  cuts  them  off.  He  takes  a  basket 
and  puts  |  it  down  close  to  where  he  butchered  the  seal.  He  takes 
the  I  gute  and  throws  them  into  the  basket.  Then  he  |  carries  (the 
basket)  down  to  the  beach,  and  he  also  carries  his  butcher-  |  knife. 

70  Then  he  first  cuts  off  the  tongue  and  puts  it  down.  ||  He  cuts  off  the 
heart  and  the  lungs.  He  |  cuts  off  the  liver  and  kidney,  and  cuts  off 
the  gall  and  the  |  milt,  and  throws  them  away.  Then  he  cuta  off  the 
Upper  end  of  the  intestines  |  from  the  stomach.  He  cuta  along  them 
so  as  to  Stretch  them  out  the  whole  length.  |  As  soon  as  they  are 

75  opened  out,  he  squeezes  out  what  is  inside  of  the  intestines;  ||  and 
when  they  are  empty,  he  puts  them  down.  |  Then  he  does  the  same 
with  the  stomach.  As  soon  as  it  is  empty,  |  he  takes  a  basket  and 
washes  it  out.  He  does  not  |  wash  the  blood  off  the  tongue,  the 
kidneys,  lungs,  |  and  liver,  for  it  is  said  that  the  blood  gives  it  a  good 

80  taste.  Then  ||  he  puts  all  into  a  basket.  He  washes  the  empty 
intestines  |  and  throws  them  on  top  of  the  insides  that  are  in  the 
basket,  and  also  the  stomach.  |  He  carries  (the  basket)  up  the  beach, 
and  puts  it  down  |  by  the  side  of  the  fire.    He  takes  a  kettle  and 

85  places  it  |  by  the  side  of  the  fire,  and  he  takes  a  cutting-board  H  and 
puts  it  down  by  the  side  of  the  basket  with  the  insides  in  it.  |  Then  he 


65  tslEylmaxs  lae  bExsEndEq.  Wä,  lä  &x*edxa  lExa'ye  qa*s  lä  h&nga- 
lisas  lax  mäglnödzeUsases  ^ytmlasE'we  megwata.  Wä,  lä  äx^edxa 
yax'ytgile  qa's  lä  lExtsIöts  läxa  yax*ylg'i^lats!e  lExa'ya.  Wä,  lä 
lEntsIes  läxaLJEma'ise  klöqülaq.  Wä,  laEm  dälaEmxes  sE^"xä 
kläwayä.     Wä,  he^mis   g'll   tlösoyoseda   k'KlEme  qa's  gegalises. 

70  Wä,  lä  et!ödt!ösödxa  «mEk!übä*ye  LE^wa  kwa^wa.  Wä,  lä  etlöd 
tlösödxa  tiewana  LE'wa  gal^ene.  Wä,  lä  tlösödxa  tEX'mase  LE'wa 
tsälayo  qa*s  ts!Ex*ede.  Wä,  lä  tlösödEx  äwanä*yasa  tslEytmö 
läxa  pöxünse.  Wä,  lä  bEXElEneq  qa  däHdes  laxes  *wäsgEmase. 
Wä,  gll^mese  lä  dElküxs  lae  xixIdedEq   qa  *wi^lölts!äwes  gltslä- 

75  waq.  Wä,  gtl'mese  *wi*lölts!äwe  g-Its Iftwaqexs  lae  lExallsaq. 
Wä,  lä  heEmxat!  gwex'^dxa  pöxünse.  Wä,  gtl^Emxaäwise  'wi'löl- 
tsläwe  getsläwäqexslaeäx'edxalExa'yöqa'stsIöx^sEmdeq.  WäläLa 
k'lös  tsIöxödEx  Elkwäsa  k'ülEme  LE'wa  galgene  LE'wa  kwä:^wa  le- 
*wa  tiewana  qaxs  hemaaEl  gglmses  Elkwäxs  äxälaS  laq.     Wä,  laEm 

80  äxtslöts  läxa  lExa^ye.  Wä,  läLa  tslöx'widxa  xlg'lkwe  tslsylma  qa's 
lEqEylndes  läxa  la  getsläxa  yaxylgi«lats!e  lExa^ya  LE'wa  pöxünse. 
Wä,  lä  k- löx'üsdesElaq  läxa  L!Ema*ise  qa*s  lä  hängalllaq  läx  ma- 
gtnwalisases  lE^ile.  Wä,  lä  äx^edxa  hänxLanowe  qa's  hängali- 
les  läxa  maglnwalilases  lEgwIle.     Wä,  lä  äx*edxa  sagüdzowe  ts!ä- 

85  ts!ax"sEma  qa's  pax^äliles  läxa  maglnwalilasa  yax'ylg'i*lats!e  1e- 
xa*ya.     Wä,  lä  äxwültslödxa  pöxünse  qa*s  lä  gexas  läxa  onögwi- 
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takes  out  the  stomach  and  puts  it  in  the  comer  |  of  the  house.    He  87 
goes  back  and  sits  down  by  the  basket,  |  takes  bis  butcher-knif e,  and 
takes  out  the  tongue,  |  places  it  on  the  cutting-board,  and  cuts  it  into 
two  H  pieces  lengthwise.     He  cuts  each  half  in  two  |  lengthwise  and  90 
puts  the  pieces  into  the  kettle.    He  abo  takes  out  |  the  kidneys,  puts 
them  on  the  cutting-board,  |  and  does  the  same  to  them.    He  cuts 
each  into  four  pieces  lengthwise.  |  He  takes  out  the  liver,  places  it  || 
on  bis  cutting-board,  and  cuts  it  into  pieces,  |  each  strip  one  finger-  95 
width  Wide  is  the  width  of  the  |  cut  liver.    When  it  is  all  cut  up, 
he  throws  it  into  the  |  kettle;  and  he  takes  the  lungs,  puts  them  on 
the  I  cutting-board,  and  he  cuts  off  the  heart  ||  and  cuts  it  into  four  100 
pieces,  which  he  puts  into  the  kettle;  and  he  cuts  the  |  lungs  in  the 
same  way  as  he  cut  the  liver,  |  and  puts  it  into  the  kettle.     He  takes 
the  intestines  |  and  makes  a  braid  of  them,  beginning  to  puU  through 
one  end  [I  |  shall  send  you  a  thread  to  show  how  the  gut  is  braided]. 
When  II  the  intestines  are  four  fingers  long,  j  he  cuts  them  off;  and  6 
he  does  tbe  same  to  the  rest.  |  He  makes  them  into  braids  of  the  same 
length,  and  throws  them  into  the  kettle,  j  Then  he  pours  water  on; 
and  when  it  shows  over  the  insides,  j  he  puts  the  kettle  on  the  fire. 


ases  g  ökwe.     Wä,  iä  aedaaqa  qa's  lä  klwanolltaxa  lExa'ye.     W&,  87 
lä  däx'^idxes   sEx"xä    klawayft.     Wä,  laxae    döltslödxa    k'ttlEme 
qa*s  gedzölfles  läxa  sägüdzowe  ts !äts !ax^Ema.     W&,  läsE:^"sEnd  qa 
mdtsles  laxes  g'lldölase.     Wä,  laxae  maltslEndxa  äpsödlle  läxaaxes  90 
g'ildölase  qa's  äxtslödes  läxa  hänx'Lanowe.     Wä,  laxae  äxwültslöd- 
xa  gal^ene.     Wä,   läxae  gldzöts  läxa  sägüdzowe   ts!äts!ax"sEma. 
Wä,    heEmxaäwise    gwex'IdEq    maemo:^"sendEq    laxes    glldolase 
läxa  -näl^nEme.     Wä,    laxae  äxwültslödxa  t!ewana  qa*s  g'idzödSs 
läxes  sägüdzowe  ts!äts!ax"sEma.     Wä,  lä  sEsE*x"8EndEq  qa  'näl-  95 
'nEmdEne  laxEns  q!wäq!waxts!äna^yex  yix    äwädzEwasasa  tlewa- 
näxs  lae  säglkwa.     Wä,  gll*mese  «wFweIxsexs  lae  äxtslöts   läxa 
hänxxanowe.     Wä,    laxae    äx^edxa   kwaxwa   qa*8    äxdzödßs   läxa 
sägüdzowe  ts!äts!a:5f:"sEma.     Wä,  lä    saködxa   *mEk!übä'ye.      Wä, 
möx"sEndEq  qa^s  äxtslödes  läxa  hänxLanowe.     Wä,  laxae  sEsa'x"-  100 
sEndxa  kwäxwa   läxes   gwex'idaasaxa   tiewanäxs   lae  sEx*widEq. 
Wä,  läxaö  äxtslöts   läxa  h&nxLanowe.     Wä,  lä  äx*edxa  tsteylme 
qa^s  qlal^edeq  qa  qlslkwes  läxes  ftencEm  nexsälax  öba'yas.      (He- 
laxs^EmLEnLas  ^älasasa  tslEylmaxs  lae  qlElkwa.)     Wä,  g'tl'möse 
mödEn  läxKns  q!wäq!waxts!äna^yex,ytx*wäsgEmasasaq!Elkwe  tsls-  5 
yimxs  lae  tlötstendsq.    Wä,  laxae  etledxa  waökwe.  Wä,  lä  he*staEm 
äwftsgEma  qlElkwe  tslEylma.      Wä,  lä  äxtslöts  läxa  hänx'Lanowß. 
Wä,    lä  göq lEqasa  *wapelaq.     Wä,  gll^mese  t lEpEyaxs  laö  h&nx'- 
LEnts    laxes    lEgwile.      Wä,  lä    lEntsIes    läxa    LlEma'is^   dälaxes 
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10  Then  he  goes  down  to  the  beach,  carrying  his  ||  butcher-knife,  to  the 
place  where  he  left  the  singed  seal.  He  cuts  oflf  |  a  strip  one  finger 
wide  of  the  |  blubber,  beginning  at  the  neck  of  the  seal,  |  and  f oUow- 
ing  the  line  where  he  cut  it  open  down  to  the  back;  and  when  it  comes 
off,  I  he  carries  it  up;  and  he  abo  takes  up  the  dish  of  blood.    Then 

16  he  coils  the  ||  blubber  on  the  cuttmg-board  and  cuts  it  into  pieces  | 
four  finger-widths  in  length.  After  |  the  insides  have  been  boiling 
quite  a  while,  he  puts  the  blubber  into  the  water.  |  He  takes  another 
kettle  and  washes  it  out.     When  |  it  is  clean,  he  pours  water  into  it 

20  until  it  is  half  füll.  ||  Then  he  puts  it  on  the  fire.  He  takes  some  water 
and  pours  it  into  the  |  blood  in  the  dish.  He  stirs  it;  and  when  it  is 
well  mixed,  he  pours  |  it  into  the  water  in  the  new  kettle  that  he  put 
on,  I  and  he  stirs  it  again.     He  watches  it  closely.  |  He  stirs  it  for 

26  awhile,  and  looks  at  the  end  of  his  stirrer.  ||  When  the  blood  changes 
color,  he  takes  it  off  |  the  fire.  He  does  not  let  it  boil  up.  Then  the 
"blood-soup**  is  done,  |  for  that  is  its  name.  An  expert  |  cook  boils 
the  soup  this  way.     If  he  is  inexperienced,  he  lets  it  boil  up.  |  Then 

30  it  is  cooked  too  much,  and  the  ||  boiled  blood  goes  down,  and  there  is 
only  water  on  top.  |  If  the  cook  is  experienced,  it  is  thick.  When  it  is 
done,  he  takes  the  kettle  |  off  the  fire,  and  he  abo  takes  off  the  kettle 

10  sE:9:"x*a  k'läwayft  läx  äxäsasa  tslEnkwe  megwata.  Wä,  la  dEnS- 
ködxa  *nEmdEne  läxEns  qlwäq!wax*ts!äna*yex  ylx  'wädzEwasasa 
xüdze.  Wa,  lasm  gäglLEle  dEneka*yas  läx  öxawa'yasa  megwate  la 
mägÖEne  «ytmlase  läq  qa*s  lä  hexsdEndälaq.  Wä,  gll'mese  läwäxs 
lae  dälaq.      Wä,  he'mesa  Elx"ts!äla  löqlwa  qa^s  lä  qlElödzölflaxa 

16  xüdze  läxa  sägüdzowe  tsäts!ax"sEma.  Wä,  lä  sEsEx^sEndsq  qa 
mödEnes  äw&sgEmasas  läxEns  q!wäq!wax'ts!äna*yex.  Wä,  het!a  la 
geg'llil  maEmdElqüleda  yax'yigilaxs  lae  äxstEntsa  xüdze  läq.  Wä, 
lä  &x*edxa  ögü^la  hänxLanowa  qa*s  ts!ö?üglndeq.  Wä,  gll^mese 
eglgaxs  lae  güxtslötsa  *wäpe  läq  qa  nEgoyoxsdaJisexs  lae  hänx- 

20  LEnts  läxa  lE^ile.  Wä,  lä  äx*edxa  ^wäpe  qa^s  güqlEqes  läxa 
lEX"ts!äla  Elkwa  qa*s  xwet!edeq.  Wä,  glHmese  lEl^öxslae  güqlE- 
qas  läxa  ^wäbEtsIäwasa  äle  hänx'LEndayös  hänxxanowa.  Wä, 
läxae  xwetledEq.  Wä,  la^mese  älakläla  la  q!äq!alälaq.  Wä,  lä- 
na:^wa  yäwas^Id  xwetledEq  qa^s  döx^widex  öba'yases  xwedayowe. 

26  Wä,  g'iPmese   k!ex"wideda  Elkwäxs  lae   hex'^idaEm   hänx'SEndEq 

laxes  lE^Ile.     Wä,  laEm   hewäxa  mEdElx^widExs  laä  Llöpa  eIx"- 

-  stagi^lakwa  qaxs   he^mae   LegEmse.     Wä,  heEm  gweg-ilatsa   egll- 

wate  El:?:"stag'i'lakwa.      Wäxida  ^yägilwate,  lä  helqlaläq  mEdElx- 

*wida.      Wä,     hex*^ida*mese    q!öltse*sta.     Wä,    laEm    hex**ida^ma 

30  Llöpe  Elk"  lä  'wFla  «wuns^ida.  Wä,  ä*mes  lä  qlöküyäleda  *wäpe, 
wäxida  egtlwate  lä  gEnka.  Wä,  g-ll^mese  LlöpExs  lae  hänxsa- 
noweda  hänx'Lanowe  läxa  lE^ile.     Wä,  läxae  hänxsEndxa  yaxjrl- 
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with  the  I  insides.     He  takes  a  short  board  |  and  puts  it  down  by 
the  side  of  the  kettle  containing  the  insides.  ||  Then  he  takes  his  tongs  35 
and  lifts  out  the  insides.     He  |  puts  them  on  the  board.     When  they 
are  all  there,  he  takes  |  the  board  and  puts  it  on  a  long  split  cedar- 
board,  which  he  |  lays  down  in  front  of  those  who  are  to  eat  the 
insides  (of  the  seal).  |  After  this  has  been  done,  he  sits  down  by  the 
side  of  the  board.     He  takes  a  ||  piece  of  blubber,  and  a  piece  of  the  40 
tongue,  I  kidney,   liver,  |  lungs,   heart,    and  i  also    a   piece   of   the 
braided  intestines.     He  does  |  in  the  same  way  for  all  of  those  who 
are  to  eat  the  insides.  ||  As  soon  as  he  has  put  down  a  number  equal  45 
to  that  of  the  |  men,  he  takes  up  the  boards  and  puts  them  in  front 
of  those  who  are  to  eat  the  insides.  |  Then  he  puts  them  down.     As 
soon  as  they  are  all  thore,  |  he  takes  spoons  and  gives  them  to  those 
who  are  to  eat  |  the  insides;  and  he  carries  the  kettle  with  boiled 
blood  II  and  puts  it  down  in  front  of  those  who  are  to  eat  the  "blood-  50 
soup/'  for  I  that  is  its  name.     Then  they  eat  the  insides,  j  and  they 
eat  with  spoons  the  soup.     Generally  they  |  eat  with  spoons  both  the 
blood-soup  and  insides.  |  As  soon  as  they  have  eaten,  they  go  out. 
Only  II  Chiefs  are  invited  to  eat  the  insides  of  seals.     Generally  |  55 
blood-soup  is  given  with  it.     That  is  all  about  this.  | 

gili*lats!e  hänxLanowa.     Wä,  lä  äx*edxa  lEgüdzöwe  ts!äts!ax:"sEme  33 
qa*s  pax'ällleq   lax   mäginwalilasa  yax'ytglli^iatsle  h&nxxanowa. 
Wa,  lä  äx'edxes   tsIesLäla  qa^s   lE^*widexa  yaxyigöe  qa's  lä  1e-  35 
güdzöts  läxa  lEgüdzowe.     Wä,  gil^mese  *wFladzödExs  lae  äx^edxa 
yägüdzowe  glldEdzö  ts!eq!adzo  latlaak"  kIwägEdzö  saökwa  qa's  lä 
päxdzamölTlas    läxa    yäx'ylg  ilglLaxa   yäxyigile.      Wä,   gll'mese 
gwäl'alilExs  lae  klünxElilaxa  lEgüdzowe.     Wä,  äx'edxa  *nEmts!aqe 
xüdza   LE*wa   'nEme    gayöl    läxa    k* lÜEme    LE*wa    gäyöle    läxa  40 
^al^ene   LE'wa   'uEme    gayöl  läxa   tiewana  LE^wa   *nEme    gayöl 
läxa  kwä:^wa  LE'wa   *nEme  gayöl    !äxa   «mEklübä'ye.      Wä,  h§- 
•misä  'nEmtsIaqe  läxa  qlElkwe  tslEylma.     Wä,  lä  'naxwa  Em  he 
gwäle  äx'älelEmas  qaeda  waökwe  yaxylgilgElxa  yäxylg  ile.    Wä, 
g'Ü'mese  q  IwälxogEmalöle  äx^alelEmas  läx  ^wäxaasasa  bebEgwänE-  45 
maxs  lae  däg'ililaq  qa^s  lä   äxdzamölllasa  yaxylgiie  läxa  qlEsäLa. 
Wä,  laEm  g'edzölÖElas  läxa  yägüdzowe.     Wä,  gll^mese   ^wilg'ali- 
Iexs  lae   äx'edxa  käk'EtslEnaqe  qa^s   käs^des  läxa   yax'ylgÖgE- 
Laxa  yaxylgiie.     Wä,  lä  klöqülilxa  Blx"stagi«lats!e  hänxLanowa 
qa^s   lä   hänxdzamolilas    läxa  Elx"^aqj:"Laxa    El:?c"stagi^lakwe    qaxs  50 
he'mae  Le^mse.     Wä,  laxda^xwe  q!Es*Idxa  yaxyiglle.     Wä,  la- 
naxwe  «yös*Id  läxa  Elx"stagi*lakwe.     Wä,  la  he*mEnälaEm  'wä*wi- 
laa  'yös^idxa    Elx"stag'i*lakwaxs    LE^wa    yäxylgilaxs  yäxylgüae. 
Wä,  g'tl^mese  ^wFlaqexs  lae  höqüwElsa  jrtxs  lexa^maeda  gigtgä- 
ma*ye  Le*lälasö  qa  lä  gtIgEsEX  yäx'ylgllasa  megwate.     Wä,  la*masa  55 
El:9:"stag*i*lakwe  läq.     Wä,  laEm  gwäl  läxeq. 
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57      The  blubber  of  the  hair-  ^ 

seal  is  cut  af  ter  the  manner 

of  this  sketch  of  a  seal.  |  | 

If  there  are  from  four  to 

ten  seals,  and  when   |    a 

seal-feast  is  given  to  not  very  many  people,  then  the  blubber  is  cut| 
60  the  whole  length  of  the   seal.     When  there  are  from  eighty  to  a 

hundred,  |  they  give  a  feast  of  blubber  to  many  tribes.    That  is  a 

great  seal-feast.  |  Then  they  cut  oflf  the  blubber  from  the  meat  (as  in 

skinningdeer).  |  Itisspreadopen,  *  

and  the  blubber  is  cut  from  one 

end  to  the  other,  in  this  way:|  ? 
1  and  2,  the  hind-flippers,  are 

given    to    the    young   chiefs;  ||  | 
65  3  and  4,   the  fore-flippers,  are 

given   to   the  next  ones;  |  and 

the  ehest    (5)    is  given  to    the 

head  chiefs.    |    The   long    strips   of   blubber   are   given   to    the    | 

common  people.    As   soon  as  a   |  man  receives  a  long  strip  of 
70  blubber;  he  Stands  up  in  the  house,  ||  takes  it  and  puts  it  around 

his   neck;   and   at  once   he    bites  the  blubber    |    from   the  skin, 

and  bolts  it,  for  they  try  to  eat  quickly  the  |  blubber  of  the  skin; 

and  when  they  have  swallowed  all  the  blubber,  |  they  throw  away 

the  skin  and  ask  for  another  |  long  strip  of  blubber;   and  when 
75  it  is  given  to   them,   they  ||  put  it   around   the  neck,   and  they 

57  GaEm  gwälaats  xüsela'ye  läxa  megwate  gada  megwatbölak  k*  !ata- 
«ya  ifig*)  ylxs  mös^smaeda  megwate  löxs  nsqas^Ema^e  yixs  sakwi- 
lasE'wae  qaeda  kiese  qlensm  bebEgwänEma.     Wa,  läLa  hayölise 

60  xüsela'yasa  megwataxs  malgünaltsEmgust&'e  löx  lak'JEndae,  ytxs 

döküliLaxa  qleuEm   lelqwälaLa^ya.      Wä,  heEm    ^wälas   sakwelexa 

megwate.     Wä,  ft^raese  säpoyEwe  xüsEna*yasa  megwate  laxes  Eldze. 

Wä,  lä  LEp  lalidzEma  qa's  häylmbEnde  xüselasE^wagagwälega  0^.). 

Wä,  laEm  yaqlwemasa  älö'stä  giglgäma*ya  (1)  lö'  (2)  xa  dze- 

65  kiwayowe.  Wä,  he^mis  yaqlwemasa  mäktläqe  (3)  lö^  (4)  gElqla- 
yowe.  Wä,  he^mis  yaqlwemasa  xamagEma*ye  gigig&ma'ya  (5) 
häqlwayowe.  Wä,  la  yäx^widayoweda  gilsgilstowe  xüse*lak"  läxa 
bebEgwänEmq  lälame.  Wä,  he^maaxs  lae  y ax*wItsE^wa  'näl*nEmökwe 
bEgwänEmsa  gilsgilstowe  xüselakwa,  wä,  lä  hex'idaEm  Lax'ülila 

70  qa*s  däx*ideq  qa*s  qEnxödes.  Wä,  lä  hex'^idaEm  qlfikälaxa  xüdze 
läxa  k!üdzega*ye  qa's  mEkeq  laxes  hahanakwapIaena'yaqlEk'älaxa 
xüdze  läxa  k!üdzega*ye.  Wä,  gll^mese  *wFläwe  xüdzäxs  lae  tslE- 
xalilxa  klüdzega^ye  qa*s  etlede  däkläla  qa^s  yäx^witsE*wasa 
gilsgilstowe   xüse^akwa.     Wä,  gÜ^mese  yäx*witsE*waxs  lae  etied 

75  qEnxöts.     Wä,  läxae   etIed   qlEkftlaxa  xüdze   qa*s  nxEkeq.     Wä, 


Digitized  by 


Google 


BOAsl  BECIPE8  459 

again  bite  oflF  the  blubber  and  bolt  it.  |  Those  who  are  experte  can  76 
eat  six  long  strips  of  blubber.  |  Then  they  have  enough;  and  (who- 
ever  does  that)  is  proud  of  having  eaten  so  much,  for  he  is  |  an 
expert.  Not  everybody  is  expert  at  bolting  it;  |  but  the  chiefs  do 
not  eat  fast,  as  they  eat  the  limbs.  This  ||  is  called  ^'feast  of  long  80 
Strips  of  blubber."  It  is  the  great  f  east  |  given  of  many  seals.  When 
it  is  done,  they  go  out.  |  Then  those  who  have  bolted  the  seal  go 
and  wash  themselvee,  for  they  are  quite  |  covered  with  oil,  because 
they  had  the  blubber  around  the  neck.     That  is  |  all  about  this.  J 

Seals  are  also  boiled  with  stones  in  the  same  way  as  |  horse-clams  85 
are  boiled.     The  only  difference  is,  that  they  do  not  dig  a  hole  |  for 
heating  the  stones  when  steaming  the  seal.     When  the  fire  is  lighted 
under  it,  |  and  it  has  bumed  out,  (the  owner)  calls  some  men  of  his 
numaym  j  to  bring  many  oil-boxes.     They  ||  put  them  down  by  the  90 
side  of  the  heated  stones,  so  that  they  stand  close  together,  |  in  this 
way.*    When  this  is  done,  they  take  large  buckets  |  and  go  to  draw 
water.    The  man  pours  it  into  the  oil-boxes.  |  When  they  are  less  than 
half  full,he8tops.  Then  he  takes  the  long  |  tongs,sometimesfour,  and 
he  takes  one  ||  mat  for  each  oil-box.    When  these  are  all  |  ready  and  the  95 
stones  are  red-hot,  the  |  young  men  of  his  numaym  take  the  tongs, 

I5da  ög'tlwate  ^n^nEmplEna  qlELlEtsIaxk'lEsxa  gtlsg'llstowe.xtlse-  76 
«laköxs  lae  pöWda.  Wä,  la  LEmqö  nftqa'yasßxs  qleklEsaexa  egtl- 
wate  qaxs  k'!esa&  'nac^wa  eg'flwata  bEgwänEme  mskaq.  Wä, 
läLeda  gigtg&ma^ye exlm  ha^yalagllil  qiEsaxa  LasLala.  Wä,  heEm 
Le^adEs  dökwasE^wasa  gllsg'tlstowe  xüse'lakwaxa  ^wälase  sakwe-  80 
laxa  qlenEme  mßgwata.  Wä,  gll'mSse  gwälsxs  lae  höqüwElsa. 
Wä,  hex'*ida*mese  la  la«stax-da*xweda  memEk*  lenoxwe  qaxs  *näxwa- 
•mae  q  telses  ögwida'ye  qaxs  qEnxälaaxa  xwexüse'lakwe.  Wä,  laEm 
^äl  laxeq. 

HeEm  gwäle  t  leqwapa'ye  qa  qlö'lasxa  megwate,gwälaasasa*nEkä-  85 
Xtt  mEt  läna'yö.    L€x*a*m§s  ögü*qalayösexs  k*  lesae  ^äp'wülts  tewakwa 
ylx  t  !eqwapa*yö  qa  q  lö^lasxa  megwate.     Hö'maaxs  lae  tsenabEwak". 
Wä,  g'lPmese   x'iqostftxs  lae   Le'lälaxa   gäyölö  läx  *nE*me*motasa 
sakwelaLaxa  megwate  qa  äx'edesöxa  qleuEme  k*!ek'!lmyaxLa  qa^s 
lä  mEXElsElas   läxa   mägtnwalasasa   tleqwabEkwe   qa  mEmkölses  90 
ga  gwäl^a*.     Wä,  g'll^mese  ^älExs  lae  äx'edxes  äwäwe  naEn^a-  . 
tslä  qa's  lä  tsä  läxa  'wäpe  qa's  lä  güxtslälas  läxa  k*  !ek' ÖmyaxLe. 
Wä,  gtl^mese  bEnk* !ölts !exs  laß  ^äla.     Wä,  lä  äx'ßdxa  gllsg"llt!a 
k*  !ök' SpLälaa,  *näl*nEmp!Enae   mötsiaqa.     Wä,  he^raisa  'nal^nEmö 
lE'wß*  qaeda  'nal^nEmsgEme   k* !ek* ümyaxLa.     Wä,  gtl*mese  *wi*la  95 
^älalaxs  lae  memEnltsEmx'^deda  tIesEmaxs  lae  hex-'idaEm  äx^ede 
hä*yä'l*äs  'nE'memotasxa  k* !ek- ÖpLalaa  qa's  k'llpiTdes  läxa  xixlx- 

1  Slx  boxes  side  by  side;  opposite^tbe  middle  ot  theSfire,  about  two  feet  away  from  the  Are. 
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pick  up  the  red-hot  |  stones,  and  throw  them  into  the  water  in  the 
200  oil-boxes.  |  When  the  water  begins  to  boil,  they  take  ||  long  strips  of 
blubber  and  throw  them  into  the  boiling  |  water.  When  the  boxes 
are  nearly  füll,  they  take  the  tongs,  |  pick  up  the  red-hot  stones,  and 
put  them  on  top  of  the  |  blubber  that  they  are  steaming.  When  the 
water  is  boiling  hard  |  in  the  oil-boxes,  they  take  the  mats  and  spread 
5  them  ||  over  them,  so  that  the  water  does  not  boil  over.  Then  the  young 
men  leave  them.  |  Afer  the  water  has  been  boiling  a  while,  they  go  to 
look  at  them ;  |  and  when  it  stops  boiling,  they  take  off  the  mats  and 
put  them  away.  |  They  take  cutting-boards  and  lay  them  down  back 

10  of  the  I  oil-boxes.  They  take  the  tongs,  and  ||  take  out  the  blubber 
and  place  it  on  the  cutting-boards.  |  When  it  has  all  been  takeu 
out,    the  young  men  call  those  who  are  to 

eat  it.    I  I  spoke  about  this  on  page  458 

o  f   this  writing.  |  They  cut  the  blubber 

length-  wise.  When |there are morethana 

hundred  seals,   they    cut    it  spirally,  in 

15  this  way:  so  that  it  is  ||  one  long  strip  of 

blubber.  This   is   done  when    two    rival 

Chiefs  try  to  give  great  seal-feasts  to  out- 

do    each  other.      Two    |    chiefs    of    one 

tribe .  do  this;   and     the    long    strip     is 

given    I  to    the    Speaker    of    the    rival 


98  sEmäla  tIesEma  qa*s  lä  küpstälas  läxa  ^wäbEts  läwasa  k*!ek!lm- 
yaxLa.  Wä,  gil^mese  ^näxwa  la  maEmdfilqülaxs  lae  äx*edxa 
200  g'ÜsgUstowe  xüse^lakwa  qa^s  äxstEndes  läxa  maEmdElqüla 
*wäpa.  Wä,  gil*mese  Eläq  qötlaxs  lae  äx*edxa  küpLäla  qa^s 
küpiedes  läxa  xixtxsEmäla  tIesEma  qa^s  le  k*  !lpEylnd&las  läxa 
xüse*lakwe  q!ölasö*s.  Wä,  gil^mese  älakläla  la  maEmdElqüla 
*na?:weda  k*  !ek*  ümyaxLaxs  lae  äx^edxa  leElwa^ye  qa*s  LEpEylndäles 
5  läq  qa  kleses  mEdElx*wültäle  *wäpaläs.  Wä,  ä*mese  la  baweda 
hä^yäl^äs.  Wä,  gtl^mese  gegils  maEmdElqülaxs  lae  döx'widEq. 
Wä,  gil*mese  gwäl  mEdElqiilaxs  lae  &x'edxateElwa*ye  qa*s  gexeq. 
Wä,  lä  äx^edxa  äwädzowe  ts!äts!ax"sEma  pax'aleseq  läx  äLanälisasa 
k* !ek- IimyaxLa.     Wä,  laxda^xwe  äx^edxa  k' lek* üpLälaa  qa^s  sawö- 

10  ^stEndes  läxa  xüse^lakwe,  qa^s  lä  sedzödälas  läxa  sedzowe  ts  !äts  !a:?["- 
sEma.  Wä,  gll*mese  'wFladzödExs  lae  Le^läleda  h&^yähäxa  q!E- 
säLe.  Wä,  he^mesEn  wäldEm  läx  (458)  xsa  k*  lädEkwa.  Lae  &Em 
häyimxsEntsö*  sESEx"sEntsE^wa  laxes  glldölase.  Wä,  g'll'mese 
h&yäqax  läk'  Isndeda  megwataxs,  wä  la  sEx"se*stälasE*wa  g'a  gwäleg'a 

15  (Jig.)  qa  güsgilstowes  xüse^lakwa,  ylxs  sakwelap !aeda  «wäx'sek- lEse 
gigie&mesa  ^nEmsgEmakwe  lelqwälaLa^ya.  Wä,  he^mis  yäx*wida- 
yöxa    äyilkwasa    äpsek'lEse   gig&ma^ya    sEnäla  gÜt!a  xüse'lakwa 
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Chief.    A  whole  length  of  blubber  |   is  coiled  into  the  feasfc-dish.  18 
Then  they  pour  |  olachen-oil  on  it,  and  place  it  in  front  of  the 
Speaker.     Ilien    he  arises,  ||   takes  one   end  of  the   blubber,  and  20 
puts   it  around  his  neck.    |    He   bites  off  the  blubber  from  the 
singed  skin   and   swallows  it.     If  he    |    is   an   expert  at   bolting 
it,   he    eats  almost  three    |   fathoms   of  blubber.      If  he  is  not 
expert,  he  can  not  |  eat  more   than  one-haJf  of  a  fathom.    Then 
he  gives  up.      Then   the   Speaker  of   the  chief    just    promises    a 
seal-feast.   ||  They  do  not  cut  the  blubber  spirally   |    to  give  it  25 
to  those  who  do  not  belong  to  the  rival  chief.    They  only  receive 
Strips  of  blubber  cut  |  lengthwise,  cut  as  written  on  page  458.  |  They 
also  put  the  blubber  around  their  necks  and  holt  it.  |  They  do  not 
pour  oil  on  it,  for  they  only  pour  oil  on  the  blubber  given  to  the  || 
Speaker  of  the  rival  chief.    As  soon  as  they  finish,  |  they  go  out  and  30 
Yomit  all  behind  the  house,  |  for  it  reaUy  makes  one  feel  squeamish. 
After  finishing,  they  wash  themselves  |  in   hot   water   and  urine. 
That  is  all.  | 

Steamed  Seal-Meat. — Steaming  of  seal  and  porpoise  is  done  in  the  1 
same  way,  |  on  heated  stones,  as  clams  are  steamed.  |  The  only 
difference  is  that  |  skunk-cabbage  and  many  hemlock-branches  are 
taken  and  are  put  down  by  the  side  of  the  ||  red-hot  stones.     When    5 
the  coals  are  taken  away  from  the  |  red-hot  stones,  the  hemlock- 


ylxs   lae   q!Elx"ts!4   läxa    löqülile.     Wa,   he*mis    la   k!üqEyaak"sa  18 
L!e*na.     Wä,  gil^mese  lä  kägEmlilEm  läxa  äyilkwaxs   lae  Läx*ü- 
lila    qa's    däbEndex    öba*yasa  xüse^lakwye  qa^s    qEnxödesexs   lae  20 
qlEk'älax   xüdzäs   läxa   k!üdzega*ye  qa^s  mEkeq.     Wä,   gtl'mese 
egllwata  he  gwegilaxs  lae  hälsElaEm   k*!es   y üdu:^"p lEnk*  laxEns 
bäLax,  ylx  h&^maakwas.     Wäxa  «yägilwate;  wä,  lakles  nEqlEböde 
h&mx**itsE'wasexs   lae  yäx'*ida.     Wä,  ä*mese  la  qasä   megwatxa, 
ylxa  aytlkwasa  gigäma*ye.     Wä,  läLa  k* !es  sEx"se^stälakwe  yiya-  25 
qlwemasa  kiese  äpsäklEtsa  glgäma^ye    qaxs  nEqaölisae  säkwa'ya 
gtlsgllstowa  xüse*lakwe  he   gwäle   säkwa^yasa  k* !adEdzä*yax  458. 
Wä,  lä  qEnxödaEmxaasa   xüdze.    Wä,  laxae  mEkaEmxaaq.     Wä, 
lä  k'Ies  k!ünq!EgEk"sa  L!e*na  qaxs  lexa^mae  klünqlEgEkwe  löqüläs 
aytlkwasa    äpsaklEse    gigäma^ya.     Wä,    g!l*mese    gwälExs    lae  30 
hex*idaEm   höqüwElsa   qa's   lä   höx^wits    läx   äLanä'yases  gökwe 
qaxs  älak'  lälae  tslEnklülEma.     Wä,  gtl^mese  ^älExs  lae  la^stEx'^Ida 
läxa  qlöltaakwe  'wäpa  LE^wa  kwätsle..    Wä,  laEm  gwäla. 

Steamed   Seal-Meat. —  «nEg'lk"  megwata;    ytxs    he'mae    gwäleda  1 
t!eqwapa*ye  qa'nEgasxamegwate  LE^waklölötlegwälaasaöa^nEga- 
saxa  mEt!äna*ye.    Wä,  lex'a*mes  ögüqalayosexs  lae   äxsE^wa  k'te- 
k*!aök!wa   LE^wa   qlenEme   qlwäxa   qa^s   lä    äxnölidzEm   läxa   la 
x'«X*lxsEmälat!esEma.    Wä,  g*tl*mese*wi4oqäwedagültaläxaxixlx-    5 
sEmäla  tlesEmxs  lae  äx'etsE'weda  qlwaxe  qa's  xEs'alödälaylwe  läx 
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7  branches  are  put  |  on  top  of  the  hot  stones;  and  when  there  is  a  thick 
layer,  they  |  spread  the  skunk-cabbage  over  the  hemlock-branches. 
They  stop  when  there  is  |  one  layer.     Then  the  man  takes  the  pieces 

10  of  seal-meat;  ||  places  them  on  the  skunk-cabbage,  and  when  they  are 
€dl  on,  he  |  takes  sharp  cedar-sticks  and  pokes  holes  m  the  skunk- 
cabbage,  so  that  I  there  are  holes  in  it  for  the  water  and  steam  to 
pass  through.  |  After  this  has  been  done,  he  takes  strips  of  blubber  | 

15  which  he  has  cut  as  described  on  page  458.  He  spreads  them  H  over 
the  pieces  of  meat.  After  they  have  been  spread,  he  takes  |  mats 
and  puts  them  down  next  to  the  place  where  he  is  going  to  steam  the 
seals.  I  Each  one  of  four  young  men  takes  a  large  bücket  filled  with 
fresh  water,  |  and  he  pours  it  |  over  the  cut  seal-meat.    Then  other  H 

20  young  men  take  up  the  mats  and  cover  (the  meat)  with  them.  I 
think  I  they  keep  it  there  for  three  hours.  After  this  tinie  |  it  is 
done.  Now  it  is  done.  Then  they  take  oflf  the  mat  cover  |  and 
spread  it  that  it  may  get  dry,  and  also  so  that  the  steamed  |  seal  may 

25  cool  off.     Then  they  take  short  boards,  |  put  them  down,  and  then 

they  do  as  I  described  before.  |  They  put  the   cooked  meat  on  the 

boards  and  they  eat  it.  |  That  is  all  about  this.  | 

1      Seal-Head. — Now  only  the  hend  is  lef t,  which  is  given  to  the  steers- 

man  |  of  the  seal-hunter.    They  do  not  cut  off  the  head  |  until  the 

7  öküya*yasa  xixlxsEmäla  tIesEma.  Wa,  g*ll*mese  w&küxs  lae  &x*ed- 
xa  k'Ek'!aök!wa  qa's  LEpEyindäles  läxa  qlwaxe.  Wä,  ä'mise 
^UEmx'dzEkwälaxs  lae  ^äla.     Wä,  lä  äx'edxa  sESE^^aakwe  Eldz 

10  qa^s  äxdzödes  läxak'!Ek'!aök!wa.  Wä,  g'tl'mese  'wi'ladzödExs  lae 
äx^edxa  Sx'ba  kIwa'xLäwa  qa's  LJEnxsales  läxa  k*!£k'!aök!wa  qa 
kwakwödzEwe  qa  gaylmx's&latsa  *wäpe  LE*wa  k* iälEla.  Wä,  gtl- 
*mese  ^älExs  lae  &x*edxa  sESEx"saakwe  xüse'lak"  he  ^äie 
säkwa'ya    kladsdzäyax    458    kMädEkwa    qa's    LEpEyindes    läxa 

15  säglkwe  ELdza.  Wä,  g'll^mese  'wi'la  lä  LEpEyexs  lae  äx'edxa 
leEl*wa*ye  qa's  äx'Elses  läx  mäg'lnwa^yasa  *nEk'asöLe  megwata.  Wä, 
lä  äx^edxa  mös^Eme  äwä  naEngatsIe  qöqutlaxa  ^wE'wä'plEme 
qlwälxEWEgwesa  mökwe  h&*yäl*a.  Wä,  laxda^xwe  tsädzELEylnts 
läx  ökuya*yasa  sEsE:5:"saakwe  megwata.    Wä,  hex^ida'mesa  waökwe 

20  hä^yäl^a  däxHdxa  leEl'wa'ye  qa*s  näs*ides  läq.  Wä,  Ieu  kötaq 
yüdu:^"ts!a^ELElag'iIa  läxa  q!äq!alak'!ayaxEns 'näläqe  'wä^watslaa- 
sasexs  lae  l  !öpa.  Wä,  la*me  l  !öpa.  Wä,  la'me  let  letsE^weda  naytme 
qa*s  LEpIäüdzEme  qa  lEm^^wides.  Wä,  he*mis  qa  kakoy'wida- 
lisa  *nEg'lkwe  megwata.    Wä,  lä  äx*etsE*weda  *wädzowe  ts  !äts  !ax"sE- 

25  ma  qa^s  pax'aliseq.    Wä, ä'mes la nE^EltödxEn g'agÜeye wäldEmaxs 

lae  sedzoyo   läxa  sedzöwe  ts!äts!a?:"sEma   lö*xs  lae  qlEs^etsE'wa. 

Wä,  lasm  gwäl  läxeq. 

1      Seal-Head. — Lex'aEm  leda  xöta  ytxs  he'mae  kIwaxLä'yanEmsa 

klwaxj^a'yasa    h&nLlenoxwaxa  megwate,   ylxs    äl'mae   qäx'ltsoxs 
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hair  has  been  singed  off.    Then  it  is  given  to  the  steeröman.     If  |  3 
there  are  many  seals,  the  hunter  does  not  give  the  head  to  his  || 
steersman,  but  he  pays  him  five  pau^  of  blankets  for  |  one  hundred  6 
seals,  which  are  equal  to  five  doUars;  for  |  the  head  is  always  left  on 
the  body  when  there  are  many  hair-seals.     When  T  they  let  the  chief 
buy  the  seal,  then  the  head  is  cut  off,  and  |  it  is  given  to  the  old 
people,  for  it  is  never  given  with  the  ||  meat  in  a  seal-feast.    The  10 
old  people  just  take  off  the  blubber  of  the  head  |  and  cut  it  into  strips, 
in  this  manner:        MfM!^      ^^  ^  ^^^^  ^^^  ^^  ^  I  kettle,  water  is 
poured   into  it,    /mnm  iV     *^d  the  kettle  is  put  on  the  |  fire  of  the 
house.     It  takes  ^y/fjM  \\y\  *  long  time  to  boil  it  before  it  is 
done.  I  When  it  ^^UolIIIU^  is  done,  the  boiled  head  is  taken  off 
the  fire.  ||  They  take  a  small  dish  and  put  it  down  alongside  of  15 
the  kettle  with  boiled  head.  |  They  take  tongs  and  take  hold  of 
the  I  blubber  of  the  boiled  heads,  and  put  it  into  the  small  dish.  | 
When  it  is  all  in,  they  take  dried  halibut,  break  it  into  pieces,  and 
put  it  into  I  another  small  dish.     Now  it  is  to  be  eaten  with  the 
Strips  of  blubber  of  the  ||  boiled  seal-head.     If  there  is  no  dried  hali-  20 
but,  dried  salmon  is  eaten  |  with  it;  and  the  dried  sabnon  and  dried 
halibut  are  eaten  with  strips  |  of  blubber  which  is.not  eaten  at  the 
great  seal-feast  which  is  given  when  there  are  many  seab.  |  This  is 


lae  ^äl  ts!Ex*äsE*wa  qa*s  la  tslEwe  läxa  k!waxt.a*ye.     Wa,  gll-  3 
'mese  qlenEma  megwataxs  lae  yäx'stödzEmsa  h&nLienoxwe  laxes 
klwaxLa^ye.     Wa,  ä^mise  häläqa  y!sa  sEkMaxsa  plElxElas^Em  qaeda  5 
läklEnde  megwata  ^nEmäxls  lö'  sEklasgEm.  däla,  qaxs  hemEnä- 
la'mae  Äxäleda  äxötaxs  qlenEmaeda  megwate.     Wa,  g!l*mese  läyl- 
weda  megwate  läxa  gJg&ma^yaxs  lae  höx'^idaEm  qax'^d  qa^s  tslE- 
'wes  x'ötäs  läxa  q!ülsq!ülyakwe   qaxs  k'Iesae   läyowenöx  läxa  sa- 
kweläxa  megwate.    Wä,  ä*mesa  q!ülsq!ülyakwe  sapödEx  xütsEma-  10 
*yas  qa^s  xüselax'^ideq g'a gwälega  ijig .) .   Wä, &*mes la äxts !öts läxa 
hänx'Lanowe  qa^s  güqlEqesa  *wäpe  läqexs  lae  hänxLEnts  läx  1e- 

fwilases  g'ökwe.  Wä,  la*mese  gegUil  maEmdElqülaxs  lae  Llöpa. 
rä,gil*mese  LlöpExs  lae  h&nx'sEndxes  xötstagi^latsle  h&nx'Lanowa. 
Wä,  lä  äx^edxa  lälogüme  qa^s  kägalile  läxa  mäginwalTlasa  xötsta-  15 
gi«lats!e  h&nxLanowe.  Wä,lä  äx^edxa  tsIesLäla  qa's  küpüdes  läxa 
xütsEma'yasa  xötstag*i*lakwe  qa^s  lä  k!tpts!öts  läxa  lälogüme.  Wä, 
lae  glPmese  ^wi'laxs  äx^edxa  k-Iäwase  qa*s  lä  k*!öpts!öts  läxa  ögü- 
«la^me  lälogüma.  Wä,  la*me  mayimnöx"LEs  läxa  xütsEma'yasa 
x'ötagi^lakwe.  Wä,  gll^mes  k*  !eäs  k*  läwatsexs  lae  xamase  maylmas  20 
läq.  Wä,  läxaa  mayima  xamase  LE^wa  k* läwase  läxa  gllsg'llstowe 
xüse^laküxs   mämötae  läxa  ^wälase  sakwelaxa   qlenEme  megwata. 
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23  called  "eating  seal-heads,"  what  I  am  |  describing  now.  That  is  all 
about  the  seal.  || 
1  Whale.  (A  whale  found  dead  on  the  beach). — When  |  the  hunter 
finds  a  dead  whale,  he  goes  home  to  his  |  house;  and  when  he  comes 
to  the  beach  in  front  of  his  house,  he  Stands  |  up  in  the  bow  of  his 
5  small  hunting-canoe  and  promises  ||  a  whale-feast  to  his  people. 
Then  his  people  leam  that  he  has  |  found  a  dead  whale.  He  gives 
to  his  daughter  the  name.Place-of-cutting-Blubber,  for  he  invites  them 
on  her  behalf.  Then  the  tribe  |  make  ready.  They  sharpen  their 
butcher-knives  that  day.  |  In  the  moming,  when  daylight  comes,  the 

10  whole  tribe  launch  their  small  canoes  ||  for  carrying  whale-blubber. 
Their  |  wives  steer  the  canoes  when  they  start.  He  who  |  found  the 
dead  whale  goes  ahead  of  his  tribe.  When  |  they  arrive  at  the  place 
where  the  whale  is  lying,  his  father,  if  he  has  one,  goes  up  to  the  | 
whale  with  the  daughter  of  the  one  who  found  the  whale;  that  is, 

15  with  Place-of-cutting-Blubber.  I|  They  stand  behind  the  neck  of  the 
whale;  and  when  the  |  guests  arrive  at  the  beach  where  the  dead 
whale  lies,  |-his  father  speaks,  and  says,  "O  tribe!  come  and  cut 
the  blubber  of  the  |  salmon  of  Place-of-cutting-Blubber,  for  it  is 
very  f  at."     Then  he  speakß  again,  |  calling  the  head  chief  of  the  tribe. 

20  He  says,  "  You  shall  have  for  your  dish  ||  the  dorsal  fin,  Chief  Place- 


23  Wä,  hcEm  LegadEs  xlx'ötagäxa  x'ötäsa  megwate  ytxEn  la  wäidEma. 
Wä,  laEm  ^äi  läxa  megwate. 
1  Whale.  (GwE'ytm  ylxs  ledzElae  läxa  LiEma'is). — He'maaxs  lae 
lesEleda  häuLlenoxwaq,  wa,  la  hex'^ida'mese  lä  nä'nakwa  laxes 
gökwe.  Wä,  gtl'mese  läg*aa  läx  Ltema'isases  g'ökwaxs  lae  Lax*ü- 
Iexs  läx  figiwa^yases  hänaLlaatsIe  ^wäxwagüma.  Wä,  lä  qäsa 
5  ^E*ylmxa  qaes  g  ökülöte.  Wä,  laEm  q!äl*aLEle  gökülötasexs 
lesElaaxa  gwE*ylme.  Wä,  lä  Lex*ets  K*  lämaxalase  laxes  xünö- 
kwe  qaxs  he^mae  Le^lälagile.  Wä, h§x**ida*mesalelqwälaLa'ye xwä- 
naHda.  Wä,  laEm  t lEqaxes  sesEx"xä  k* läk* lEway&xa  *näla.  Wä, 
gll^mese  ^nax'^idxa  gaäläxs   lae   'wi'la   wi*x"stEndeda    lelqwälaLa- 

10  *yaxes  k!wayats!eLaxa  gwE*ylme  xwäxüxwagüma.  Wä,  la*me 
*wi«laEm  k!wek!waxLälaxes  gE^nEmaxs  lae  älex*wida.  Wä,  he*mis 
gälagiwa'ya  iesEläxa  gwE^ytmases  gökülöte.  Wä,  g'Ü'mese  lägaa 
läx  yä^idzasasa  ^E^ytmaxs  lae  ömpas  qö  äyadlaxö  las^mexa 
gwE^ytme  lö'  xünökwasa  lesEläxa  gwE*ytme,  yix  K*  lämaxalase  qa's 

15  lä  Laxwäla  läx  öx^aatft'yasa  gwE*yime.  Wä,  g*tl*mese  g'äx  mExa- 
La*ya  Le'länEme  läx  L!Ema*isa  yägwidzasasa  gwE*ytmaxs  lae  yäqlE- 
g'a^le  ömpas,  wä,  la  *nek*a :  "  Wä,  gelaga  k*  !ex'*idEx  g'ökülöt  läxg*a 
k'!ötElag*as  K* länlaxalase,  laEmga  tsEnxwa."  Wä,  lä  etse^ta 
xamagEma*ye  gigämeses  g'ökülöte.     Wä, lä  *nek'a:"  LaEms  löqfwa- 

20  dEs  uExsEmeLElä  ;Äga*ye  g  igäme*    Yäqo;.as,''     ytxs  LlaLlasiqü- 
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of-Property;''  that  is,  if  the  Seaward-Dwellers  |  are  invited*    Then  21 
lie  calls  the  common  people.  |  His  tribe  goes  ashore  at  once,  and  they 
stand  at  the  right-hand  side  |  of  the  whale.    They  stand  accordmg  to 
their  seats  |  at  the  feast;  but  Place-of-Property  Stands  near  the  dorsal 
fin  II  of  the  whale.    The  whale  lies  on  its  belly,  and  (the  head  chief)  25 
holds  in  each  band  |  a  butcher-knife.     He   puts   these   on   the  | 
back  of  the  whale*ä  neck,  and  measures  one  f athom.  |  Then  he  moves 
backwardy  cutting  along  the  two  sides  of  the  whale  |  towards  the 
tail,  back  of  the  dorsal  fin.     Then  he  stops.    The   (people)  ||  cut  30 
around  the  neck  of  the  whale,  beginning  at  the  back  of  the  |  whale's 
head;  and  the  one  next  in  rank  to  Property-Place  cuts  oflf  a  piece  of 
blubber  half  |  a  fathom   wide,   b^inning   at   the   cut   made  |  by 
Property-Place,  downward  to  the  belly  of  the  whale.  |  The  one  next 
in  rank  cuts  a  piece  of  the  same  width,  ||  and  all  the  men  receive  35 
pieces  of  the  same  width  as  they  |  cut  off  the  blubber  crosswise  down- 
ward.   As  soon  as  all  |  the  blubber  is  off,  the  women  |  cut  a  hole  in 
the  thin  side  of  the  whale,  and  cut  off  the  inside  fat.  |  When  it  is  all 
off,  they  put  it  aboard  the  canoes.  ||  Next  they  cut  off  a  piece  of  the  40 
tail  of  the  whale;  |  and  when  it  is  aU  off,  they  go  home  to  their 
houses.  I  Then  they  unload  the  blubber  and  put  it  down  above  | 

laeda  Le^länEme.    Wä,  lä  Le^lälaxa  ogwida'ye  gökülöts.    W&,  hex-*i-  21 
da'mese  höx'wühowe  gökülötas  qa's  lä  qlwägalis  läx  häklödsnö- 
dza^yasa  gwE*ytme.     Wä,  la  h^Em  Lax'walaatses  klwayaxs  kiwäae 
läxa  g'ökwe,  yixs  läaLe  YäqöLas§  La^walä  lax  nExsEmeLsläs  l&g's^ 
'yasa  ^E*ytme.     Wä,  la  he  ^ig'Endxa  gwE*ylme  laxes  *wäx"sEn-  25 
külaöna'yaxa    sEsE?:"xa     k*  !ak*  lEwayä.      Wä,    h^^mis    häx'wäLEle 
öxLaatä'yasa  ^E^yimaxs  lae  bäl^idxa  ^nEmp!Enk'§  läxEns  bäLäxs 
lae    k'Ia'nnaköla    xüldE'nakülaxa  «waxsödSg'a'yasa  gwE*ylme    la 
hexsdEndäla  lax  gwaklötlEXLa'yasa  Läga'yaxs  Ia§  'wala.      Wä,  lä 
k' lastEntsE'wa   öxawa'yasa  ^E'ylme   gäg'lLEla  läx   öxLaatä'yasa  30 
^E*ylme.      Wä,    leda    maklläx     YäqöLase  kMex'idxa    UEqlEböde 
läxEns  bäLäx  ytxs  'wädzEwasasa  klsyöle,  gäglLEla  läx  äwünxa- 
'yas  äxa'yas  YäqöLase,  babanaaqa  läx    tEkläsa  gwE'ylmö.     Wä, 
läxae    ögwaqeda    maktläq,    heEmxae  'wädzowe    k*!äyas.     Wä,   lä 
'na^waEin  he  äw&dzowe  k'läyasa  'näiswa  bebEgwänEma  laxes  gE-  35 
^xsalaena'yaxes   k* lamaxElasE'we.      Wä,    gil'möse    ^näxwa   k'!ö- 
küxs  lae   säpödxa  k* !ek' lEyöle.     Wä,  gil'mese  'wH&xs  laeda  ts!e- 
daqö  k'IexsodEX   pElnodza*yasa    gwE*ylme  qa's  k'ex'ldex    tsEnx- 
tsEnwilas.     Wä,  g'll^mese  'wi'l&masExs  lae  möxsaq  laxes  yä'yatsiS. 
Wä,    laEmxaäwise   *wi'la   k!ayap!xa    kltslExsda'yasa    gwE'ylmö.  40 
Wä,  g'll'möse  'wi'löLqexs  lae  nä'nakwa  läxes  gökwe.     Wä,  hto'*i- 
da'mese  moltodxa  k'lEyöle  qa's  äx'älisEles  läx   äLa'yasa  'wälasS 
75052—21—35  eth— pt  1 30 
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43  high-water  mark.  After  it  has  all  been  taken  up,  the  man  takes  |  a 
Short  board  for  cutting  blubber.     He  puts  it  down,  takes  the  blub- 

45  ber,  ||  and  puts  it  on  the  board  to  be  cut.  He  measures  it  so  that  it  is 
cut  in  pieces  four  |  finger-widths  wide.  He  continues  this  the  whole  | 
length  of  the  blubber.  After  a  piece  is  oflf,  he  |  cuts  it  crosswise,  so 
that  it  is  half  a  finger-width  thick.  |  After  it  has  aU  been  cut  up,  he  puts 

50  the  pieces  into  a  kettle  for  boiling.  ||  He  puts  the  kettle  on  the  fire  on 
the  beach  |  to  try  out  the  oil.  He  takes  the  tongs  and  stirs  it,  and  | 
he  continues  stirring  it.  His  wife  takes  a  box  and  |  places  it  by  the 
side  of  the  fire  on  which  the  oil  is  being  tried  out.  She  also  takes  a 
large  shell  of  a  horse-clam.  |  When  it  boils  up,  she  takes  the  large 

55  clam-shell  ||  and  skims  off  the  whale-oil  and  pours  it  into  the  box.  | 
She  only  stops  when  all  the  whale-oil  is  off  the  boiled  blubber.  |  Then 
she  takes  a  large  basket,  takes  the  boiled  blubber  |  out  of  the  kettle, 
and  puts  it  into  the  basket.     When  |  it  is  aU  in,  she  puts  it  down  in 

60  the  comer  of  the  house.  ||  The  people  also  take  the  oil-boxes  at  each 
end  and  another  man  |  puts  them  down  in  the  comer  of  the  house. 
(The  owner's)  wife  |  takes  cedar-bark,  splits  it  into  long  strips,  and  | 
carries  it  to  the  basket  containing  the  boiled  blubber,  next  to  which 
she  sits  down.  |  Then  she  takes  out  one  of  the  pieces  of  boiled  blubber, 

65  and  she  ties  it  in  the  middle  with  the  cedar-bark.  ||  She  takes  another 


43  «yä^:^"möta.  Wä,  g'Ü'mese  'wFlösdesBxs  lae  fix'ededa  bEgwänsmaxes 
bExdzöwe  tsIäts!a'x"sEma  qa*s  pax'äliseq.     Wä,  lä  äx'edxa  k'lEyöle 

45  qa's  pa^dzödes  laxes  bExdzowe.  Wä,  lä  mEns^dxa  mödEne  läxEns 
qlwäqlwaxtsläna'yex  qa  «wädzEwatsa k* lEyölaxs lae  bEx'edEq  häxE- 
la  lax  'wäsgEmasasa  k'lEyöfö.  Wä,  gÜ'mese  läwäxs  lae  gEgex'sEla 
bEX'edEq  qa  kMödEnes  läxEns  q!wäq!wax'ts!äna'yex  ylx  wiwogwa- 
sas.     Wä,g*il^mese  'wi'weIx'sexs  lae  äxtslöts  läxa  sEmg'atsIe  h&nx*- 

50  Lanowa.     Wä,  lä  h&nx*L£nts  läxa  lE^ise  läxa  LiEma'ise  sEmx'dE- 
maxa  klEyöle.   Wä,  lä  äx^edxa  tsIesLäla  qa*s  xwetElga'yes  läq.   Wä, 
lä  hemEnälaEm  xwetEl^eq.     Wä,  lä  ^EUEmas  äx'edxa  Lawatsa  qa^s 
hä^nölises  läxa  sEmxdEma  lE^wisa;  he'misa  ^wälase  xalaetsa  niEtlä 
na*ye.     Wä,  g'Ü'mese  mEdslx^widExs  lae  äx'edxa  'wälase  xalaetsa 

55  mEtläna'ye  qa*s  ay'wides  läxa  ^eklese  qa*s  lä  äxtsl&las  läxa  Lawa- 
tsa. Wä,  lä  äl'Em  ^älExs  lae  'wi^läweda  ^ek'iese  laxa  sEmyaka- 
wa'ye,  laas  äx'edxa  *wälase  Ißxa'ya  qa*s  äx'wühslälexa  sEmyakawa- 
«yö  läxa  hänxxanowe  qa*s  lä  äxtslälas  läxa  lExa'ye.  Wä,  giPmesS 
'wiltslä  läxa  lExa'yaxs  lae  häne^wilas  läxa  one^ilases  g'ökwe.    Wä 

60  laxae  dädanödxa  gwek!edzats!e  Lawatsa  LE^wa  ögü'lame  bEgwä- 
nEma  qa^s  lä  hänegwüas  läx  önegwilases  gökwe.  Wä,  läLa  ^uEmas 
äx^xa  dEnase  qa's  dzEdzExsEndeq  qa  tsIätslEqläs  g'ilsgtlstä.  Wä, 
lä  dälaq  qa^s  lä  kiwanölilxa  sEmyakawayaatsle  lExa'ya.  Wä,  lä, 
dältsiödxa  'uEmtsIaqe  sEmyakawaya  qa's  mög'oyötsa  dsnas^  läq. 

65  Wä,  lä  etied  äx'edxa  'nEme  qa*s  mögoyödes  läx  ökMeLEläs.     Wä,  lä 
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one  and  ties  it  in  the  middle.  |  She  continues  doing  so,  and  does  not  66 
stop  until  the  |  strips  of  split  cedar-bark  äre  all  used  up;  and  wfaen 
it  is  done,  it  is  in  tiiis  way:  ^  Now,  |  the  name  of  the  boiled 

blubber  is  changed,  and  it      h       is  called  "  tied  in  the  middle."  | 
After  allthis  hasbeen  done,     ^S      she  hangs  up  the  pieces  ||  over  70 
the  fire  of   the  house,  and     ^       evaporates  them  until  they  are 
dry.  I  After  they  have  been  hanging  there  for  one  month,  she 

takes  a  small  kettle  and  |  puts  into  it  one  string  of  blubber  tied  in 
the  middle,  together  with  the  cedar-bark.  |  She  pours  water  on  it; 
and  when  the  water  shows  on  |  top,  she  puts  it  on  the  fire.    After  it 
has  been  boiling  a  long  time,  ||  she  takes  it  off.     She  takes  a  |  small  75 
dish  and  puts  it  down  near  the  kettle  in  which  the  pieces  tied  in  the 
middle  have  been  cooked.  |  She  takes  the  tongs  and  takes  hold  of  the 
boiled  I  pieces  and  puts  them  into  the  small  dish.    After  |  she  has 
taken  them  all  out  of  the  kettle,  she  tries  to  eat  it  at  once,  ||  while  it  80 
is  still  hot,  for  it  is  tender  while  it  is  bot,  |  but  it  gets  tough  when  it 
gets  cold.    After  she  has  eaten  enough,  |  she  puts  away  what  is  left; 
and  when  she  wants  to  eat  more,  she  |  takes  her  kettle,  pours  water 
into  it,  and  puts  it  on  the  |  fire  of  the  house.     When  it  begins  to  boil, 
she  takes  it  off  ||  the  fire.    She  takes  the  cold  pieces  of  blubber  tied  85 
in  the  middle  |  and  places  them  in  the  hot  water;  and  when  she 
thinks  that  they  are  |  hot,  she  takes  them  out  with  her  tongs  and  «1 

hanal  he  gwegile.     Wä,  al^mese  ^öIexs  lae  qlülbeda  gllsgllstowö  66 
dzExsk"  dEnasa.  Wä,  lä  ga  ^älaxs  lae  gwäla  (j^.).    Wä,  la'me  L!ä- 
yowe  LegEmasa  sEmyakawa*y6  läxeq.     LaEm  j^e^adEs  möm?"sE- 
mak"    lax&q,   wa  g-fl'mese  *wi*la  he  gwex*idqexs  lae  te^^stöts  lax 
UEqostäwases  lE^wfle.     Wä,  la'me  xüaq  qa  lEm^'wides.     Wä,  gil-  70 
*mese  la  *nEmsgEmg  ilaxa  'mEküläxs  lae  &x*etsE*wa  ha^uEme  qa's 
äxtsloy&eda  *nEmts!aqe  möm:5:"sEmakwa  'wi«la  LE'wa  dEnase  läq. 
Wä,  lä  güqlEqasa  'wäpe   läq.     Wä,  gll'mese  nel'idßda  *wäpe  läx 
öküya'yasexs  lae  hänxxEnts  laxes  lEgwile.     Wä,  g-fl'mese  gageg't- 
lÖEla  maEmdElqülaxs  lae  hex*idaEm  hänxsEndEq.     Wä,  lä  äx*edbca  75 
lälogüme   qa's  hä'nölfles  läx   mäglnwalJlasa  möm?:"sEmakwe«lats !e 
h&nx'Lanä.     Wä,  lä  äx^edxa  tsIesLäla  qa*s  küpüdes  läxa  hänxLaa- 
kwe  möm^"sEma  qa's  lä  k* !lpts !&las  läxa  lälo^me.     Wä,  gü'mese 
*wi*lö'sta  läxa  hänx'Lanowaxs  lae  hex'^idaEm  hayalEmk*  !a  q  !Es*ed- 
qexs    he*mae    äles    tslElqwe    qa's    tElqwaaxs   tslElqwae.     Wä,   lä  80 
hex-*idaEm  p!es*idExs  lae  «wüdEX'^ida.     Wä,  gll*mese  pölTdExs  lae 
gexaq  ytx  h&mx'sä*yas.     Wä,  g'!l*mese  et!ed  hamaexsd  läqexs  lae 
äx^edxes  ha'UEme  qa*s  güxtslödesa  *wäpe  läq  qa's  h&nxLEndes  läx 
lEgwüases  gökwe.      Wä,  gll'mese  mEdElx*widExs  lae  hänxsEndEq 
läxa  lE^ile.     Wä,  lä  äx'edxa  «wüda  h&nxLaak"  möm:5:"sEmakwa  85 
qa's  äxstEndes  läxa  ts!Elx"sta/wäpa.     Wä,  gil*mese   kötaq  laEm 
tslElx'widEXs  lae  xwelaqa  k*  !lp*wüstEnts&  tsIesLäla  läq  qa*s  ?we- 
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places  them  in  small  dishes,  and  they  eat  it  |  before  it  gete  cold. 

90  After  she  bas  eaten  enongh,  ||  sbe  puts  it  away,  and  sbe  just  beats  it 
wbenever  sbe  wants  to  eat  of  it.  |  Tbis  is  called  '*  eating  boiled  blubber 
tied  in  tbe  middle." 
1  Boiled  Whale-Tail. — And  tbis  is  eating  boiled  |  wbale-tail  wbile  it 
is  fresb.  Wben  tbe  man  goes  and  takes  |  a  piece  of  tbe  tail,  be  cuts 
it  in  Strips  twp  |  finger-widtbs  tbick,  and  he  cuts  it  tbe  same  lengtb,  | 
5  so  tbat  tbe  pieces  are  Square.  Tbe  lengtb  of  tbe  Square  is  |  one  span. 
As  soon  as  many  pieces  bave  been  cut,  |  tbe  man  takes  bis  kettle  and 
pours  water  into  it.  |  Wben  it  is  more  than  balf  fuU,  be  puts  it  on  tbe 
fire  of  bis  bouse;  and  wben  |  it  is  on,  be  takes  a  piece  of  blubber  of  tbe 

10  whale-tail,  H  and  be  bites  tbe  end  of  it,  bolding  at  tbe  same  time  tbe 
opposite  end  and  stretcbing  it.  |  Now  be  pulb  it;  and  after  be  bas 
stretcbed  it,  |  tbe  blubber  of  tbe  wbale's  tail  is  two  spans  long.  |  It 

'    is  now  as  tbick  as  tbe  Uttle  finger.  |  He  does  tbis  to  all  tbe  pieces; 

15  and  after  be  bas  done  so.,  ||  be  waits  for  tbe  water  to  boil.  Wben  it 
boib  up,  I  be  takes  tbe  pieces  one  by  one.  He  takes  tbe  stretcbed 
blubber  |  of  tbe  wbale's  tail  and  puts  it  into  tbe  boiling  water.  |  He 
puts  it  into  it  quickly.     Wben  tbe  pieces  are  aU  in  tbe  kettle,  be  takes 

20  tbe  I  tongs  and  stirs  tbe  water  quickly.    After  doing  so  ||  be  takes 


88  iaqö  küptslälas  läxa  lälogüme.  W&,  böx-'ida'möse  hä'ya'lo'mäla 
qlEs^edqexs  k'Ies^mae  'wüdEX'^ida.     W&,  g'll^Emxaäwise   pöl*idBxs 

90  laß  gexaq.  W&,  ft*mise  ts!Elx"ts!Elqwaqexs  bä'maexsdaaq.  W&, 
beEm  LE^adEs  mömx^sEmagüg'Exa  bänxxaakwe  m5m:^"sEmakwa. 
1  Boiled  Whale-Tail. — He^misa  ts!Ets!asneg'&xa  b&nx'Laakw6  tslas- 
nesa  gwE^ylme,  ylx  he*mae  äles  gete.  He'maaxs  lae  äx'gdeda 
bEgwäuEmaxa gäyule läxa ts läsna'ye.  Wä,  lä bEx*edEq qa mäidEnfe 
wägwasasläxEns  q!wäq!wax'ts!äna'yex.  Wä,  la'xae  b§Em  'wadzöxs 
5  lae  bEx^edEq  qa  k*  !EWEl:§:'ünes.  Wa,  la  'uEmplEnk*  läxEns  q!wä- 
q!waxts!äna'yex  ylx  'wäsgEmasas.  Wä,  g'Ü^möse  qlensmö  bsxa- 
«yasexs  lae  äx'edxes  bänxLanowe  qa^s  güxtslödesa  *wäpe  läq.  Wä, 
la  eklöhslexs  lae  bänxLEnts  läx  lE^Ilases  gökwe.  Wä,  g'tl'mfee 
bänx'Lälaxs  lae  däx'^dxa  ^nEmtsIaqe  xüsS'lakwe  kttsIsxsdSsa  ^b- 

10  'ylme.  Wä,  lä  qlEX'beqexs  läe  dälax  äpsba'yasexs  lad  tsläs'SdEq. 
Wä,  laEm  nexaq.  Wä,  giPmese  ^äl  tsläsaxs  lae  malp!Enk*§ 
läxEns  q!wäq!waxts!äna'yex,  ylx  la  'wäs^Ematsa  xtise'lakwd  ki- 
tslExsdesa  gwE'ytme.  Wä,  la  yüEm  la  'wägitEns  sElt!ax'ts!äna'ySx. 
Wä,  lä  'näxwaEm   be  gwex'ldxa  waökwe.     Wä,  g'Ü'mSse  'wi'laxs 

15  lae  esEla  qa  mEdElx*widesa  *wäpe.  Wä,  gll'mSse  mEdslx^widExs 
lae  h§x*idaEm  *näl*nEmts!aq!Emka  äx'edxa  tsläkwd  xOse'lak" 
kitslExsdesagwE'ylme  qa*s  äxstäles  läxa  maEmdslqüla  'wäpa.  Wä, 
lä  bälabalaxs  lae  äxstälas.  Wä,  gÜ'mese«  wl'la^staxs  lae  äx'edxa 
tslesLäla    qa's    bälabale    xwetiedEq.     Wä,    gÜ'mgse    ^älExs    lad 

20  hänxsEndEq    läxa  lE^äe.     Wä,  lä    bälabala  güx'edBx    'wäpaläs 
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the  kettle  off  the  fire  and  poure  off  the  liquid.  |  When  the  water  has  21 
all  been  poured  off,  he  takes  a  srnaU  dish  and  j  places  it  by  the  side 
of  the  kettle  in  which  the  tail-blubber  has  been  cooked.  |  He  takes 
hold  of  the  kettle  on  each  side  and  pours  the  contents  |  into  a  smaU 
dish.    The  people  eat  it  while  it  is  still  ||  bot;  and  when  they  have  25 
eaten  enough,  they  put  away  the  rest.  |  As  soon  as  the  owner  wants 
to  eat  more,  he  puts  the  kettle  |  over  the  fire  of  the  house;  and  when 
the  water  boils,  |  he  takes  the  ketüe  off  the  fire,  and  he  takes  the 
boiled  I  whale-tail  and  puts  it  in;  and  ||  when  he  thinks  that  it  is  30 
warm  enough,  he  takes  it  out  and  eats  it,  |  for  it  is  tender  while  it  is 
warm.    Not    many  tribes  are  invited  |  to  this  food,  for  only  the 
owner  |  eats  the  boiled  whale-tail,  |  but    they  do  not  Stretch  the 
blubber  of  the  dorsal  fin  when  they  boil  it.  ||  This  is  cut  in  the  same  35 
way  as  the  tail-blubber  of  the  whale  is  cut,  |  and  after  a  short  time 
it  is  put  into  boiling  water.  |  When  it  is  aU  in,  the  ketÜe  is  taken  off 
4,he  fire  |  and  the  liquid  is  poured  out.    Then  the  blubber  |  of  the  dorsal 
fin  of    the    whale  shrivels  up.     When   it  is  done,  the  (woman) 
puts  it  II  into  a  smaU  dish.     She  does  not  eat  this  at  once,  for,  j  40 
although  the  blubber  of  the  dorsal  fin  gets  cold,  it  never  j  gets  tough 
when  it  is  cold :  therefore  she  cooks  much  of  it  jat  the  same  time.  j 
When  she  has  eaten  enough  of  the  fin-blubber,  |  she  puts  it  away; 

Wa,  gtl'mese  'wPlöltsIAwe  ^wapaläsexs  lae  äx'^dxa  lälo^me  qa's  21 
hälabale   kanölilas   läxa   k*its!Exsdeg'i'lats!e   h&nxxanowa.      Wä, 
&'mise  tetE^Enödxa  h&nxxanowS   qa^s   güxtslödes  g'etslö^^de  läq 
läxa   lälo^me.     Wä,    laxda'xwe   hex*idaEm  q!Es*Idqexs   he'mae 
älös  ts!Elqw§.     W&,  gÜ'mese  pöl'idExs  lae  gexaxa  waökwe.     Wa.  25 
gll'Emxaäwise  et!ed  ha'mrexsd  läqexs  lae  h&nxxEndxes  hänxxa- 
nowe  läxa  lE^ilases  g'ökwe.     Wa,  giPmese  mEdELx'wid^  *wäpa- 
sexs  lae  h&nx'sEndEq  läxa  Is^ite.     Wä,  lä  äx'edxa  hänxxaakwe 
xüse^lakwe  kttslExsdgsa  gwE^yime  qa's  äxstEndes  läq.     Wä,  gil- 
'mese  k'ötaqlasm  tslEltslElqlüx^edExs  lae  äx*wüstEndEq  qa^s  qtes^e-  30 
deq,   qa*s  tElqwaaxs   tslElqwae.     Wä,   laEm   k!es   Le'lalayo   läxa 
qleuEme  lelqwalaLa*ye  gwexsdEmas  qa*s  lex*amaeda  äxnögwadäs 
hä'mäpxes  h&*mexslla*ye  xüse*lak"  k'ttslEXsdesa  ^E'ylme.     Wä, 
läLa  k'!es  tsläkwe  xüse^lakwasa  Läg*a'yaxs  hä'mex'silasE'wae.     Wä, 
läLa  heEm    gwäle  bExa'yase  xüse'lakwe   kltslExsdesa    ^e'ylme.  35 
Wä,  lä  Lömax'Td  ^UEmäHdExs  laö  äxstanö  läxa  mEdElqüla  ^wäpa. 
Wä,  g'tl^mSsä  ^wFla'staxs  lae   ^welaqa  h&nxsEndxa  hänx'Lanowe 
qa*s   güx*idex   *wäpaläs.     Wä,  &*mese  la   tiEmkwamötaleda  xüse- 
'lakwe Lägesa gwE*ylmaxs lae l !öpa.    Wä,  laEm l !öpa yixs lae axts !ö- 
yo  läxa  lälo^üme.     Wä,  lahmes  ex'Em  yälagflilExs  lae  h&mx'idEq,  40 
qaxs  wäx'mae  lä  'wüdeda  xüse'lakwe  Läga'ya.    Wä,  la  hewäxa  p  !es'- 
ida   lae  'wüdEX'^da.     Wä,  he'me  läg'ilas  qleqlEUEmxs  hämex'si- 
lasE'wae  qaxs  g'tPmae  pöHdeda  qlEsäxa  xöse*lakwe  Läg*a'yaxs  lae 
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45  acd  when  she  wants  to  eat  some  more,  she  just  takes  the  ||  cold 
shrunk  blubber  of  the  dorsal  fin  and  eats  it,  for  |  it  never  gets  tough. 
That  is  aU  about  this.  | 
1  Boiled  Devil-Fish. — When^  thisis  done,  (the  man)  goes  to  catch 
devil-fish  at  |  low  tide;  and  when  he  finds  the  hole  of  a  devil-fish,  he 
puts  the  end  |  (for  f eeling)  of  the  devil-fish  spear,  into  the  entrance  of 
the  hole;  and  when  |  he  feels  the  body  of  the  devil-fish,  he  puUs  out 
5  the  devil-fish  harpoon,  and  he  pushes  ||  the  thick  end  of  the  harpoon 
into  the  hole.  When  he  |  feels  the  hard  part,  he  pushes.  |  For  a 
Short  while  he  leaves  the  devil-fish  harpoon  alone  until  it  stops 
moving,  for  |  the  devil-fish  catcher  watches  the  spear  as  it  is  moving 

10  about.  I  When  it  stops  moving,  he  takes  the  spear  and  jerks  it  ||  out 
of  the  entrance  of  the  devil-fish  hole.  Then  the  devil-fish  |  comes  out 
on  the  end  of  the  spear.  |  He  pulls  the  spear  out  of  the  devil-fish,  and 
strikes  the  devil-fish  |  on  the  rock;  and  when  it  tums  white,  he  pulls 
out  the  entrails.  These  are  caUed  by  the  Indians  "phosphores- 
cence."  |  When  he  gets  them  off,  he  strikes  it  again  on  the  rock  to 

15  kill  it  entirely,  ||  and  to  make  it  tender  when  it  is  eaten.  Then  |  the 
hunter  goes  home,  and  puts  down  the  devil-fish  in  the  house.  |  Then 
he  takes  his  kettle,  pours  water  into  it  |  until  it  is  more  than  half 
füll,  and  puts  it  on  the  fire  of  his  house.  |  When  the  water  is  boiling 

göxaq.     Wä,  g'tPmese  et!ed  qlEtslexsdExIdExs  lae  AEm   äx'edxa 

45  *wüda  tlEmglk"    xüse'lak"  Läg'esa  gwE'yime  qa*s  qlEs^edeq,  qa*s 

hewäxae  p!es*eda.     Wä,  laEm  gwäl  läxeq. 

1      Boiled  Devil-Fish. — GU^mese *  gwälExs  lae nesaxa  tEqlwäxs  lae 

xatslaesa.     Wä,  gÜ^mese  q!äx  gökwasa  tEqlwäxs  lae  sSgeLas  p!e- 

wayöba^yases  nedzayowe  lax  tiExÜäsa  tEgwatsIe.     Wä,  gtl^mese 

p!e?*waLElaxa   tEqlwäxs   laö   :s:wä'idxes   nedzayowe   qa*s   segeLes 

5  LEx"ba^yases  nedzayowe  läxa  t!Ex*iläsa  tE^atsIö.     Wä,    lä    p!e- 

xwaxa  p!esa.     Wä,  gll'mese   p lex^waLElaxa   plesäxs  lae  sex'edEq. 

Wä,   lä   yäwasld   bftses   nedzayowe    qa    sEltledesa    tEqlwa    qaxs 

döqüla*maeda    netslenoxwaxes    nedzay&xs   yalae  yawexlla.     Wä, 

g'll'mese    sRltledExs    lae     däk'Ilndxes    nedzayowe    qa*s    ödax'^de 

10  nex*wülsaq  lax  tiExtläsa  tEgwatsIä.     Wä,  g'äx*Em  äxba'ya  tEqlwa 

läq.     Wä,  lä  lEködxa  nedzayowe  läxa  tEqlwa.     Wä,  lä  ^üsxütslö- 

dEq  läxa  äwinakiwa.      Wä,  gll'mese  la  *mElx**ideda  tEqlwäxs  lae 

lawayödEx  bexbök*  !asxa  yaxyig  ilas  gwE*yäsa  bäklüme  bexbökla. 

Wä,  gil*mese  läwäxs  lae   et!ed   ^üsxütsIedEq   qa  ä'lakMäles  lE^la. 

15  Wä,  he'mis  qa  tElqwes  qö  läl  tExtax^wIdLEq.     Wä,  hex''ida*mese 

la  nä'nakwe  nötslenoxwe laxes gökwa.    Wä, lä  äx'älilasa  tEqalwäxs 

lae  hex^idaEm  äx^edxa  hänxxanowe   qa*s  güxtslödesa  *wäpe  läq 

qa  ek* !öldza*yes.     Wä,  lä  hänx'LEnts  läx  lE^ilases  gökwe.     Wä, 

gil^mese  mEdElx*wide  *wäbEts!äwasexs  lae   gasxlgllilaxa  tEqlwa 

'  » Contlnued  from  p.  152,  line  36. 
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he  takes  up  the  devil-fish  ||  and  puts  it  into  the  kettle  which  is  on  the  20 
fire.  I  When  it  is  in  the  kettle,  the  man  who  is  cooking  the  devil-fish 
takes  the  |  tongs  and  stirs  it;  and  after  stirring  it  for  some  time,  he  | 
lets  it  boil  again.    Then  he  stops  stirring  it.    He  may  keep  it  |  for 
about  an  hour,  according  to  the  watch,  ||  boiling  this  length  of  time.  25 
Then  the  devil-fish  is  done.  |  He  takes  the  kettle  oflf  the  fire,  and 
places  it  at  the  |  door-side  of  the  fire.     He  takes  a  dish  and  |  puts  it 
by  the  side  of  the  kettle  in  which  the  devil-fish  is  cooked,  |  and  he 
pours  fresh  water  into  the  dish.    Then  he  takes  the  ||  tongs,  lif ts  the  30 
devil-fish,  and  puts  it  into  the  |  dish.     He  takes  a  knife  and  cuts 
around  the  upper  end  of  the  |  anns  close  to  the  body,  and  he  cuts  oflf 
the  I  stomach  dose  to  the  upper  end  of  the  body.    Then  he  puts 
down  I  his  knife,  takes  off  the  arms,  and  pulls  off  the  ||  loose  skin  that  35 
hangs  together  at  the  end,  and  |  he  pulls  off  the  loose  skin  alongthe 
side  of  the  suckers;  |  and  when  the  loose  skin  is  off,  he  gives  it  to  one 
of  those  who  are  to  eat  the  devil-fish.  |  He  goes  on  and  does  the  same 
with  the  other  arms.  |  After  this  has  been  done,  he  takes  the  stomach 
and  puUs  off  the  loose  skin;  ||  and  after  this  has  been  done,  he  bites  40 
off  the  Joint  over  the  head  and  |  spite  it  out.     He  looks  for  the  four 
Shells    which  are  on  |  each  side  of  the  stomach  of  the  devil-fish. 


qa*s  ^axsEtsIödes  läxa  h&nxLäla  läxa  lE^wfle  h&nxLanowa.    W&,  20 
gil'mese  la'staxs  la^da  bEgwänEmexa  tEqweläxa  tEqlwa  äx^edxa 
tsIesLäla  qa*s  xwetledes  läq.     Wä,  g'll'möse  gSgilll  xwetaqexs  lae 
et!ed   mEdElx'weda.     Wä,  he'mis  la  ^älats  xwStaq.     Wä,  wäla- 
anawise   lö'   *nEmts!agELElagila   läxa   q!äq!alak!ayaxEns  'näläqe 
'wä'wasElflasas  maEmdElqülaxs  lae  Llöpa  tEqweläxa  tEqiwa.     Wä,  25 
lä   hänx'sEndxa   h&nxxanowe   läxa    Ie^wiI    qa^s   häng'allles   läxa 
obexxälalilases  lEgwile.     Wä,  lä  äx'edxa  tayax"se*lats  !e  löqlwe  qa's 
hä*nöliles    läxa    maglnwalilasa    tEqwe'latsIe    hänxxanowa.     'Wä, 
lä  güxtslötsa  «wüda*sta  *WE*wäp!Em  läxa  löqlwe.     Wä,  lä  äx'edxa 
tslesLäla    qa's    küpüdes  läxa    tEqlwa    qa^s    lä    k!lpts!öts    läxa  30 
löqlwe.     Wä,   lä    8x*edxa   kläwayo  qa*s  t !ötse*stälex    ewaxLa'yas 
dzödElEmas    mäkabäla    läx    bakawa^yas.      Wä,    laxae    tlösödsx 
gawäs   makabäla  läx  ök* lanä'yasa  bakawa'yö.     Wä,  lä  gega'lil- 
xes    k'läwayuwö   qa^s   däglltslödexa  dz^dzElEme   qa's   klülpödxa 
'uEmtsIaqe    laqexs    he'mae    äles  Elagälases  lEnplEna'ye.     Wä,    lä  35 
xiködExlEnplEna'yas  wälabäla  läx  ^wäxsanödza*yas    klümtlEna- 
^yas.     Wä,  gÜ^mese *wi*lftwe  tenp lEna^y asöxs  lae  tsifts  läx  tExtaq"- 
Laq.     Wä,  &*mese  lä  h§  ^e^nakülaxa  waökwe  dzedzElEma.     Wä, 
gÜ'mese  ^wi*laxs  lae  äx*edxa  gawäs.     Wä;  lä   nexftlax  lEnpsEma- 
*yas.     Wä,  gtl^Emxaäwise  *wl«läxs  lae  qlEködEx  qlEnxLä^yas  qa's  40 
kwes*ödeq.      Wä,    lä    alex*idxa    mötsiaqe    däplEnk*     äxäla    läx 
«wäxsanöLEma^yas  gäwäsa    tEqlwa.      Wä,    gÜ^mese    qläqexs    laS 
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43  When  he  finds  them,  |  he  puUs  them  out  and  throws  them  away. 
Then  he  breaks  it  mto  strips,  |  and  gives  a  strip  to  each  of  his  guests.  | 

45  He  who  eats  the  body  takes  off  the  loose  skin,  |  and  puUs  out  the 
mouth-parts  of  the  devil-fish  and  eats  them,  |  and  he  eats  the  body. 
After  I  they  have  eaten  enough,  they  go  out.  They  only  invite  the  | 
numaym  to  eat  devil-fish.     They  do  not  cook  devil-fish  for  many  j 

50  tribes.     That  is  all  about  this.  | 

Scorched  Devil-Fish. — When  the  devil-fish  hunter  |  comes  home, 
he  takes  his  knife  and  |  cuts  off  one  of  the  arms.  |  He  puts  it  by  the 

55  side  of  the  fire,  with  its  loose  skin;  and  when  ||  the  outside  is  scorched) 
he  turns  it  so  that  the  |  raw  side  is  towards  the  fire;  and  when  it  is 
also  scorched,  he  |  takes  it  off  and  puUs  off  the  loose  skin.  When  it  Ls 
all  off,  I  he  eats  it.     Some  Indians  caU  this   ''  eating  devil-fish  | 

60  roasted  by  the  fire,''  although  only  the  legs  are  roasted;  ||  and  they 
call  it  "eating  devil-fish."  Only  the  |  females  are  roasted  this  way; 
for  they  are  afraid,  when  they  are  boiled,  |  that  they  will  get  an 
itchy  eruption  and  have  to  Scratch  themselves  |  wherever  the  liquid 
touches  the  skin,  when  the  female  devil-fish  is  boiled.  |  Therefore 

.65  they  do  not  wash  the  female  devil-fish,  and  |  therefore  also  it  is  not 

43  lEkömödEq  qa*s  ts!Ex*edeq.  Wä,  lä  k!ülk!ölpsEdEq  qa  tsIeltslE- 
qlasiowesexs  lae   ts'Ewanaesasa  ^näi'nEme   laxes   Le'länEme.     Wa, 

45  läLa  h§Em  bEbäkaweg'xa  bak'awa^yaxs  lae  läwtyödsx  lEnpss- 
ma'yas.  Wa,  h§*mis  gÜ  gElxöyose  gwäwüba'yasa  tEqlwa  qa's 
^^aweg'lx'^deq.  Wa,  lä  hämx'^dxa  bak'awa'ye.  Wä,  g'll^mfee 
pöMdExs  lae  höqüwElsa.  Wä,  laEm  lexaEm  tEqwelag'ilaxa 
tEqlweda   *nE*memote.     Wä,  laEm    k*!es   tEqwela   qaeda  qlenEme 

50  lelqwälaLa^ya.     Wä,  laEm  ^äl  läxeq. 

Scorclied  Devil-Fish  (TsIedzEk"  tEqlwa). — Wä,  he'maaxs  g'älae 
g'äx* nä*nakweda  nets lenoxwaxa  tEqlwa,  wä,  lä  äx'ödxes  k*!äwa- 
yowe  qa's  tlösödexa  'nEmtsIaqe  läxa  dzedzElEmasa  tEqlwa.  Wä, 
lä  k'ädnölisas  laxes  lEgwiie  'wPla  le^wIs  tenp  !Ena*ye.     Wä,  g'tl'mese 

55  k!ümElx*ide  LläsotlEna'yas  läxa  lE^flaxs  lae  lex'^idEq  qa  Lläsö- 
tlEndesa  k* Iflxk* lödEna^ye.  Wä,  gipEmxaäwise  k!ümElx*^d£xs  lae 
äx'edEq  qa*s  xik&lex  lEnp !Ena*yas.  Wä,  g'll'mese  'wFläxs  lae 
hämx**idEq.  Wä,  la  ^nekeda  waökwe  bäklüma  ts!Ets!edzEk"g*lxa 
tsledzEkwe  tEqlwa  wäx'^mae    lexaEm    tsIesasE'wd    dzedzElEmas. 

60  Wä,  lä  tExtEqwaxa  tEqlwa  'neklq.  Wä,  laEm  lexaEm  he 
^^'ilasE'wa  tslEdäqasa  tEqlwa  ytxs  kÜEmae  hänxxEntsE^wa 
qaxs  laxae  hex'^idaEm  qlöle  ytxs  hemEnala*mae  qlülax  lägaaLE- 
lasas  'wäpaläses  tslö^wäxa  hänxxaakwe  tslEdäq  tEqlwa.  Wä, 
he^mis  lägilas  kes  tsIöJtwasE^weda  tsIedzEkwe  tEqlwa.     Wä,  heEm- 

65  xaäwis  k* leselas  hänx'LEntsE^we.      Wä,  gll^mese  *wi'la   ts!3dz£kwö 
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boiled.    After  they  have  eaten  the  roasted  |  arms,  they  throw  the  66 
body  and  the  stomach  |  out  of  the  house.     That  is  all  about  this.  | 

Devil-FiBli  with  Oil  (Chopped  Devil-Fish  with  Oil) . — ^This  \  is  another  1 
way  of  cooking  devil-fish.     When  the  |  devil-fish  hunter  comes  home 
with  the  devil-fish,  and  when  he  has  many  |  devil-fish,  perhaps  as 
many  as  twenty  or  thirty,  ||  he  cooks  them  all  at  one  time  on  his  fire.  5 
He  I  does  it  in  the  same  way  as  I  described  the  cooking  of  devil-fish 
before,  and  he  |  takes  off  the  loose  skin  in  the  same  manner.    When 
all  the  loose  skin  is  off,  |  the  devil-fish  hunter  takes  his  knife  and  a 
lai^e  dish  |  and  puts  them  down.    He  takes  a  small  piece  of  wood 
and  puts  it  1  over  the  sides  of  the  dish  crosswise  in  the  middle.  10 
This  is  named  |  "  the    cutting-board  -  for   dötil-fish." 
He  takes  the  arms  of  the  devil-fish  and  |  puts  them  on 
the  Short  board.    He  takes  his  chopping-  |  knife  and 
chops  the  arms  into  pieces.    Then  |  he  takes  another 
arm  and  cuts  it  up  too.    After  ||  they  have  all  been  ^  15 

chopped  up,  he  takes  a  lai^e  kettle  and  |  washes  it  out.  When  it 
is  clean,  he  takes  with  his  band  the  chopped  |  arms  and  throws 
them  into  the  kettle  for  cooking  them.  |  When  the  kettle  is  abnost 
fuU,  he  pours  a  litüe  |  water  into  it  and  puts  it  on  the  fire.  After  H 
boiling   quite  a  while,  it  is    taken  off.  |  Then   many   dishes    are  20 

dzedzElsmasexs  Ia5  äEm  tslEqswEldzEma  bakawa'ye  LE'wa  ^wa  66 
läxLiäsanä'yases  gökwe.     Wä,  laEm  ^äl  läx6q. 

Devil-Fish  with   Oil   (TEm^L^staak"   tEqlwa    läxa    Lie'na).— W&,  1 
g'aEm  'nEmx'^däla  hä'mexsilaenexa  tEq!weg*a.     Ylxs  g'Ü'mae  g'äx 
n&'nakwedanetslenoxwaxa  tEqlwa.     W&,  g-fl'mese  qlEyöLa  ylxs  ne- 
tsIauEmaaxa  maltsEmg'ustÄ  tEqlwa  löx  häyäqaax  yüduy"sEmg'ust&. 
Wä,  lä  *nä*nEmp lEngila  hänxLEndEq  laxes  lE^ile.      Wä,  lä  äEm  5 
nEqEmg'tttEwex     tEqwelaena'yasEn    g*äle    wäldEma    lö*    lawäla^ 
na*yax  lEnp lEna'yas.     Wä,  gÜ'mese  ^wHl&we  lEnp lEna'yf sexs  lae 
äx^ödeda  nets  lenoxwaxes  k*!äwayowe,  wä,  he'm^a  löqlwa   'wälasa 
qa^s  k'äg'alilös.     Wä,  laxae  äx^edxa  äma*ye  lEqwa  qa*8  k*at!edes  lax 
ögwä^a'yasa  löqlwe  gayäsEla  läx  nEgöy&'yas.     Wä,  heEm  Le^adEs  10 
tEmgüdzöxa  tEqlwa.     Wä,  lä  äx'ödxa  dzedzElEmasa   tEqlwa   qa's 
kadEdzödes    läxa  tEmgudzowe.     Wä,    lä    äx*gdxös   tEmgwayowe 
kiäwayo  qa's  tEmtEmx"salax'*idexa  dzedzElEme.     Wä,  la  'wPlaxs 
lad    etledxa   waökwe     qa's    tEmtEmx"salax*^dgq.      Wä,    gÜ'mesö 
'wrta  lä  tEmtEm^"s*aakuxs  lae  äx*edxa  'wälase  h&nxLanowa.     Wä,  15 
la  tslöxügtndEq.     Wä,  gll*mese  öglgaxs   lae  ^ixtslötsa  tEmtEm- 
x"staakwe    dzedzElEme    läxa    tEmx"staakwFlats!e    hänxLanowa. 
Wä,    gll'mese  Eläq   qötlededa   hänxLanowaxs  lae  xaLiaqa  güqlE- 
qasa  'wäpe  läq.     Wä,  lä  h&nxLEnts  laxes  lEgwfle.     Wä,  la  gex*- 
Läla     maEmdElqülaxs     lae     hänxsanowa    läxa     lEgwile.     Wä,   lä  20 
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22  taken  and  put  down  by  the  side  of  the  |  ketüe  in  ndiich  the  chopped 
devil-fish  has  been  cooked.  The  man  takes  a  ladle  and  |  dips  öut 
the  chopped  devil-fish,  and  puts  it  into  the  |  dishes.     It  contains 

25  little  water.  When  the  ||  chopped  devil-fish  is  in  the  dishes,  he  takes 
oil  and  pours  it  over  it;  |  and  he  only  stops  pouring  oil  over  it  when  it 
is  covered.  |  After  doing  so,  he  takes  many  spoons  and  |  gives  them 
to  those  who  are  to  eat  the  chopped  arms  of  the  |  devil-fish.    After 

30  this  has  been  done,  he  places  the  ||  dishes  in  front  of  his  guests,  and 
they  begin  to  eat  the  chopped  devil-fish  |  with  oil.  When  it  is 
finished,  they  |  go  out  at  once,  for  this  food  makes  them  feel  like 
vomiting.  |  Then  they  all  hurry  out  to  go  back  of  the  houses,  where  | 

35  they  vomit.  After  vomiting,  they  drink  water.  ||  That  is  aU  about 
this.  I 

Steamed  Devil-Fish. — When  |  a  woman  sees  a  devil-fish  in  the 
water  on  a  rock  while  she  is  gathering  clams,  she  |  spears  it  and  puts 
it  into  her  smaU  dam-digging  canoe.  |  When  she  has  many  clams,  she 

40  Stearns  them.  Then  she  ||  puts  the  devil-fish  with  them  when  she  is 
about  to  pour  water  on  her  steamed  clams.  |  After  the  water  has  been 
poured  on,  the  devil-fish  is  covered  over  |  with  the  clams,  and  it  is 
steamed  with  the  clams  that  are  1  steamed  to  be  made  into  dried 


21  äx'etsE'weda  qienEmS  iöElqlwa  qa  mEx^alÜEles  lax  mägtnwalüasa 
tEm^^staakwi'latsIe  h&nxLanowa.  Wä,  lä  äx'edxa  tsexLa  qa^ 
tsSx'^de  läxa  tEm^"staakwe  dzedzElEma  qa's  lä  tsEyösElas  läxa 
löElqlwe.     Wä,    laEm  holElqElaxa  *wäpe.     W&,  gil'mesö   'wPlösa 

25  h&nxxaakwg  tEm^^staaküxs  lae  äx'edxa  Lie'na  qa's  klünqlsqes 
läq.  Wa,  äl'mese  gwäl  klünqasa  Lie'na  läqexs  lae  tlEplE^Elesa. 
Wä,  g'tl^mese  ^älExs  lae  äx'edxa  qleuEme  käk'EtslEnaqa  qa^s 
k'äs'ides  läxa  tEt£m^"staag"Laxa  tEm^^taakwe  dzedzElEmsa 
tEqlwa.     Wä,  gÜ^mSse  gwälExs  lae  k'ax'dzamolilasa  tetEmy^taa?"- 

30  tsläla  löElqlwa  laxes  Le'länEme.  Wä,  laxda'xwe  'yös*idxa  tEm?"- 
staakwe  tEqlwa  läxa  Lie'na.  Wä,  gil*mese  'wi'laxs  lae  hex'^i- 
daEm  höqüwElsa  qaxs  älae  tslEnklülsma  he  ^ek"  hä'mex'sila'ye. 
Wä,  lax'da^xwe  hö^näkülaEm  lax  äLanä'yases  g*ig*ökw5  qa^s  lä 
höx'wida.     Wä,  gll^mese  ^äl  höqwaxs  lae  nax^idxa  ^wape.     Wä, 

35  laEm  ^äl  läxeq. 

Steamed  Devil-Fish  («UEgEk"  tEqlwa). — Wä,  he'maaxs  klönsa- 
eda  tsledäqaxa  tsqlwäxs  tslek'aaxa  gäweqlänEme.  Wä,  lä  sex*'- 
idEq  qa*s  k !wet lalExses  läxes  ts!egats!§  xwäxwagüma.  Wä, 
gll*mese   qlEyöLxa   gäweqlänEmaxs    lae  *nEkaq.     Wä,  he'mis  la 

40  lEgEnwayaatsa  tEqlwäxs  lae  Eläq  tsäs^etsa  *wäp  eläxes  *nEk  äsE'we. 
Wä,  gil'mese  tsäs^etsa  *wäpe  läqexs  laS  nänask'lnaEmxa  tEqlwa. 
Wä,  lä  'nEmäx-^idaEm  Llöpa  LE^wa  ^nEgEkwe  gäweqlänEmaxs 
k*!öts!asE*wae  qaxs  klömatsIcLe.     Wä,  gil*mese  LlöpExs  lae  let!e- 
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dams.    After  it  is  done,  it  is  uncovered.  |  Then  the  steamed  devil- 
fish  is  first  taken  out  and  ||  washed  in  fresh  water;  and  then  (the  45 
woman)  also  does  what  |  I  described  at  first,  when  I  described  the     « 
eating  of  devil-fish;  but  it  tastes  differently  |  when  it  is  steamed,  for 
the  taste  of  the  steamed  |  clams  affects  the  taste  of  the  steamed 
devil-fish.  | 

You  know  about  the  devil-fish  caught  in  deep  water  when  the  || 
tides  are  low  at  half-moon.  This  has  been  written  |  in  the  writing  50 
about  those  who  get  devil-fish  for  bait  for  halibut;  |  for  I  have 
described  it  entirely,  how  they  catch  devil-fish  with  long  |  spears  in 
deep  water,  and  everything  about  it.  Therefore  |  I  say  that  you 
know  it  already,  and  also  about  the  catching  of  devil-fish  on  the  dry 
beach  at  ||  spring-tide.    That  is  all  about  this.  |  55 

Boiled  Sea-Slugs    (Catching  sea-slugs). — When  |  a  man  wants  to  1 
take  sea-slugs,  he  first  goes  for  a  thin  shaft  which  is  used  by  the 
salmon-fishers.  |  He  takes  two  thin  cedar-sticks,  each  one  short  span  | 
long  and  a  Uttle  thinner  than  the  ||  little  finger,  flat  on  one  side,  j  5 
and   he   takes   cedar-bark    and   splits 
The  two  cedar-sticks  are  to  be  hooks 
slug  spear.  |  He  puts  these  near  the 
shaft,  and  ties  them  on  with  split  |  long 
When  it  is  finished,  it  is  this   way:  || 


t 


it  in  narrow  strips. 
at  the  end  of  the  sea- 
end  of  the  harpoon- 
strips    of     cedar-bark. 


tsE^wa.     Wa,  he^mis  gÜ  äx*etsE*wa  'nEglkwe  tEqlwa  qa*s  tslöx- 
'witsE^we  läxa  'wE*wap  lEme.     Wä,  &Em^xaäwise  la  nE^EltEwex  gwe-  45 
gilasasEn  gag  Heye  wäldEmaxs  lae  tExtax'widEq.     Wa,  laEm  ögux- 
plaEmxs  *nEg'Ekwae  qaxs  lae  ^E*yöse  ^eplaasasa  k-!öts!aakwe 
g'äweqlänEm  läxa  ^nEgskwe  tEqlwa.     Wä,  laEmxae  ^äla. 

HeEmLaslä  q!äla  nanesamEnsaxatEq!«räxs  wäx'^mae  äma'yaxä- 
ts!a*yexes ämä^awIxdEmxs lae nExsa'ya «mEkula.  Wä, la'mese k* !ä-  50 
dEdzE*we  läx  k*!ädEkwasa  tateläxa  tEqlwä  löqwaLaxa  p!4*ye 
qaxgln  sEnöImek*  ^ä^ex's^äla  laqexs  lae  nanedzayowaxa  g'lltia 
nanesamEndza^yäxa  tEqlwa  LE*wis  gwäyi'lälase.  He^mesEn  läg'ila 
*neköL  laEm  *wFla  qläLElaq  LE^wa  lEmyülesEla  nesaxa  tEqlwa  läxa 
*wälase  xätsla'ya.     Wä,  laEm  ^äl  laxeq.  55 

Boiled  Sea-Slugs  (ÄElyaxa  älase). — ^Wä  heEm  g'il  äx'etsö^sa  l 
aElyaenoxwaxa  älasa  saEntsIäsa  yälnEk Iwenoxwaxa  klöklütEla. 
Wä,  lä  äx*edxa  maltsiaqe  wiswül  kIwaxLäwa,  *näl*nEmp !Enk*e 
äwäsgEmasas  läxEns  ts!E3["ts!äna*yex.  Wä,  lä  wäwflalagawesEns 
sElt!axts!äna*yasEns  q!wäq!waxts!äna*yex  laxes  pepExklötlE-  5 
nena*ye.  .Wä,  lä  &x*edxa  dEnase  qa^s  dzEdzExsEndeq  qa  tsIeltslE- 
q!es.  Wä  la  äx^edxa  maltsiaqe  ^e^tdblltsa  aElyayöp leqLe.  Wä, 
lä  äxbEnts  läx  mäxba^yasa  saEntslö  qa^s  yll*äLElödesa  dzEXEkwe 
gÜtla  dEnas  läq.     Wä,  gll*mese  ^älExs  lae  ga  gwälega  (fig.). 
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10  Then  he  waits  for  it  to  be  calm  at  low  tide.  When  |  it  is  calm, 
he  launches  his  sea-slug-gathering  canoe.  |  He  takes  his  sea-slug- 
gathering  paddle,  and  his  knife  for  cutting  off  the  heads  |  of  sea- 
slugS;  and  also  the  stick  for  catching  sea-slugs.  Then  he  paddles  | 
to  a  place  where  he  knows  there  are  many  sea-slugs.     He  Iboks  down 

15  into  the  water;  and  ||  when  he  sees  a  place  where  there  are  many 
of  them  together,  he  takes  his  stick  for  catching  sea-slugs  and  | 
pushes  it  down  into  the  water.  He  pushes  the  hook-end  under  the 
sea-slugs  |  and  pulls  them  off  the  bottom,  (putting  the  hooks  under) 
the  middle  of  the  sea-slug.  |  Then  it  comes  up  lying  crosswise  over 
the  two  hooks  at  the  end  of  the  pole.     He  pulls  up  |  the  pole,  and 

20  puts  it  down  crosswise  over  his  canoe.  ||  He  takes  the  sea-slug,  takes 
his  knife,  |  and  cuts  off  the  neck.  Then  he  squeezes  out  the  insides,  | 
and  he  throws  it  down  hard  into  his  canoe,  saying  |  as  he  is  throwing 
it  down, —  I 

**  Now  you  will  be  as  etiff  as  the  wedge  of  your  grandfatiheT.''  || 

25  He  does  this  to  each  of  them,  and  says  so  as  he  throws  the  sea- 
slugs  into  his  |  canoe.  When  he  has  caught  many  of  them,  he  goes 
home.  I 

As  soon  as  he  arrives  on  the  beach  of  his  house,  his  wife  takes  |  a 
basket  and  goes  to  meet  him  and  to  carry  up  what  he  has.     She  puts  | 

30  her  basket  into  the  small  canoe;  and  the  woman  takes  ||  one  of  the 


10  Wä,  lä  esEla  qa  k*  lEmaqElesexa  xätsla^se.  Wä,  g*tl'mee§  k'!E- 
mäqElaxs  la5  wi^x^stEndxes  aElyatsieLe  ^wä^wagümä.  Wä,  I& 
&x*edxes  aElyaxsayase  se^wayä  LE*wes  t  !öt  lESEmyöLe  k'äwayö 
läxa  älase.  Wä,  he*mises  aElyayop  !eqe.  Wä,  lä  se^'wida  qa*8 
lä  laxes  q!äle   qläyatsa   älase.     Wä,    lä  hänx'ida.      Wä,   gll*mese 

15  döx'waLElaxa  qlaedzasasa  älasExs  lae  äx^edxes  aElyayop  !eqe  qa's 
LlE^^nse  läxa  dsmsxe.  Wä,  laEm  bEnba'ye  ge^alba^yas^  aElya- 
yop !eqe.  Wä,  lä  ^äLElisa  läx  nE^öyä^yasa  älasaxs  g'äxae  ^alo- 
tawehEwe  läxa  male  ge^älbesa  aElyayop  !eqe.  Wä,  lä  nexöetöd- 
xes  aElyayop !eq  qa  katledes  la  *wäxsotäga*yases  aElyaatsle  ^wä- 

20  xwagüma  qa  gayales.  Wä,  lä  däx'*idxa  älase  qa*s  äx'edexes  k'!ä- 
wayö  qa*s  t!öt!Ets!Exödäleq.  Wä,  lä  xix'^idEq  qa  lawäyes  yäx*- 
ylg  ilas.  Wä,  lä  xüsälExsas  laxes  xwäxwagümö.  Wä,  lä  neg-E- 
tEwexs  lae  ^üsälExsas: — 

"LaEms  hei  LläxalaeneLe  LEmg'ayfis  ^^[asa/' 

25  Wä,  lä    qlwälxoEm    *neklxs   lae    ^üs^älExsasa   älase    läxös  ?wä- 

xwagüme.      Wä,   gll*mese    qlEyöLExs  lae   nä'nak"   läxSs  g'ökwe. 

Wä, gll*mese lägalis läx L!Ema*isases gökwaxs lae ^EnEmas  äx'ed- 

xa  lExa^ye  qa*s  lä  lalala;  he*mis,  qa*s  länanagwäla.     Wä,  läh&ng'aa- 

lExsases  lExa*ye  läxa  xwaxwagttme.     Wä,  lä  däx'ideda  tsiEdäqaxa 

30  *nEme  älasa  qa*s  xix-^ide  ^wäsgEmasas  ögwidE^yas  laxes  dälaena- 
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sea^lugs,  squeezes  down  the  whole  length  of  its  body,  holding  it  by  31 
the  I  bind  part,  the  head  downward;   and  wben  what  is  left  of  the 
insides  has  come  out,  |  she  throws  it  into  the  basket.     She  does  this 
to  all  I  of  them.     When  they  are  all  in,  she  cames  |  her  basket  of 
sea-slugs  up  the  beach  and  takes  it  ||  into  the  house.     She  puts  it  35 
down  in  the  comer  of  the  house.  |  Then  she  takes  a  large  low  steam- 
ing-box  and  pours  some  |  fresh  water  into  it.     When  it  is  half  füll, 
she  takes  the  basket  of  sea-slugs  |  and  pours  them  into  the  water  in 
the  box.     She  leaves  them  there  |  for  two  nights  with  the  water  over 
them.     Then  they  are  ready  ||  to  be  boiled.     The  man  takes  the  40 
kettle  for  boiling  sea-slugs  |  and  pours  water  into  it  until  it  is  half 
füll.  I  He  puts  it  over  the  fire;  and  when  the  kettle  for  boiling  sea- 
slugs  I  is  on  the  fire  with  the  sea-slugs  in  it,  he  goes  into  the  woods 
and  breaks  off  hemlock-branches.  |  He  carries  these  back  and  puts 
them  down  where  the  sea-slugs  are  boiling  ||  in  the  kettle.    After  he  45 
has  done  so,  he  takes  the  low  steaming-box  in  which  the  sea-slugs 
are,  |  and    places  it  by  the  side  of  the  fire,  |  and  also   the  tongs. 
When  the  water  begins  to  boil,  bis  wife  |  takes  one  of  the  sea-slugs 
and  squeezes  the  body  so  that  |  the  liquid  comes  out  from  the  inside. 
Then  she  puts  it  into  the  boiling  water.  ||  Her  husband  stirs  it  with  50 
the  tongs.     The  woman  |  squeezes  out  the  whole  number  of  sea- 
slugs;  and  when  they  are  all  |  in  the  kettle,  the  man  continues  to 


'yax  öxsdE*yas.     Wä,  1&  bEnxtäla.     Wä,  gil*mese  'wi*läwe  g'ega-  31 
yayawa'yas    yäxylg  ilasexs  lae  lExtslöts    laxes    lExa'ye.     Wä,  la 
'nä:xwa  he  ^ex*Idxa  waökwe.  Wa,  g'Ü'mese  «wilts  !äxs  lae  k*  lox^wül- 
tödxes  Elyatsle  lExa^ya  qa*s  lä   klöx^wüsdesElaq  qa's  lä  klögwe- 
LElaq  laxes  gökwe.     Wa,  lä  k* !ox*walilas  läx  one^wilases  gökwe.  35 
Wä,  lä  äx'edxa  ^wälase  kütElil  qlö*lats!ä.     Wä,  lä  güxts.'otsa  *we- 
'wäplEme  laq.     Wä,  gll'mese  nE^yoxsdälaxs  lae  äx^edxa  Elyatsle 
lExa*ya   qa*s  lä  güxstEnts  läx   ^wäbEtsIäwas.     Wä,  lä  bfts.     Wä, 
het!a  lä  mälExse  ^änuLas  qlö^lTleda  älasaxa  ^wapaxs  lae  heläla  läx 
hänx'LEntsE'we.     Wä,  leda  bEgwäuEme  äx'edxes  ElselatäleLe  hänx*-  40 
Lanowa.     Wä,    lä  güxtslötsa  *wäpe   läq   qa    nEgoyoxsdales.     Wä, 
lä  hänxxEnts  laxes  lE^ile.     Wä,    gÜ'mese   la  hänxLale    Else^la- 
tsÜLasexa  älasaxs  lae  läxa  äLle  qa*s  L!Ex*wide  läxa  qlwäxe.     Wä, 
g'äxe  ^mxElaq    qa's  lä    ^EmxstEndsq    laxes    Else^lats  !äxa    älase 
hänxaanowa.     Wä,  glHmese  ^älExs  lae  äx'edxa  qlögülile  Elya-  45 
ts!e  kütElä  q!ö'lats!ä  qa's  g'äxe  hä'nölTsas  laxes  lE^wäe;    Wä,  he- 
'mesa  tsIesLäla.     Wä,  gll^mese  mEdElx^wideda  ^wäpaxs   lae  ^EnE- 
mas  äx*edxa  *nEme    älasa  qa*s  x-Ix'*idex   ök!wina*ya   qa   läwäyes 
'wäpaga^yasexs  lae  tslEmxstEnts  läxa  maEmdElqüla  <wäpa.     Wä, 
läLa   lä^wünEmas     xwetasa    tsIesLäla    läq.       Wä,  lä     ^näxwafim  50 
x'ix*ideda    tslEdäqax  'waxaasa    älase.      Wä,  g!l*mese  'wi'la^steda 
älasaxs  lae   hömEnälagilil'Em   xweteda    bEgwänEmaq.     Wä,   gtl- 
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63  stir  them.  When  |  the  water  begins  to  boil,  the  man  picks  up 
handfuls  of  dirt  from  the  floor  of  the  |  house  and  throws  it  into  the 

55  boiling  water.  Then  ||  it  stops  boiling  over,  for  the  |  water  of  the 
sea-slugs  aknost  always  boils  over,  and  only  |  dirt  from  the  floor  o( 
the  house  stops  the  boiling-over.  The  man  |  tries  to  take  hold  of  one 
of  them  with  the  tongs;  and  when  he  succeeds  in  taking  one,  |  it  is 
done.    The  skin  gets  rough  when  it  is  done.     The   (sea-slugs)  are 

60  slippery,  i;idien  ||  they  are  raw,  and  he  can  not  get  hold  of  them  with 
his  tongs.  I  When  they  are  done,  he  takes  off  the  fire  the  kettle  for 
cooking  sea-slugs.  |  He  takes  a  large  dish  fmd  puts  it  by  the  side  of 
the  I  kettle.    He  pours  some  water  into  it;   and  when  it  is  |  more 

65  than  half  füll  of  water,  he  takes  the  tongs,  lifts  up  the  ||  sea-slugs,  and 
puts  them  into  the  dish  for  washing  the  boiled  |  slugs.  As  soon  as  they 
are  all  in,  the  man  sits  down  by  itsside  |  and  washes  them,  they  being 
stiff .  After  he  has  |  washed  one  of  them,  he  gives  it  to  one  of  his  guests  | 
to  eat  first  a  sea-slug;  and  the  one  to  whom  the  first  sea-slug  is  given 

70  eats  it  at  once.  ||  The  man  washes  the  sea-slugs  quickly,  |  and  gives 
one  to  a  second  man;  and  he  continues  doing  this  with  his  other  | 
guests;  and  when  the  first  one  finishes  eating  a  sea-slug,  |  he  is  given 
another  one.    After  they  have  eaten  enough,  they  take  some  |  to 

75  their  wives,  for  sea-slugs  are  only  eaten  in  winter,  ||  when  they  are 


53  ^mese  tEnx'^idExs  laeda  bsgwanEme  k'Iägililxa  tlExtlEg'ilases 
gökwe,  qa*s  k'!a*stEndes  läxa   la  tEntEnkila.     Wa,  höx'ida'mese 

55  ?üt!ßdeda  tEntEnk'Ua  Elselas  qaxs  xEnLElae  hemEnälaEm  tEnx*'- 
ide  'wäpaläsa  älasaxs  h&nx*LEntsE'wae.  Wä,  lex'a'mes  ?üt!eda- 
masa  tiEX'tlEg  ilasa  gökwaq.  Wä,  lä,  hemiaiäla^ma  bsgwänEme 
günx'ld  k*!ak*!ap!Enasa  tsIesLäla  läq.  Wa,  gll*mese  küpiEndqexs 
lae  Liöpa.     Wä,  laEm  xülxünxIdExs  lae  Llöpa.     Wä,  lä  tsäxEnxs 

60  k'!tlx*ae.  Wä,  laEm  k'Ieäs  gwex'^idaats  küplEntses  tsIesLäla  läq. 
Wä,  g'tPmese  LlöpExs  lae  hänxsEndEq  laxes  lE^ites  ElselaxdEma. 
Wä,  lä  äx'edxa  'wälase  löq!wa  qa*s  k'anolöes  läxa  Else'latslS 
hänxxanowa.  Wä,  lägüxtslötsa  'wäpe  läq.  Wä,  gfPmese  ek'Iöl- 
dza^ya  *wape  läqexs  lae  äx^edxa  tsIesLäla  qa*s  kMäklaplEnes  läxa 

65  älase  qa^s  lä k'Itpstälas  läxa  ts!öts!o:^'ünats!e  löqlwaxa  hänxlaakwe 
älasa.  Wä,  gtl'mese  ^wFlösExs  laeda  bEgwänEme  klwag'ä^slilaq 
qa*s  ts!öt8!o?*ünx*ide  laxes  laena^ye  Llax^ida.  Wä, g1lna?:wa*mese 
^äl  tslötslo^^önaxa  'nEme  ^lasEx  lae  yax^wits  laxes  Le'länEme 
qa  galqlEses  slsasxa  älase.     Wä,  lä  hex'^idaEm  Elsas^deda  g'äle 

70  yäx'witsE*wa,  ylxs  lae  hanakwfla  ts!öts!o?*tineda  bEgwänEmax 
yaqlwemaLasa  mäk'tlaq.  Wä,  lä  he  ^e'nakülaxa  waökwe  Lö^lä- 
nEms.  Wä,  gilnaxwa*mese  *wT*leda  gäle  yax*witsö*sa  älasExs  lae 
et!ed  yäx^widEq.  Wä,  gil^mese  pöHdExs  lae  mötElaxes  änex'sä'ye 
qaes  ^EnEme,  yixs   lex'a'mae   ElsasdEmxa   älaseda  tsIawünxS  läx 
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good.    They  are  bad  in  summer.    That  is  all  about  |  one  way  of  76 
cooking  of  sea-slugs.  | 

Eoasted  Sea-Slugs  (Sea-slugs  roasted  by  the  side  of  the  fire  of  the  |  1 
house). — When  water  has  been  on  the  sea-slugs  for  two  days,  |  the 
woman  takes  a  dish  and  carries  it  to  put  it  down  by  the  side  of  j  the 
low  steaming-box.    She  takes  the  sea-slugs  out  of  the  water  and  ||  pute  5 
them  into  the  dish.    As  soon  as  she  has  enough,  she  carries  a  dish  of 
sea-slugs  |  and  puts  it  down  by  the  side  of  the  fire  of  her  house.     She 
puts  I  it  alongside  the  fire,  under  the  side-logs  of  the  fire,  and  she  | 
conünually  tums  (the  sea-slugs)  over.     As  soon  as  they  are  really  j 
stiff,  they  are  done;  and  as  soon  as  they  are  done,  she  takes  them  off 
the  fire  with  the  ||  fire-tongs.     She  takes  another  dish   and   pours  10 
some  I  water  into  it,  and  she  puts  the  roasted  sea-slugs  into  it.  | 
Then  she  takes  a  cedar-stick  and  scrapes  off  the  ashes  that  |  stick  to 
the  roasted  sea-slugs.     When  they  are  all  in  the  dish,  she  squeezes 
them,  I  so  that  the  water  comes  out,  and  she  puts  them  into  another  || 
dish.    Then  she  takes  another  sea-slug,  scrapes  off  |  the  ashes  that  15 
stick  to  the  outside  of  the  roasted  sea-slugs,  and  she  |  squeezes  it  so 
that  the  water  comes  out,  and  puts  it  into  the  |  dish.     She  does  this 
to  all  the  others;  and  when  |  they  are  all  done,  she  gives  them  to 

Eyäx'sdEmas.     Wä,  läLa  *ya*yax'sxa  heEnxe.     Wä,  lasm  ^äl  läxa  75 
^nEmx**idäla  h&^mex'sflaene^xa  älase. 

Eoasted    Sea-Slngs  (FEnedzEkwe    älasa  läxa   ondlisasa  lE^wüasa  1 
gökwe). — Wä,    he*maaxs    lae     malp Isnxwa^stalll    qlö^ila    älase 
wä,  läda  tslEdäqe  äx'edxa  löqlwa  qa's   lä  dälaq  qa^s  lä  k'anolilas 
läxa  Elyatsle  kütElil  q!ölats!ä.     Wä,  lä  äx'wüstälaxa  älase  qa's  lä 
äxtslälas  läxa  löqlwe.     Wä,  gtl^mese  hel'alaxs  lae  k'älaxa  EltsI&Ia  5 
löqlwa  qa^s    lä  kanölisas  läxa   lE^wilases  gökwe.     Wä,  lä  k'adE- 
nölIsElas  läxa  &wäbä*yas  kak'EdEnwa^yases   lEgwile.     Wä,  ä^mese 
hemEnälaEm    lexElaleda    tslEdäqaq.      Wä,    gil^mese     älax'ld    lä 
Lläx^edExs  lae  Llöpa.     Wä,  g*tl*mese  LlöpExs  lae  k'elts  lälases  ts!es- 
Lala    läq.      Wä,    lä    &x*edxa    ögü^lame    löqlwa    qa's  güxtslödesa  10 
<wäpe   läq.      Wä,    lä   äxstEntsa   pEnedzEkwe    älas§   läq.     Wä,    lä 
äx'edxa    k!wa«xL4dzEse   qa^s     k'exälayöxa     ^üna'yaxs    laö    k!we- 
klütlEnexa  pEnedzEkwe  älasa.     Wä,  gÜ'mese  *wi*läxs  lae  qlwedzE- 
lEndEq  qa  läwäyes  *wäpaga*yas.     Wä,  lä  yaxtslöts  läxa  ögü*lame 
löqlwa.      Wä,    laxae    et!ed    &x*edxa    *nEme    älasa  qa^s   kex&lexa  15 
güna'yaxs   lae  k!wök!üt!Enexa   pEnedzEkwe    älasa.     Wä,  lä  q!w6- 
dzElEndEq    qa    läwäyes    ^wäpaga^yas.     Wä,  laxae    yaxtslöts   läxa 
löqlwe.     Wä,  länaxiwaEm   hö  gwex'idxa  waökwe.     Wä,    g'll'mese 
'wPlaxs    lae    yäx'wits    läxa    ElsasLaxa    pEnedzEkwe    älasa.     Wä, 
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20  those  who  are  to  eat  the  roasted  sea-slugs.  |  At  once  they  eat  them; 
and  after  they  have  eaten  enough,  they  carry  home  |  for  their  wives 
what  is  lef  t  over.    That  is  all  about  this.  | 

Baked  Sea-Slugs  (Sea-slugs  baked  in  hot  ashes  in  the  fire  of  the  | 
house). — The  woman  also  takes  the  sea-slugs  out  of  the  lowsteaming- 

25  box.  I  She  digs  a  hole  in  the  hot  ashes  and  puts  the  ||  sea-slugs  into 
the  hole  dug  in  the  ashes.  Then  she  Covers  them  with  ashes.  |  It 
may  be  half  an  hour  according  to  the  watch  |  before  she  digs  them 
out.  She  takes  them  up  with  the  äre-tongs  and  |  places  them  on  the 
floor,  by  the  side  of  the  fire;  and  she  does  the  same  as  what  I  |  said 
before  when  I  spoke  about  the  sea-slugs  roasted  by  the  side  of  the 

30  fire.    That  is  ||  all.  | 

1      Boasted  Chiton.— This  is  called  by  the  L!aL!asiqw&la  Jc'Hnei,  but  by 

the  Kwäg'ul  it  is  called  |  me'smKtsla.  \ 

When  a  woman  gets  ready  to  |  go  to  get  chitons,  she  takes  her 

5  basket  to  put .  the  chitons   into,    and   also   flat-pointed  ||  hemlock- 

branches  three  spans  in  |  length.    They  are  flat-pointed.    She  car- 

ries  with  her  what  is  called  |  "instrument  for  peeÜng  chitons  off  the 

rock."    As  soon  as  she  comes  to  a  place  where  there  are  many,  |  she 

pokes  the  stick  under  them,  lif ts  them  off,  and  throws  them  into  her 

basket;  and  when  |  she  has  many,  she  carries  the  basket  with  the 

10  chitons  on  her  back,  and  goes  home  ||  carrying  the  basket  up  the 


20  hex**ida*mese  Elsas^idEq.  Wä,  gll*mese  pöHdExs  lae  mötElaxes 
h&mx'si'ye  qa§s  ^^nEme.     Wä,  laEm  ^äl  läxeq. 

Baked  Sea-Slugs  (DzamedzEk"  älas  läxa  ^üna'yasa  lE^Ilasa 
g'ökwe). — HeEmxaa  äx^ededa  tslEdäqaxa  älasa  kütElüe  q!ö'lats!e. 
Wä,    lä  «laplälisa    läxa    tslElqwa    ^ttna^ya.     Wä,    lä    LEx'walisasa 

25  älase  läxa  ^läbEkwe  ^tina'ya.  Wä,  lä  dzEmk'Eytntsa  ^na^ye  läq. 
Wä,  laxEntla  nExsEglLElagila  läxox  q!äq!aläk!a^ye  läxEns 'näläxs 
lae  «läplEqälisaq.  Wä,  lä  küpütses  tsiesLala  laq  qa*s  lä  k*  !lp  !ali- 
lElas  läxa  onäUsases  lE^ile.  Wä,  höEm  ^äyi'läle  ^eg'ilasasEn 
wäldEme  läx  mäktlasasi^k'  läxa  pEnölidzEkwe  älasa.     Wä,  laEmxae 

30  ^äla. 
1      Boasted  Chiton.— K*  !tnel,  heEm  LeqEla^yesa  LiaLlasiqwäläq;  wä, 
läLa  mesmEtslaxElasö^sa  Kwäg'ule. 

Wä,  hö'maaxs  lae  xwänalEleda  tslsdäqe  qa^s  lä  k' !äk*  Isnlaxa 
k'Önele.  Lä,  äx^edxes  k*!ln*lats!eLe  lExa'ya  he^mesa  pExbaakwe 
5  LiEnäksa  qlwäxe  yüdux"p!Enk' läxEns  q!wäq!wax'ts!äna*yex,  ylx 
*wäsgEmasas.  Wä,  lä  pExba.  Wä,  he*mis  daa?"seq  ylxa  Lä^adäs 
k'Iäk'lEnlayäxa  kltnele.  Wä,  gtl'mese  lägaa  läx  qlEyaasasexs 
lae  Llöklög'i^lalaq  qa*s  tslExtsI&les  laxes  lExa^ya.  Wä,  gll^mese 
qlEyöLqexs  lae   öxLEX'^idxes  k*!ln*lats!e    lExa^ya  qa's   lä  nä^ak" 

10  öxLösdesElaxa  kün^IatsÜ   lExa^ya.     Wä,  lä  öxLEgalilas   läx  onö- 
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beach.    She  puts  it  down  in  the  |  corner  of  her  house.     Then  she  11 
takes  a  lai^e  dish  and  pours  some  |  fresh  water  into  it,  until  it  is  half 
füll,  and  she  pours  the  chitons  into  it.  |  After  they  have  been  four 
days  in  the  water,  she  takes  her  |  fish-knife  and  goes  and  sits  down 
by  the  side  of  the  dish  of  chitons.     She  ||  takes  out  one  of  the  chitons  15 
and  scrapes  it  with  her  fish-knife  so  that  |  all  the  green  stuflF  comes  off 
that  Covers  it.     When  the  green  stuff  is  all  off,  |  (the'  chitons)  are  white. 
When  they  are  done,  |  she  puts  them  into  another  dish  which  is  half 
fuU  of  I  fresh  water;  and  she  does  this  with  the  others.  ||  As  soon  as  20 
they  are  all  done,  she  leaves  them  in  the  water  in  the  dish  for  one 
night.  I  In  the   moming,  as  soon  as  day   comes,  the  woman  takes 
drif t  wood,  I  which  she  gathers  on  the  beach  in  front  of  her  house, 
and  she  puts  down  one  crosspiece  |  at  the  upper  end;  and  she  puts 
down  two  I  side-pieces,  one  on  each  side.     She  puts  kindling-wood  in 
the  Space  between  the  ||  side-pieces,  and  she  places  medium-sized  25 
driftwood  crosswise  |  on  top  of  it.     Then  she  takes  her  basket  and 
goes  to  pick  stones  on  the  |  beach.     When  her  stone-carrying  basket 
is  füll  with  stones,  |  she  carries  it  on  her  back,  and  puts  it  down  out- 
side  of  the  place  where  she  is  going  to  steam  the  chitons.    She  |  puts 
them  on  top  of  the  crosspieces  of  driftwood;  and  i;idien  they  are  all 
on,  II  she  lights  the  fire  under  (the  whole).     When  the  fire  blazes  up,  30 
she  goes  to  the  beach  |  and  gathers  kelp  that  grows  on  the  rocks;  | 

^ilases  gökwe.     Wä,  la  äx'edxa  'wälase  löqlwa  qa*s  güxtslödesa       i 
*wE*wap!Eme  läq  qa  nEgoyoxsdalesexs  la§  güxstEntsa  k'ttnele  läq. 
W&,  hetläla  möxse    *näläs    qlög'ÜÖEXs    laeda    tstedäqe    äx'edxös 
xwäLayowe  qa's  lä  klwagä^laxa  k'llnöltalile  löqlwa.      Wä,    dÄs- 
tEndxa  'uEmsgEme  k'Itnela  qa^s  kik'txsEmesSs  xwäLayowi  läq  qa  ^5 
*wi*14wesa    Isnxa    läx  ösgEma^yas.    Wä,  g'll^mese  *wi*läwa  lEnxa 
lax     ösgEma^yasexs     lae    ^msls^ma.       Wä,    g'tPmese      ^^exs 
lae     äxtsiöts     läxa     ögü'lame     löqlwa     laxat!     nE^öyoxsdälaxa 
*WE'wap!Em§.     Wä,   lä    'na^waEm  he  gwex**idxa   waökwß.     Wä, 
g'fl'mese    'wFlaxs     laö    xa*maöl     qlö^ülllxa    'wäpö    läxa    löqlwe.  20 
Wä,  g*ll*m§se   *näx*^dxa  ^aäläxs   laeda   tslEdäqe   äx^edxa  qlexale 
qa's  q!äp!eg*alisöq  läx   LiEma'isasös  g'ökwe.     Wä,  la^me  x:wäHtsa 
*nEme  qa  geg'iwalitsö.     Wä,  lä  k'äk'EdEnötsa  malts!aqe  läx  *wäx'sa- 
no*yas.     Wä,   laxa5   momagötsa   gälastoyoLas   lax   äwä^awa'yasa 
k*äkEdEnwa*yas.     Wä,  lä  xwälEylndälasa  hä'yäl*astowe  q!5xal  läx  25 
oküya'yas.     Wä,  lä  äx^edxes  lExa'ye  qa*s  lä  xEqwax  tIesEma  läxa 
LlEma^isö.     Wä,  g*ll*mese  qöt!e   xE^atsIäs   lExäxa   tIesEmaxs  lae 
öxLosdEsaq  qa's  lä  öxLanölisas  laxes  ^EgasLaxa  k'Ilnßle.     Wä, lä 
XEqüylnts läxa  gEklya'ye  q lexäla.     Wä,  giPmese  *wIlk!ylndExs  lae 
tsenabotsa  gülta  läq.     Wä,  gll^mese  x  iqöstäxs  lae  läxa  LiEma'ise  3Q 
qa*s  klülx'idexa  LiEsLiEkwe   qlwäxa   läxa  t!edzEk!wa.     Wä,  gll- 
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32  and  when  her  basket  is  fuU,  she  carries  it  on  her  back,  and  puts  it 
down  I  by  the  aide  of  the  place  where  she  is  going  to  steam  the 
Chitons.    Then  she  goes  into  the  woods  to  get  |  sknnk-cabbage  and 

35  old  fem.  She  puts  these  into  a  ||  basket,  and  carries  the  basket  with 
fem  on  her  back;  and  she  carries  the  skunk-cabbage  under  her  arm.  | 
Then  she  goes  home,  and  puts  down  the  skunk-cabbage  |  bj  the  side 
of  the  place  where  she  is  going  to  steam  the  chitons;  and  she  also  puts 
down  the  |  basket  with  old  fems.    Her  husband  cuts  sticks  |  one 

40  Span  long,  of  red  pine,  with  sharp  points  ||  and  round,  for  spits  for  the 
chitons.  As  soon  as  these  are  finished,  |  die  takes  one  of  the  chitons 
and  pushes  the  spit  of  |  red-pine  wood  through  the  middle  of  it. 
She  does  this  with  every  one  of  them,  |  one  spit  for  each  chiton,  in 
this  manner:  .  When  they  are  all  on  the  spits,  |  they  are 
ready,      and        1        she  puts  them  into  a  basket.    Then  the  man 

45  takes  the  ||  ^\  ^  tongs  and  takes  away  the  drif  twood  that  is  not 
bumed;  |  and  ^v£tS^  ^  ^^^  ^  ^  ^^  ^^  ^^  been  taken  away,  he 
takes  the  ||  kelp  andlays  it  |  on  the  red-hot stones,  and  he 
puts  old  fem  |  over  the  kelp;    and  he  takes   the  skunk- 

cabbage  and   |  spreads  it  over  the  old  fem.    As  soon  as  this  is 

50  finished,  he  takes  the  ||  chitons  on  their  spits  and  pours  them  on  the 
skunk-cabbage.  When  this  is  |  done,  he  takes  a  cedar-stick  and 
pokes  holes  through  the  skunk-cabbage  for  |  the  water  to  pass  through 


32  'mese  qötlS  LiEgwatsIes  lExäxs  lae  öxLösdesaq  qa's  lä  öxLanölisas 
läxa  ^nEgasLaxa  k.Ünele.  Wä,  lä  äLe^sta  läxa  äLlek'as  lä  äxa 
kükaöklwa,    wä,    he'misa    LEqiEmse.     Wä,    laEm    äxtslöts    läxa 

35  lExa'ye.  Wä,  lä  öxLälaxa  LEqlsmdzatsIe  lExäxs  laaLc^  ^EmxElaxa 
k'!!k*!a5k!wäxs  lae  nä'nakwa.  Wä,  lä  ^mxEnöIisasa  k'!tk'!aok!wa 
la  mag'lnwalisases  'UEg'asLaxa  kltnele.  Wä,  laxae  öxLEgalisasa 
LEqlEmdzatsIe  lExä  läxaaq.  Wä,  läLa  lä^wünsmas  klä^waxa 
'nä'nEmplEnk'e  läxEns  q!wäq!wax*ts!äna*yex  wünägüla  qa  eex'bSs; 

40  wä,  he'mis  qa  leElxlnes  qa  ödEmsa  k* Ilnele.  Wä,  gtl'mese  ^ä- 
Iexs  lae  äx'edxa  ^nsms^me  läxa  kltnete  qa's  ötledesa  öoEmi 
wünagül  läx  nExsEma*yas.  Wä,  lä  ^na:?;:waEm  'nEmtsIaxsEmäleda 
k*  Ilnelaxa  ödEme  ga  ^älegaxs  lae  ödskwa  (Jig.).  Wä,  la'me  *nä?wa 
^älc^axs  lae  g  its!ä  läxa  lExa^yö.     Wä,  lä  äx'ededa  bEgwäuEmaxa 

45k!lpLäla  qa*s  k* llps^älax'^dexa  kiese  qlülx'itsa  qlexäle.  Wä, 
gÜ^mese  *wi*leda  gültäxs  lae  äx'edxa  LiEsLiEkwe  qa's  tslax'^älödes 
läxa  xixlxsEmäla  tIesEma.  Wä,  lä  äx'edxa  LEqiEmse  qa's  tslä- 
klylndes  läxa  LiEsLiEkwe.  Wä,  lä  äx'edxa  kllklaöklwa  qa's 
LEpEylnde   läxa   LEqiEmse.     Wä,    gtl'mese   ^älExs    lae    äx'edxa 

50  ödfikwe  künela  qa's  gedzödales  läxa  kÜklaöklwa.  Wä,  gll'mesS 
gwälExs  lae  LiEnqEmxsälasa  kIwa'xLäwe  läxa  k* Itk* laöklwa  qa 
laxsälatsa  'wäpe  lö'  qa  kt^^älatsa  klälEla.     Wä,  gll'mese  ^ä- 
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and  the  steam  to  come  out.     When  this  is  done,  |  he  pours  water  on^  53 
and  he  takes  some  skunk-cabbage  |  leaves  and  spreads  them  over  the 
top;  and  when  it  is  all  covered,  he  ||  takes  mate  and  Covers   (the  55 
whole).     When  this  is  done,  he  |  leaves  it.     After  about  four  hours  | 
(the  Chitons)  are  done.    Then  he  takes  off  the  cover-mats  and  |  also 
takes  off  the  skunk-cabbage  cover.     When  the  |  cover  is  all  off,  he 
caUs  the  people  who  are  Walking  about  to  come  and  eat  the  chitons.  || 
When  they  sit  down,  he  gives  each  |  one  a  spit  with  a  chiton  on  it,  60 
and  immediately  they  |  begin  to  eat  chitons.     Nobody  gets  two  | 
spits  of  steamed  chitons,  for  they  taste  very  salt;  |  and  when  they  eat 
many  chitons,  theee  cause   diarrhcBa.  ||  After  they  have  finished,  65 
they  all  go  home.     They  do  not  invite  |  many  tribes  for  this,  and  it 
is  not  eaten  by  the  Kwakiutl.  |  Only  the  Seaward-Dwellers  eat 
chitons,  and  also  the  Koskimo  |  and  Gwatslenox"  and  G'4p!enox" 
and  the  Liasqlenox".  |  Only  those  eat  it.     That  is  all  about  this.  || 

Boiled  Chiton. — (When  chitons  have  been  gathered  [see  p.  293],  1 
they  are  eaten  in  the  following  manner:)     At  once  (the  woman)  sends 
her  husband  to  go  and  |  invite  his  numaym.    Immediately  the  woman 
takes  I  her  kettle  and  pours  water  into  it;  and  when  it  is  half  fuU,  | 
she  puts  it  on  the  fire.    When  it  begins  to  boil,  ||  the  woman  takes  the  5 
basket  of  chitons  by  the  handle  and  pours  |  them  into  the  kettle. 

Iexs  lae   tsäs^itsa  'wäpe   läq.     Wä,  lä   ix'edxa   waökwe  k'!tk'!aö-  53 
kwa    qa^s    LEpEylndäles    läq.      Wä,    gtl'mese    hanuslqEyaxs    lae 
&x*edxa  leEl'wa'ye  qa's  näsEylndös  läq.     Wä,  gll'mesö  gwälExs  laö  55 
b&s.     Wä,   laxEntia  mötsIa^ELElag'ila   läxEns   q!äq!aIak'!ayox£ns 
*näläqexs    lae    Llöpa.     Wä,   lahmes    letledEx   näylmas    leEpwa'ya. 
Wä,  laxae  läwiyödxa  naylme   klaöklwa.      Wä,  g!l*mese   *wi*läwe 
nayimasexs    lae    Lg^lälaxa     qlüname^sta    qa    las    k' Itnlk*  laHdxa 
k*!lnele.      Wä,    gtl'mese    k!üs*älisExs    lae    tslEwanagEmeda    *näl-  60 
'nEmtsIaqe  ödEk"  ^nEgtk"    kltnel  läq.     Wä,  lä  *nä?:waEm  hex*i- 
daEm  k*  llnlk*  ialldxa  k*  Itnele.     Wä,  laEm  k*  !eäs  malts  laxk*  iEtsexa 
ödEkwe  *nEg*Ek"  k'ünela,  qaxs  Lömae  dEmpla.     Wä,  he*misexs  älae 
wutelisElamasEx   qleklEdzayaeda  kltnelaxs  hä^ma^yae.     Wä,  gÜ- 
'mese  ^älExs  lae  *wi*la  nä*nakwa.     Wä,  laEm  k*  !es  Le*lälayo  läxa  65 
qleuEme  lelqwälaLa^ya.     Wä,  läxaa    k!es   hä^mäsa    Kwägule,    la 
lexa'ma    LläLlasiqwäla    k* Itnlk* !älxa   k* Itnele   LE'wa  Qösg*imo?we 
LE^wa    Gwatslenoxwe  LE*wa    Gäplenoxwe,    wä    he'misa    Llasqle- 
noxwe.     HeEm**waxeda  hä^mäpaq.     Wä,  laEm  ^äl  läxeq. 

Boiled  Chiton. — ^Wä,  he'x'^ida'mese  «yälaqaxes  lä^wünEme  qa  las  1 
Le'*lälaxes  ^nE^me'möte.     Wä,  la  he'x'^ida'meseda  tslEdä'qe  äx'e'd- 
xes    hänxLä'nowe    qa^s   güxtslö'desa   ^wä'pe    läq   qa   'nEgoyä'le- 
sexs  la'e  hä'nxxEnts  la'xes  lEgwi'le.     Wä,  gt'Hmese  mEdElx*wi'- 
dExs  la'eda  tslEdä'qe  k'Iö'qülilxes  qlE'nyatsIe  lExa*ya  qa^s  güx-  5 
stE'ndes  la'xa   hä'nxLanowe.     Wä,   la    äx'e'dx^s   küpLä'la  qa's 
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7  Then  she  takes  her  fire-tongs  and  |  pokes  the  chitons  in  the  water; 
and  as  soon  as  the  skin  comes  off,  |  they  are  done.  Then  she  takes 
the  kettle  off  of  the  fire.   |  She  takes  a  large  dish  and  dips  up  with 

10  a  spoon  ||  the  chitons  in  the  water,  and  she  puts  them  into  the  dish. 
She  does  not  |  put  the  liquid  into  the  dish  also.  As  soon  as  the  dish 
is  füll,  I  the  woman  pours  fresh  water  on  the  chitons  in  the  dish,  | 
and  she  puts  it  down  before  the  guests  of  her  husband.  |  They  eat  at 

15  once  with  their  hands.  ||  They.  peel  off  the  Shells  on  the  back,  and  they 

throw  them  into  the  |  dish,  with  the  guts.    As  soon  as  they  finish 

eating  the  chitons,  they  |  wash  their  hands  in  the  water  of  their  food; 

and  I  after  they  have  eaten,  those  who  have  eaten  chitons  go  out.  | 

Large  Chiton  (Getting  large  chiton). — ^When  a  man  wants  to  eat  | 

20  chitons,  he  launches  his  |  small  canoe  at  low  water,  and  he  goes  to  a 
place  where  he  knows  there  are  many  chitons.  |  When  he  arrives 
there,  he  puts  the  stem  of  his  chiton-catching  |  canoe  ashore  and 
gets  off.    He  picks  up  chitons  which  |  lie  on  the  stony  beach,  and 

25  he  throwB  them  into  his  small  chiton-catching  canoe.  ||  When  he  has 
many,  he  launches  |  his  chiton-catching  canoe,  goes  aboard,  and  he  | 
paddles  back.  He  picks  up  driftwood  where  there  is  much  of  it, 
and  I  he  puts  it  into  his  chiton-catching  canoe.    As  soon  as  it  is  | 

dzEk'El^a'yes   la'xes   qls'nsela.     Wa,  gi'J'mese  qüs^e'dös  LletsE- 

7  ma*ye,  wa,  laE'm  Llöpa  laxe'q.     W&,  he'x*'ida'mese  h&'nx's^EndEq. 

Wä,  la  ftx'e'dxa  ^wä'lase   lö'qlwa  qa*s   XElö'ltsödesa   k'atslEna'qe 

la'xes  qlE'nsela  qa*s  le  xEltsü'las  la'xa  tö'qlwö.     W&,  laE'mk'Ies 

10  ö'gwaqa  le  *wa'paläs  lä'xa  lö'qlwa.  Wä,  gt1*m§sö  qö'tleda  lö'- 
qiwäxs  la'eda  tslEdä'qe  gü'qlEqasa  ä'lta  *wä'pe  lä'xa  la  lExHsIä'la 
qlanä'sa.  Wä,  le  k'ax'dzamo'lilas  lax  Le'*lanEmases  lä'^wünEme. 
Wä,  he'x**ida*mgse  xa'maxtslä'naxs  la'§  dä'x'*idxes  h&*ma'*ye. 
Wä,  laE'm   sexä'lax   xE'ldzega^yas.     Wä,    la    tslExtslä'las    lä'xa 

15  tö'qlwe  LE^wes  tslEyl'me.  Wä,  g't'l^mese  gwäl  qte'nsqlasExs  la'e 
he'Em  ts!E'nts!Enx*widede  *wapa'läses  hä^ma'*ye.  Wä,  g't'Pmese 
gwä'lEXs  la'e  hö'qüwElseda  qte'nsqlase. 

Large    Chiton    (K*  läk*  lEnot  !äxa    k*  lEnöte) .  — He'maaxs    hä*ma- 
exsdaeda  bEgwänEmaxa  k*  lEnöte.     Wä,  &*mise  wi*x"stEndxös  xwä- 

20  ^wagümaxa  lä  x'ätslaesa  qa's  lä  laxes  q!äle  q!eq!ädxa  k*  knote. 
Wä,  gll^mese  lägaa  läqexs  lae  äLaxLax'Idxes  k!äk!Ent!aats!e 
:s:wäxwagüma  qa^s  lölt&we.  Wä,  lä  mEnx'^idxa  k'lEnötaxs  qEp- 
qsplae  läxa  t!edz£k!wa  qa^s  tslE^EXsEläs  laxes  k'!äk'!Ent!aats!e 
xwäxwagüma.     Wä,  gÜ^mese  qlEyöLExs  lae  hex^idaEm  lä  wFx"s- 

25  tEndxes  k!äk!Ent!aats!e  xwäxwagüma  qa^slaxseq.  Wä,  g'äxe  sex- 
«wida  qa*s  lä  änexbälax  qlexala  läxa  qlEyaasasa  qlexale.  Wä,  lä 
möxsElas  laxes  k!äk!Ent!aats!e  xwäxwagüma.  Wä,  gll^mese  qö- 
t!axs  lae  läxsa  qa^s  sex*wide;  laEm  läl  nä^nak"  laxes  g-ökwe.  Wä, 
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fuU,  he  goes  aboard  aod  paddles  home  to  his  house.  ||  When  he  arrives  30 
at  his  beach,  he  throws  the  |  driftwood  ashore.    He  goes  up  and  goes 
to  get  a  basket  from  his  |  house,  and  he  comes  carrying  it  down  to 
the  place  where  his  chiton-catching  |  canoe  is.    He  ako  carries  his 
knife,  and  he  |  puts  the  basket  into  the  small  canoe.  ||  Then  he  takes  35 
one  of  the  chitons,  puts  it  down  on  its  back,  |  and  cuts  along  its 
belly.    Then  he  puUs  out  the  entrails,  |  and  he  throws  them  into  the 
water;  and  he  scrapes  it,  so  that  the  red  color  |  on  the  body  of  the 
chiton  comes  off.    When  it  is  all  off,  he  |  washes  it  in  salt  water. 
After  he  has  done  so,  he  throws  it  ||  into  the  chiton-basket.     He  does  40 
this  with  all  the  others.  |  As  soon  as  they  are  all  ready,  he  carries  the 
basket  of  chitons;  |  and  when  he  is  in  his  house,  he  puts  it  down  in 
the  I  comer  of  the  house;  and  he  goes  down  to  the  beach  to  bring 
up  I  the  driftwood,  and  he  carries  it  into  the  house,  and  he  puts  it 
down  II  by  the  side  of  the  fire,  and  he  puts  it  on  the  fire.  j  If  he  wishes  45 
to  eat  the  chiton  raw,  he  takes  his  Imife  |  and  cuts  the  belly  of  the 
chiton,  which  looks  like  the  tongue  |  of  a  quadruped.    He  puts  them 
into  a  small  dish  with  |  water  in  it.    He  also  cuts  close  along  the  shell 
on  its  back  ||  the  whole  length  of  the  body  of  the  chiton;  and  |  when  50 
it  is  off,  he  cuts  it  into  pieces  half  a  |  finger-width  thick.    Then  he  pute 
these  pieces  into  a  small  dish  with  water  in  it;  j  and  when  he  has 

g'tl'mese  lägalis  laxes   LlEma^isaxs  lad    hex'idaEm    sEp'ültödxgs  30 
q!§xanEm§  qlexala.     Wä,  lä  l&sdösa  qa's  lä  äx'gdEx  lExa*ya  laxes 
g'ökwe  qa's  gäxe  d£nts!es£laq  lax  hä^edzasases  k*!äk'!£nt!aats!e 
?wä3:wagOma.      W&,  he*mis    daa^^ses    tstöwüle^ayo    k'Iäwayowa. 
Wä,  lä  h&ngadtExsasa  lExa'yS  läxa  k'!äk'!£nt!aats!e   :^wä:^wagü- 
maxs  lae  däx*idxa  'nEmsgEme  k'lEnöta  qa'iä   t lex'ÜExseq.     Wä,  35 
lä     qwa^EnödzEndEX    tEkläsexs    lae     ^L^'wEqödEx    yäx'yig'ttas 
qa^  tslExstEndeq.     Wä,  lä  k  ödzEltsEmdEq   qa  lawäyesa   ^^m- 
yEmstowe  äxsEmexa  k'lEnöte.     Wä,  g*fl*mese  'wi^läxs  lae  tslöx'wi- 
dEq  läxa  dEmsxö   'wäpa.     Wä,   gll«m6s6   ^älsxs  laß   tslExtsIöts 
laxes  klEndatsIö  lExa'ya.     Wä,  lä  ^nä^waEm  he  ^ex^idxa  waö-  40 
kwe.     Wä,  g'U^mese  *wi4axs  lae  k*  !öx*wEltödxes   ktendatsle  lExa- 
<ya.     Wä,  g'tl'mese  laeLas  laxes  g'ökwaxs  lae  h&ngalilas  läxa  öne- 
gwilasös  g'ökwe.     Wä,  lä  lEntslös   läxa  LiEma'ise  qa*s  lä  wixwüs^ 
desa  läxa  qlexale  qa's  lä  wig'iLElas  laxes  g'ökwe  qa*s  lä  wix'ali- 
las  läxa  magtnwalilases  lE^fle.    Wä,  la  lEqwelax-«ida.     Wä,  gtl-  45 
*mese   'nex*    qa*8    t Illx'k' laxexa     klsnötaxs    lae   &x*edxes  kMä- 
wayowe    qa*s    tlösödex    tEkMäsa    k'lEnötßxa    he    ^exsa    k'IÜE- 
maxsa    gtlg'aömase,  wä,  qa^s    äxtslödes  läxa  lalo^üme  'wäbEtslä- 
laxa  ^wäpe.      Wä,    laxae    tlösödxa    mäk'ildzödaläxa    XEldzeg'a^ya 
hebEndäla  läx  *WäsgEmasas  ögwida^yasa  k'lEnöte.     Wä,   g'lPmese  50 
lawäxs  lae  h§lo?"sEnd    tlötlEtslEndEq  qa    k'IödEnes    wiwögwasas 
läxEns  q!wäq!wax*ts!äna'yex,  lae  äxstälas   läxa  ^^äbstsläwasa  lä- 
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enough,  he  takes  the  tongs  and  |  holds  the  pieces  of  chiton  and  throws 

55  them  into  the  ||  fire,  and  then  he  picks  them  out  again  with  the 
tongs  and  puts  |  them  back  mto  the  dish;  and  he  washes  them,  and 
then  he  eate  them.  |  He  only  stops  when  he  has  eaten  enough.  Then 
he  rinses  his  mouth  |  with  water;  and  after  he  has  rinsed  his  mouth, 
so  that  the  salt  taste  |  is  removed,  he  drinks  a  little  water.     That  is 

60  all  about  ||  one  way  of  cooking  them.  | 
1  Baked  Large  Chiton. — There  is  another  way  of  cooking  |  chitons. 
They  only  cut  out  the  entrails;  and  as  soon  as  all  |  the  entrails  are 
out,  the  woman  takes  her  tongs  and  digs  a  hole  |  in  the  hot  ashes. 
5  Then  she  takes  the  chiton  whose  guts  have  been  removed  and  H  puts 
it  into  the  hole  that  she  has  dug,  and  she  Covers  it  over  with  hot 
ashes.  |  As  soon  as  she  has  done  so,  she  takes  a  dish  and  pours  water 
into  it  I  until  it  is  half  füll.  When  she  has  done  so,  she  takes  a  spoon  | 
and  puts  it  down  by  the  side  of  the  fire,  and  also  the  dish,  |  and  she 
takes  the  tongs  and  uncovers  the  chiton  which  has  been  buried  in  the 

10  ashes.  ||  With  her  tongs  she  lifts  the  buried  chiton  and  |  puts  it  into 
the  dish,  and  she  takes  the  spoon  and  with  it  she  scrapes  oflf  |  the 
ashes  that  stick  on  it  f rom  the  outside.  |  As  soon  as  they  are  all  off,  she 
pulls  off  the  Shell  from  the  back,  for  it  is  very  soft,  because  |  it  is 

15  thoroughly  cooked.    As  soon  as  aU  the  dirt  is  off,  she  ||  changes  the 


53  lögüme.  W&,  gÜ'mese  heia  äxa^yasexs  lae  äx^edxes  tsIesLäla  qa*8 
däeqexs  lae   däx'^dxa   tiEwekwe   kiEnöta   qa's   tslEXLäleq  laxes 

55  lEgwile.  Wä,  ?:welaqa*mese  kttpletsa  tslesLäla  läq  qa*s  la  küp- 
stälas  läxa  töqlwe.  Wa,  lä  ts!ö?:*widEq  qä*s  k!lntk!at!edeq.  Wa, 
laEm  äl^Em  gwätexs  lae  pöl*ida.  Wä,  lä  hex*'idaEm  tslEWCLlExö- 
tsa  *wäpe.  Wä,  g'iPmese  ^sl  tsEweL  lExödExs  lae  fwi'läwa  dEm- 
plaeLlExawayasexs  lae  näx^dxa  hölale  *wäpa.      Wä,  laEm   ^ala 

60  *nEmxidäla  hamex'silaeneq. 
1  Baked  Large  Chiton. — Wä,  g'a'mes* nEmx*idäta  hä'mexsflaenexa 
k'lEnöteg'a,  yixs  4*mae  tsIewEle^Ekwa.  Wä,  g'Ü^mese  *wl*läw§ 
yax'yig'ilasexs  laeda  tslEdäqe  äx^edxSs  tsIesLäla  qa^  labese  läxa 
tslElqwa  güna'ya.  Wä,  lä  äx*edxa  tsIewElä^Bkwe  klEnöta  qa*8 
5  mE^"ts!ödes  laxes  «läpa^ye.  Wä,  lä  dzEmsgEmtsa  tstelqwa  güna^ye 
läq.  Wä,  gtl'mese  gwätexs  lae  äx'edxa  löq  !we  qa*s  güxts  iödesa  *wäpe 
läq qa nE^öyoxsdales.  Wä,  glPmese ^älExs lae  äx'edxa k'äts lEnaqe 
qa's  gäxe  g'egalflaq  läx  maglnwalilases  Ie^wiIö  LE'wa  löqlwe.  Wä, 
lä  äx^edxa  tsIesLäla   qa's   letledes    laxes    dzamesasE^we   k'lEnöta. 

10  Wä,  lä  k'üpietsa  tsIesLäla  läxa  dzamedzEkwe  klEnöta  qa's  lä 
kMlpstEnts  läxa  löqlwe.  Wä,  lä  äx«edxa  k  ätslEnaqe  qa*s  k  ödzEl- 
tsEmdes  läx  ösgEma'yas  qa  lawälesa  ^ttna'ye  la  klütsEmeq.  Wä, 
gtl'mese  'wi'läxs  lae  gElqälax  xEldzega'yas  qaxs  lae  xäs*Ida  qaxs 
lae  älakMäla  la  Llöpa.     Wä,  g'll'mese  'wi'läwa  'yäx'sEma'yäsexs  lae 

15  LlayödEX  «wäpasexs  lae  neqwa.     Wä,  laEm  güqödEq  läx  Lläsanä- 


Digitized  by 


Google 


BOAS]  BEOIPBS  487 

water,  for  it  is  dirty.  Theu  she  pours  it  out  outside  |  of  the  house,  16 
and  she  pours  some  fresh  water  on  it,  and  she  |  washes  it  again;  and 
when  all  that  looks  like  red  paint  comes  off,  it  is  done.  |  Then  they 
begin  to  eat  the  baked  chiton;  |  and  when  they  have  finished,  (the 
woman)  4raws  some  water  and  rinses  her  mouth  to  ||  remove  the  20 
Salt  taste;  and  when  it  is  all  gone,  she  drinks  |  water.  That  is  all 
about  this.  | 

Boiled  Large  Chiton. — First  |  the  woman  takes  a  kettle,  and  she 
pours  some  water  into  it  until  it  is  |  more  than  half  füll,  and  she  puts 
it  on  the  fire;  and  she  takes  ||  a  chiton,  and  takes  the  knife  for  cutting  25 
out  the  insides,  and  cuts  |  along  one  side  of  its  belly.    Then  she  puUs 
out  the  entrails  and  throws  them  down  by  the  side  |  of  the  fire.    As 
soon  as  they  are  all  out,  she  scrapes  off  with  the  |  back  of  her  knife 
what  looks  like  red  paint  on  its  body;  |  and  when  it  is  all  off,  she 
washes  it  in  a  dish  ||  with  water  in  it;  and  by  the  time  it  is  all  washed,  30 
the  kettle  on  the  fire  begins  to  boil.  |  Then  she  puts  the  chitons  into 
it;  and  when  |  they  are  all  in,  she  calls  her  friends  to  come  and  eat 
the  I  boiled  chitons.     When  they  have  all  come  in,  the  |  woman  takes 
her  spoons  and  dishes  and  ||  puts  them  down  where  she  is  sitting,  and  35 
she  takes  her  tongs  and  stirs  |  the  chitons  that  she  is  cooking  while 
they  are  still  on  the  fire.  |  After  they  have  been  boiling  for  maybe 

^yases  g'ökwe,  qa*s  läxat!  güxtslötsa  *wE*wäp!Eme  läq;  läxaö  et!ed  16 
ts!ö3:*widEq.    Wä, gÜ^mese  *wi*läwa  he  gwexs  gü^mjrlxs  lae  ^&la. 
Wa,  hex*ida*mese  k* lEntk* !at ledxa  dzamedzEkwe   klEnöta.     Wa, 
gtl^mese  ^älExs  lae   tsex**idxa  'wäpe   qa's  tslEweLlExöde  qa  la- 
wäyeses   dEmpIacLlExawa'ye.     Wä,  gll*mese  *wi*l4xs  lae  näx^idxa  20 
*wäpe.     Wä,  laEm  ^äl  läxeq. 

Boiled  Large  Chiton  (H&nx'Laak"  klEnöt). — Wä,  heEm  gtl 
&x*etsö*sa  tslEdäqes  h&nxLanowe  qa*s  güxtslödesa  *wäpe  läq  qa 
eklöldza^yes.  Wä,  lä  hänx'LEnts  laxes  lEgwile.  Wä,  lä  äx«§dxa 
klEnöte  qa^s  äx^edexes  tsIewElagayo  kläwayowa  qa^s  qwagEnö- 25 
dzEndex  tEk'Iäsexs  lae  gsL^üqödEx  yaxgtg'ilas  qa^s  tslE^nölises 
laxes  lEgwüe.  Wä,  g'U^mese  'wi'läxs  lae  k'os&las  äweg-a^yases 
tsIewElagayu  kläwayowe  läxa  he  ^ex's  gü^mylme  läx  ösgE- 
ma*yaa.  Wä,  gil^mese  *wi*läxs  lae  tsö^^widEq  läxa  löqlwa 
'wäbEtsIälila.  Wä,  gil^mese  ^wi«la  tslöküxs  lae  mEdEbc^wideda  30 
h&nxLanowe.  Wä,  lä  äxstälasa  k'lEnöte  läq.  Wä,  gll^mßse 
*wi«la*staxs  lae  Le*lälaxes  *ne^nEmökwe  qa  g'äxes  k*  lEk*  lEnötg'lxa 
h&nxLaakwe  klEnöta.  Wä,  gll^mese  gäx  ^wPlaeLExs  laeda 
tslEdäqe  äx'edxes  käk'Ets lEnaqe  LE*wa  töElqlwe  qa^s  g'äxe  k*ä- 
g'alilas  laxes  kiwaelase.  Wä,  lä  äx^edxes  tsIesLäla  qa^  xwetledes  35 
laxes  k* lEntela  k* lEnötExs  he*mae  äles  hänxLäla  läxa  lE^ile.  Wä, 
läxEntIa  h&yäqax  'nEmtsIagELElag'ila  läxEns  q!aq!alak!a*yaxsEns 
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38  more  than  an  hour  according  to  the  watch,  |  she  takes  them  from  the 
fire.  I  Then  they  are  boiled  to  pieces  and  they  are  cooked  thoroughly. 

40  Then  she  takes  her  ||  long-handled  ladle,  and  with  it  she  takes  out 
the  boiled  chitons  and  |  pours  them  into  the  dishes.  As  soon  as  they 
are  all  in  the  dishes,  |  she  puts  them  down  in  front  of  her  guests. 
She  takes  the  spoons  and  distributes  |  them;  and  when  she  has  given 
one  to  each,  |  they  begin  to  eat  the  boiled  chiton  and  the  liquid.  || 

45  They  try  to  eat  with  spoons  all  the  boiled  chiton.    After  |  they  have 

eaten  it  all,  they  drink  very  little  water.    Now,  that  is  all  about  this.  | 

Chitons  are  the  food  eaten  by  the  poor  people  who  can  not  |  get 

the  real  good  food.     It  is  not  often  eaten  by  Chiefs  |  and  young  men 

50  and  young  women.  The  only  time  it  is  eaten  ||  by  Chiefs  and  young 
men  and  young  women  is  when  they  are  |  caught  in  bad  weather  and 
by  strong  winds,  and  when  they  have  to  stay  out  for  a  long  time,  or 
when  their  canoes  |  capsize.  Then  they  get  chitons  and  large  chitons  | 
and  winkles,  and  also  small  mussels  and  large  mussels.  This  and  | 
various  kinds  of  shell-fish  are  the  food  of  those  who  are  caught,  and 

55  often  this  ||  saves  their  lives.     That  is  all  about  this.  | 
1      Eaw  and  Boasted  Sea-Eggs. — As  ^  soon  as  (the  spear)  is  finished,  (the 
man)  waits  |  until  it  gets  calm  at  low  tide;  and  when  it  is  calm,  at  low 
tide  in  the  |  moming,  he  launches  his  sea-egg  spearing-canoe,  |  and  he 


38  ^näläqe  ^wä^wasLalasas  maEmdElqülaxs  lae  h&nx'sEndEq  laxes  Ie^i- 
te.    Wä,  laEm  xäs^ida.    Wa,  laEm  älak*  !äla  la  Llöpa.    W&,  lä  äx'edxa 

40  gilt lEXLäla  tsexLa  qa^s  x&lo^stEndexa  h&nxLaakwö  k* iEnöta  qa*8 
la  tsetsl&las  läxa  loElqlwe.  Wä,  g'Ü'mese  *wi^iaxs  lae  k'ax'dzamö- 
läas  laxes  Le^länsme.  Wä,  lä  äx^gdxa  k'äk'EtslEnaqe  qa^  tslEwa- 
naeses  läq.  Wä,  gtl^mese  ^wPla  la  äxnögwatsa  k'äk'EtslEnaqaxs 
läx'da'xwae  «yös'idxa  hänxxaakwe  k'lEnöt  LE'wis  *wäpala.     Wä, 

45  la^me  *wä^wi*laa    'yösaxa    hänxxaakwe    k'lEnöta.     Wä,    gil'mese 

*wi^lax8  lae  näx^dxa  höialbidawe  *wäpa.     Wä,  lawesLa  gwäl  läxeq. 

HeEm    hemawälasa    wi'wosela^da     k'Enöte,     yixa    wayapolala 

läLElaxa  äla*me  hemawäla.     Wä,  la  k!es  qlünäla  hä^mäsa  glgJgä- 

ma^ye  LE^wa  hä'yäl^a  LE*wa  ealostägase  tsledaqa.    Lex'aEm  hamx*«i- 

50  daatsa  g-igigäma'yaq  LE^wa  hä*yälä*q  LE^wa  ealostägasaqexs  lala- 
wöWdae  läxa  *yax'same  *näläx  yänEmaaxs  g-ayagllisElae  löxs 
qEpae.  Wä,  he*mis  la  äx*edaatsexa  qlanase  LE*wa  k-lEnötö 
LE*wa  giiayowe,  Lö*ma  laesö  LE^wa  xöle.  Wä,  häEm  hemawälasa 
lalawöl'ede    LE*wa   ts!ets!Ek!wemase.     Wä,    häEm   qiünäla  q!ülä- 

55  masEq.     Wä,  laEm  ^äl  läxeq. 

1      Baw  and  Eoasted    Sea-Eggs. — ^Wä,^  gtl'mese  gwälEXs  lae    §sEla 

qa    kltmäk'flisexa     x'atslaese.     Wä,  g'll*mese    k'ÜmäqElaxa   xä- 

tslaesaxa  ^aäläxs  lae  wFx^stEndxes  mämaseqlwaatsIeLe  ^wä^wa- 

güma.     Wä,  he^mesa  mämaseqlwax'sEyase  se*wayo  äx*etsös  LE*wis 

1  Continued  from  p.  154,  line  18. 
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also  takes  his  paddle  and  bailer  ||  and  spear.    He  paddles,  and  goes  6 
to  a  place  where  there  are  many  sea-e^s.  |  Hien  he  takes  his  spear 
and  puts  it  into  the  |  sea;  and  he  spears  the  sea-eggs,  and  puts  them 
into  his  |  sea-egg  spearing-canoe.    When  he  has  many  of  them,  |  he 
goeshome.  || 

As  soon  as  he  arrives  on  the  beach  of  his  house,  he  calls  his  |  tribe  10 
to  come  and  break  the  sea-eggs  and  to  eat  them.  |  Immediately  all 
the  men  and  women  and  |  children  go  down  to  the  beach  where  the 
sea-^g  spearing-canoe  is,  |  and  all  the  men  go  into  the  sea  ||  and  16 
stand  by  the  side  of  the  canoe  containing  the  sea-eggs.  |  They  take 
out  the  sea-eggs,  and  they  go  and  give  two  each  |  to  ttieir  wives,  and 
they  also  take  two  each  for  themselves;  and  |  all  the  others  do  the 
same.    As  soon  as  |  they  have  them,  they  sit  down  by  the  side  of  the 
water.    Each  takes  a  ||  stone,  and  with  it  breaks  one  side  of  the  sea-  20 
egg  at  the  side  i^ere  the  |  mouth  is,  and  they  pnll  out  the  edible 
insides   and  |  wash  them  in  sea-water;   and   after  washing  them, 
they  I  squeeze  out  the  sea-water  and  they  eat  them, — Issfwld-  as  the 
Seaward  people  call  the  eating  |  of  sea-eggs,  while  the  Ewäg'ul  call 
the  eating  of  sea-^gs  ||  msmsex^g'Bxa  mEseqwl;  and  they  all  do  the  25 
same  as  |  they  eat  the  sea-eggs;  namely,  the  good  sea-eggs,  which  are 
the  f  emale  |  sea-eggs.     The  male  sea-eggs  are  bad.    That  is  what  the 


tsälayowe  lö*  mämaseq  IwayÄs.     Wä,  lä  se^'wida  qa*s  lä  läx  qlEyaa-  5 
sasa  mEseqwe.     Wä,  lä  däg'ÜExsaxes   mämaseq  Iwayowö  qa's    me- 
dEnses  läxa  dEmsx'e.     Wä,  lä  sEX'*idxa  mEseqwe  qa's  klwötlÜEx- 
sEles  laxes  mämaseq  Iwaats  !e  :5:wä^wagüma.    Wä,  g'Ü'mese  q  lEyöLExs 
lae  nä*nak"  laxes  gökwe. 

Wä,  gÜ'mese  lägalis  läx  LiEma'isases  g  ökwaxs  lae  Mäqülaxes  10 
göktdöte   qa   gäxes  tsäka  qa^s    mEms6x"güxa   mEseqwe.      Wä„ 
hex*ida*mesa  *naxwa  bebEgwänEm  LE'wis   tsKdaqe  LE*wa  gtng'l- 
nänEm  la  h5qünts!§s   läx   hänstalidzasasa   mEse^xsäla  xwäxwa- 
güma.     Wä,  lä  •üäxwa'maeda  bebEgwänEme  la  la^sta  läxa  dEmsx'6 
*wäpa  qa*s  lä  La?*wag*llisxa     mEsegüxsäla    ?:wäxwagüma.      Wä  15 
lax'da'xwS    däg'ilEXsaxa    mEseqwe    qa^s     lä    ts&sa    maemaltsEme 
mEseq"  laxes   gE^nEmö.     Wä,    laxae   maltsEme   äxänEmas   qaxs 
häe.     Wä,    lä    *nä?waEm   hS  gwex'ide    waökwas.     Wä,    gfl«m§s6 
«wilxtöxs  lae  klüdzExtalisEla  läxa   dEmsxe   qa*s   'na^cwe   äx^edxa 
tIesEmS  qa's  tsö:^^widexa  epsanä*yaaa  mEseqwe  läxa  gwenä'ye  läx  20 
sEmsas.     Wä,    laxda^xwe    gElx'ülts lödEx    h&mtsläwas   qa's   ts!ö? 
'wideq  läxa  dEmsxe.     Wä,  gll'mese  ^äl   tslöxwaqexs  lae  qlwß- 
södxa  dEmsx'e.     Wä,  lä  lEx*widEq  ^neka  LiaLlasiqwäläxa  hä*mä- 
paaxa  msseqwe;  wä,  läLeda  Kwägule  *nek'axs  hä'mäpaaxa  mEse- 
qwe mEmsex"güxa  mEseqwe.     Wä,  lä  *näxwaEm  h§  ^egilaxs  lae  25 
mEms§x"glxa    mEseqwe   läxa    eyäx'se   mEseqwa   ylxa    tsledaqasa 
mEseqwe.     Wä,  lä  *ya*yax'8a  bEgwänEme   ytx   gWE'yäsa  bäklüme 
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28  Indians  call  |  "milky  sea-eggs."  The  milky  sea-eggs  are  not  eaten 
raw  by  the  Indians.  |  They  keep  them;  that  is  one  of  the  number  of 

30  those  who  are  ||  eating  sea-c^gs.  The  woman  gathers  the  |  müky 
sea-eggs  that  have  been  thrown  away  by  the  eaters.  After  the 
people  have  eaten  the  |  good  sea-eggs,  she  takes  the  milky  sea-^gs 
and  washes  out  the  |  large  empty  sea-e^  Shells.  Then  she  takes  the 
milky  sea-eggs  and  |  puUs  out  the  edible  insides.     She  washes  them 

35  in  Salt  water;  Q  and  after  she  has  done  so,  she  squeezes  them  so  that 
the  water  comes  out,  |  and  she  puts  them  back  into  the  empty  sea- 
egg  Shells.  She  continues  doing  this  |  with  the  others;  and  as  soon 
as  they  are  all  done,  there  may  be  five  |  empty  sea-egg  shells  fiUed 
with  milky  sea-eggs.     She  |  carries  them  up  the  beach  into  the 

40  house.  II  Then  she  puts  them  down  by  the  side  of  the  fire.  Then  she 
roasts  them.  Some  |  Indians  call  this  U!esa.  They  are  ahnost  j 
under  the  side-logs  of  the  fire.  Sometimes  it  takes  almost  |  half  a 
day  to  Cook  them.  They  are  not  taken  off  the  fire  |  until  they  are 
bumt  black.     Then  they  are  done.     The  one  who  is  roasting  them  || 

45  invites  her  numaym  to  come  andeatthe  |  roasted  sea-eggs;  and  as 
soon  as  the  guests  come  and  sit  down,  j  the  one  who  invited  bis  numaym 
takes  the  roasted  sea-eggs  and  j  puts  them  down  in  front  of  the  guests. 
There  are  two  men  to  each  |  sea-^g  shell  containing  roasted  sea-eggs. 


28  dzßdaq  mEseqwa.  Wä,  heEm  k!es  k!flxk!axsö*sa  bäklüma 
dzedaqe  mEseqwa.     Wä,  lä  axelaq  yixa  'uEmökwe  läx  ^wäxaasasa 

30  mEmsex"glxa  mEseqwe.  Wä,  lä  q !ap !e*naküla  tslEqElay&sa 
mEmsex"g1xa  mEseqwe,  yixa  dzedaqe.  Wä,  lä  ^äl  mEmsex^glxa 
eyax'se  mEseqüxs  lae  äx^edxa  dzedaqe  mEseqwa  qa*s  ts!ö:^ügindexa 
'wälase  la*x"mot  mEseqwa.  Wä,  lä  äx^edxa  dzedaqe  mEseq"  qa*s 
gElx"qödex  h&mtsläwas.     Wä,  lä  ts!öx*widEq  läxa  dEmsxe.     Wä, 

35  gll'mese  ^älExs  lae  q!wes*edEq  qa  lawäyes  *wftpaga*yas.  Wä, 
lExtsIöts  läxa  löptslä  la*x"mot  mEseqwa.  Wä,  lä  banal  he  gwe- 
gilaxa  waökwe.  Wä,  gtl^mese  *wi*laxs  lae  ^nal^uEmp lEna  sfikMex- 
Leda  la^x"mote  mEseq"  qöqütlaxa  dzedaqe  mEseq".  Wä,  lä 
k'alaq  qa*s  lä   kosdesElaq   qa*s   lä   k'aeLElas   laxes  g'ökwe.     Wä, 

40  kanölisElas  laxes  lE^wile.  Wä,  laEm  Llöpaq.  Wä,  la  ^nekeda 
waökwe  bäklümqexs  tslesaaq.  Wä,  laEm  hälsElaEm  k*!es  nEga- 
bällts  käk*EdEnwa*yases  lEgwile.  Wä,  lä  ^näl^nEmp lEna  hälsE- 
laEm k*!es  nEqälagila  k!es  Llöpa.  Wä,  al*mese  äxsänöxs  lae 
klümklyax'^da.     Wä,  laEm   Llöpa    laxeq.     Wä,  gll^mese  LlöpExs 

45  lae  Le'läleda  tslesaq  laxes  ^nE^memote  qa  gäxes  ts!Ets!edzEg*lxa 
tsIedzEkwe  mEseqwa.  Wä,  g*ll*mese  g'ax  k!üs*älila  Le'länEmaxs 
laeda  Le^laläxes  ^UEmemote,  äx*edxa  tsedzEkwe  mEseq"  qa*s  lä 
kaglmlÜElas  laxes  Le^länEme.  Wä,  lä  maemalElaxa  *näl*nEmexLa 
ts!edzEgwats!e   mEseqwa.      Wä,    laxda^xwe    xamaxtslänalaxs  lae 
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They  eat  with  their  hands  as  ||  they  begin  to  eat  it.     The  people  of  50 
ancient  times  called  tbis  |  ^'eating  roasted  sea-eggs."    As  soou  as 
tbey  finisb;  |  tbey  go  oyt  of  tbe  bouse.     Tbat  is  all  about  tbis.  | 

Boiled  Sea-Eggs. — Wben  tbe  one  wbo  goes  to  get  sea-eggs  |  comes  1 
bome,  be  immediately  takes  tbe  |  ancbor-line  of  bis  sea-egg-catcbing 
canoe  and  ties  it  to  a  |  stone  on  tbe  beacb.     He  goes  up  and  takes  a 
large  ||  disb  out  of  tbe  bouse,  and  carries  it  down  to  wbere  tbe  sea-  5 
e^  I  catcbing-canoe  is.    He  puts  it  down  on  top  of  tbe  sea-^gs, 
and  I  be  takes  an  elongated  stone  to  break  tbe  sbells  of  tbe  sea-€^gs.  | 
He  sits  in  tbe  bow  of  bis  canoe,  and  bis  wife  sits  in  tbe  stem.  |  His 
wife  often  carries  a  yew-wood  wedge  to  break  tbe  sea-e^s.  H  Tben  10 
tbey  begin  to  break  tbe  moutb-side  of  tbe  sea-eggs,  and  tbey  |  pull 
out  tbe  edible  insides  and  wasb  tbem  on  one  side  of  tbe  |  canoe. 
After  wasbing  tbem,  tbey  tbrow  tbem  into  tbe  |  large  disb,  and  tbey 
do  tbis  witb  tbe  wbole  number;  |  and  wben  it  bas  been  done  witb  al] 
of  tbem,  tbey  carry  tbe  clean  sea-eggs  and  go  to  put  tbem  down  ||  in  15 
ibe  bouse.     (Tbe  man)   takes  a  medium-sized  kettle  and  pours  | 
fresb  water  into  it;  and  wben  it  is  balf  füll,  be  puts  it  over  tbe  |  fire; 
and  wben  it  begins  to  boil,  be  takes  tbe  disb  witb  clean  |  sea-eggs 
and  drains  off  tbe  liquid.     Wben  tbe  liquid  is  all  |  drained  off,  be 
pours  tbe  clean  sea-eggs  into  tbe  ||  boiling  water  in  tbe  kettle  on  tbe  20 

h&mx'^dfiq.      Wä,    la    ^nek'eda  g'äle  bEgwänEma  tsIetsledzEgtxa  50 
tsIedzEkwe    mEseqwa.      Wä,    gÜ'mese    ^älExs    lae    bex'^idaEm 
böqüwElsa.     Wä,  laEm  gwäl  läxeq. 

Boiled   Sea-Eggs    (H&nxLaak''    mEseq"). — Wä,  be*maaxs  gäxae  1 
nä'nakweda  mämasEqlwäxa  mEseqwe,  wä,  lä  bex'^idaEm   äx^edEx 
mögwanä'yases  mämaseq  Iwaats  !e  xwa:^wagüma  qa^  m5:^^walises  läxa 
mäk'übäUse  läxa  LiEma'ise.     Wä,  lä  l&sdesa  qa^s  lä  äx'edEx  'wälasa 
löqlwa  laxes  g'ökwe,  qa*s  lä  k'lnts  lesElaq  lax  ba*nedzasases  mEsegüx-  5 
salalise  :s:wäxwagüma.     Wä,  lä  bänklylnts  läxa  mEseqwe.     Wä,  lä 
äx'edxa  sax"sEme  tIesEma  qa*s  tsögwayäx^  mEseqwe.     Wä,läk!wä- 
g'lyödxes  :5:wä:xwagüme.     Wä,  la  gEUEmas  k!wäg*iwa*ya.     Wä,  la 
q iünäla däle gEnEmasexa l lEmq le LEmgayo qa's tsökülaxa  mEseqwe. 
Wä,  laxda*xwe  tsöx'widEx  sEmdzEnwa'yasa  mEseqwe.     Wä,  lax'da-  10 
'xwe  gEl?*ülts!ödEX  bämtsläwas  qa*s  ts!ö?^wideq  lax  äpsaxdza*yases 
:5i:wä^wagüme.     Wä,  gÜ'mese  gwäl   ts!ö?waqöxs  lae  lExts!öts  läxa 
'wälase löqlwa.     Wä,  lä  'näxwaEm  bö  gwex**idEq  laxes  *wäxaase,  wä, 
g'Ü'mSse *wi*laxs lae költödxa  Elglgwatsle mEseqwa  qa's lä k*aeLElas 
laxes  g'ökwe.     Wä,  lä  äx'edxa  bePa  hänx'Lanowa  qa*s  güxtslödesa  15 
'wEwäplEme    läq    qa    §k- !öldza*yes.      Wä,    la    b&nxLEnts    laxes 
lE^ile.    Wä,  gll^mese  mEdslx^wIdExs  lae  äx^edxa  Elk!Ex"ts!äläxa 
roEseqwe   löqlwa  qa*s    xätslEX'^idex  *wäpaga*yas.     Wä,  lä  'wi'lä- 
weda    'wäpaga'yasexs    lae     güxstEntsa     Elg'Ekwe    mEseq"    läxa 
maEmdElqüla  *wäbEts!äsa  hänxLäla  läxa  lE^ilases  g'ökwe.     Wä,  20 
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21  fire  of  his  house.  |  They  keep  boiling  over  the  fire  a  long  time,  but  in 
the  evening  |  they  are  done.  Then  he  invites  his  numaym  to  come  and 
eat  I  boiled  sea-eggs.  As  soon  as  they  have  all  come  in,  the  man 
takes  I  a  long-handled  ladle  and  puts  it  down  by  the  side  of  the  || 

25  kettle.  He  abo  takes  many  dishes  and  puts  them  down  by  the  side  | 
of  the  kettle  in  which  the  sea-eggs  are  boiling;  and  he  takes  a  |  large 
dish  and  puts  it  down  on  one  side  of  the  |  kettle.  They  take  hold  of 
it  on  each  side,  and  drain  off  the  liquid  from  the  |  sea-€^gs  into  the 

30  large  dish;  and  when  the  liquid  of  the  sea-eggs  is  in  the  dish,  ||  they 
pour  it  out  outside  of  the  house.  (The  man)  takes  a  |  long-handled 
ladle  and  dips  it  into  the  boiled  sea-eggs,  and  |  dips  them  out  and 
puts  them  into  the  dish.  When  it  is  half  fuU,  he  stops.  |  He  takes  a 
cedar-stick  and  splits  it  in  pieces;  and  these  are  thin.  |  They  are  each 

35  one  span  in  length,  ||  and  they  are  all  of  the  same  length.  He  gives  | 
one  to  each  of  his  guests.  Then  he  üf ts  the  dish  and  |  puts  one  down 
in  front  of  each  four  men.  |  When  the  dishes  have  been  placed  in 
front  of  the  guests,  |  they  take  their  sticks  and  with  them  b^ih  to 

40  put  II  the  boiled  sea-eggs  into  their  mouths.  After  they  finish,  j 
they  go  out.  They  never  drink  water,  |  because  they  are  afraid  to 
drink  water  after  eating  |  the  sea-eggs;  for,  if  they  drink  soon  after 
eating  boiled  sea-eggs,   they  get  heart-bum.  |  llierefore   they  are 

21  lä  ^xxäla  masrndElqüla  läxa  lE^wile.  Wä,  het!a  la  dzäqwaxs 
laö  Llöpa.  Wä,  lä  Le*lälaxes  *nE*memotS  qa  gäxes  mEmsex°güxa 
h&nxLaakwe  mEseqwe.  Wä,  gll'mese  gäx  *wi*laeLExs  lae  äx'ededa 
bEgwänEmaxa  gtltlEXLäla  tsexLa  qa^s  g'äxg  hänölltas  läxa  h&nx'- 

25  Lanowe.  Wä,  laxae  äx'edxa  qlexLa  löElqlwa  qa«s  lä  kanölÜElas 
läx  mäg'lnwaläasa  mEseqwe'latsIe  hänxLanä.  Wä,  lä  äx'edxa 
'wälase  löqlwa  qa's  kanoläes  läx  äpsan&läasa  mEseqw§^lats!§ 
hänx'Lanowa.  Wä,  lä  dädanödsq  qas  x'ats  loses  'wäpaläsa  mE8§- 
qwe  läxa  'wälase  löqlwa.     Wä,  g*Ü*m§se  *wrtösa  'wäpaläsa  m£s5- 

30  qwaxs  lae  güqöyo  läx  Lläsanä'yasa  g'ökwe.  Wä,  lä  &x*edxa 
g'iltlEXLäla  tsexLa  qa^s  tsexides  läxa  h&nx'Laakwe  mEseqwa  qa% 
lä  tsetslälas  läxa  löElqlwe.  Wä,  g'Ü'mese  naEn^oyälaxs  lae  ^äla. 
Wä,  lä  äx'edxa  kIwa'xLäwe  qa*s  xöxEx"sEndeq  qa  wlswületowes. 
Wä,   lä   *näl'nEmp!Enk'e    äwäsgEmasas   läxEns    q!wäq!wax-ts!äna- 

35  *yaxs  lae  LlELlEx^sälaq  qa  'nEmes  äwftsgEmasas.  Wä,  lä  yäx*witsa 
*näl*nEmts!aqe  laxes  Le*länEme.  Wä,  la  k'agllilxa  löqlwe  qa^s  lä 
kägtralÖElas  läxa  mökwe  bebEgwänEm  läxa  *näl*nEmexLa  löq !wa. 
Wä,  gÜ*mese  la  *wi*la  la  k'ax-dzamälüeda  löElqlwäxa  kiwelaxs  laeda 
kiwele  höx*idaEm  äx'edxes  k!wödayowek!wa*xLäwa  qa*s  klwetqlE- 

40  sElesa  hänxxaakwe  mEseq**  laxes  sEmse.  Wä,  g'll'mese  'wi^axs 
laö  h§x"*idaEm  höqüwElsa.  Wä,  laEm  hewäxa  näx^idEx  'wäpa. 
qaxs  kÄElae  nägekllaxa  *wäpe  qaxs  g'Ü^mae  nE:5:wäge  näg§k*ll6da 
mEmsex"güxa  h&nx'Laakwe  mEseqüxs  lae  hexIdaEm  nEweq!üp!öda 
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afraid  to  drink  water  after  eating  this  kind  of  food.  ■]  Tk%\  a  «1  «^ 
this.  I 

Eaw  Sea-Eggs   (Raw  sea-eggs  soaked  in  cold  water;, —    V  ^ 
good  sea-eggs  are  being  broken,  they  take  a  |  new  dish  «m  V'    * 
down  on  the  beach  close  to  the  salt  water.  |  They  pull  oat  tfc*  ^.jy#^ 
insides  of  the  sea-egg  and  ||  wash  them  in  salt  water.    Then  f  tfci?  «lm.    ; 
throws  them  into  the  new  dish,  |  and  they  all  do  the  same  with  *'>t 
others.     As  soon  as  they  are  all  |  washed,  they  are  carried  op  xt.^ 
beach;  and  they  carry  them  up  the  river,  and  |  pour  some  water  mw 
the  (dish).     With  bis  right  band  (the  man)  stirs  them  so  as  to  wath 
them,  I  and  he  pours  off  the  dirty  water;  and  he  puts  the  dish  1  into  r, 
the  water,  and  puts  stones  on  each  end  to  keep  it  down.    Then  be 
leaves  |  it  there.    For  one  night  it  remains  in  the  river;  but  at  noon 
on  the  I  following  day  (the  man)  walks  up  the  river  and  takes  out 
the  dish  with  the  clean  |  sea-eggs,  and  drains  off  the  liquid;  and  he 
goes  back  carrying  it  down,  |  and  takes  it  into  bis  house.    Then  he 
calls  bis  II  numaym  to  come  to  bis  house;  and  when  they  have  all  come  15 
in,  he  takes  |  many  dishes,  and  puts  them  down  by  the  side  of  the 
dish  with  |  clean  sea-eggs;  and  be  takes  a  large  ladle  and  j  dips  up 
the  clean  sea-^gs  and  puts  them  into  the  dishes.  |  The  depth  of  the 
clean  sea-eggs  is  only  onelayer  in  the  disb.  ||  As  soon  as  there  aresome  20 


Wä,   he'mis  läg*ilas    k'ttsla    na^k'tleda    h&'mäpax   ^ex'sdEmas.  45 
W&,  laBm  ^äl  l&x§q. 

Eaw  Sea-Egg8  (Külx*  mEseq^  tsleltalil  läxa  «wüda^sta  'w&pa). —  1 
Wa,  be'maaxs  lae  tslökwasE'wa  eyäx's  mEseqwa,  wa,  lä  äx*etsE*wa 
alölaq   löqlwa    qa's   le   b&ngalidzEm   lax   awäxslalLsasa   dEmsxe. 
Wa,  lä  g11x'wülts!oy!wa   bämtsl&wasa    mEseqw^.     Wä,  lä  ts!ö^- 
'widEq  läxa  dEmsxe.     Wä,  lä  lExtslöts  läxa  alölaqe  löqlwa.     Wä,  5 
lä    *nä:3:waEm    h§    gwex*idxa    waökwö.     Wä,    g*li*mgse    *wi*la  la 
tslöküxs    lae    k&sdesElaq    qa's    lä    k'ästalaq    läxa    'wä.     Wä,   la 
güqteqasa  *wäpe  läq  qa*s  mol6:9:ülg*lndese8  helk*!öts!äna*ye  a'yasö 
läq.     Wä,  lä  güqödxa   neqwa   'wäpa.     Wä,    lä   bänEnsasa  löqlwe 
läxa   *wäpe   qa*s   t  !et  läxbEndeq   qa   wünsälayös.     Wä,  laEm   bäs  10 
läxeq.     Wä,   la   xamastälis  läxa  wä.     Wä,  hötla   la   UEqälaxa   la 
bcnsEXs  lae  qäs^d  läq  qa's   lä  k'&stEndxa  Elg-tx^^tslälaxa  Elgtkwe 
mEseqwa.    Wä,  la  x'atslEX'ldBX  *w&pa^a*yas.    Wä,  g'äxe  k*ält!älaq 
qa*s lä k'aeLElaq  laxes  g'ökwe.     Wä,  hex*ida*mese Le'lälaxes 'nE'me- 
mota  qa  gäxes  laxes  gökwe.     Wä, gll'mese  ^wi«laeLExs  lae  äx*edxa  15 
qlexLa  löElqlwa  qa's  gäxe  kanölÜElas   lax  magtnwalilasa  Elgl?:"- 
tsiäla   'wälas  löqlwa.     Wä,   lä    äx'edxa   ^wälase   k'ätslEnaqa  qa*s 
tsEyösElesa   Elglkwe   mEseq"    läxa   löElqlwa.     Wä,  la    'nEmx'idE- 
tsl&Em  läx  äwägwidasasa  E^ikwe   niEseq''  läxa  ötsläwasa  löqlwa. 
Wä,  giPmese  *wi*la  g*exLaleda   löElqlwäxs,  wä,  lä  äx^edxa  qlexLa  20 
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21  in  all  the  dishes,  he  takes  many  |  spoons  and  distributes  them  among 
his  guests.  |  They  take  up  the  spoons,  and  the  host  |  takes  up  the 
dishes,  and  places  one  in  front  of  each  four  |  guests.    As  soon  as  they 

25  have  all  been  put  down,  they  eat  with  spoons  ||the  dean  sea-eggs; 
and  when  they  finish,  they  go  out.  |  That  is  all  about  this.  | 

I  have  forgotten  this.  It  is  just  the  same  as  boiled  sea-eggs  |  when 
they  are  put  into  cold  water  for  one  night  so  that  they  may  |  get 

30  stiflf.  Some  Indians  call  it  "to  get  hard.''  O  They  are  also  afraid  to 
drink  water  after  eating  sea-e^s  |  that  have  been  in  the  river;  for 
they  really  get  heart-bum  when  they  eat  |  this  kind  of  food,  and  they 
drink  water  after  it.  Therefore  they  are  afraid  of  |  water.  That  is 
all  about  this.  | 
1  Fiat  Sea-Eggs. — ^The  means  of  obtaining  |  flat  sea-eggs  is  also  the 
same  as  that  for  obtaining  large  sea-eggs;  but  they  do  not  |  often 
spear  flat  sea-eggs,  because  it  breaks  them.  Therefore  |  they  use  the 
5  scraping-net.^  ...  As  iäoon  as  it  gets  calm  atlow  tide,  ||  (the  man) 
inmiediately  goes  and  launches  his  small  sea-egg  scraping-  |  canoe. 
He  carries  into  the  canoe  the  sea-egg-scraping  paddle  |  and  the  bailer 
and  his  scraping-net.  Then  he  goes  aboard  his  |  canoe,  and  he 
paddles  to  where  he  knows  that  there  are  |  many  flat  sea-eggs.    The 

10  flat  sea-eggs  are  where  there  is  sandy  and  level  bottom  and  no  H  eel- 

21  k äk'EtslEnaqa  qa*s  la  tslEwanaesas  laxes  Le'länEme.  Wä,  laxda- 
*xwe  *wi*la  äx'ededa  kiwelaxes  k'äk'EtslEnaqe.  W&,  lada  Le*lä- 
nEme  äx'edxa  löEkilwe  qa's  lä  kaxdzamölilas  läxa  maemokwe 
läxa  kiwßle.     Wä,  gÜ'mese  *wilgalilBXs  lae  hex'^idaEm  «yö8*Ideda 

25  klwelaxa  Elgtkwe  msseqwa.  Wä,  g'tl'mesd  ^älExs  lag  höqüwElsa. 
Wä,  laEm  ^äl  läxSq. 

HexöLEn  LiElewesöxs  ^nEmäxIs'mae  LE'wa  h&nx'Laakwg  mEseqwa, 
ytxa  mEseqwaxs  lae  xama'stalae  läxa  'wüda'sta  'wäpa,  ylxs  laS 
Lläx-^da.     Wäxida  waökwe  bäklüma,  wä,  lä  *nexqöxs  Lläx'edae. 

30  Wä,  laEmxae  kllEla  näx*§dxa  'wäpaxs  lae  ^äl  mEmsex^güxa 
'wäs^Emäla  mEseqwa  qaxs  älaklälae  nEweq  iüpElämasxa  h&'mäpax 
^ex'sdEmasexs  lae na^kllaxa *wäpe.  Wä, h§'mis  lägüa  ktlEmasa 
*wäpe.  Wä,  laEm  gwäl  läxeq. 
1  Fiat  Sea-Eggs  (XElösäxa  ämdEma). — Wä,  heEmxat!  äEmtla- 
yosexa  ämdEmes  mämaseqlwayowaxa  mEseqwe.  Wä,  la  k'!§s 
qiünäla  sEk'as  läxa  ämdEma  qaxs  q  Iwelamasaaq.  Läg'ilas  hö 
äxElaseda  XElödzayowg.^  .  .  .  Wä,gll*mese  k•!tmäx1dxax•äts!ae- 
5  saxs  lae  h§x''idaEm  la  wi'x^stEndxes  xElödzatsleLaxa  ämdsma 
^wä:5:wagüma.  Wä,  laEm  däxsElaxgs  xElötsa^yase  se*wayowa 
LE'wis  tsälayuwö.  ^Wä,  hö*misLa  xElödzayäs.  Wä,  lä  läxs  läxa 
xElödzatsläs  ^wäxwagüma.  Wä,  lä  sex'wida  qa*s  lä  läx3s  qlälö 
q!eq!ädxa  ämdEma.     Wä,  he'misa  gxstE'wese  'nsma^axa  k*!efts5 

1  Contlnaed  on  p.  103,  line  1,  to  p.  IM,  line  75. 
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grass.    That  is  good  for  scraping  |  sea-eggs.    When  he  arrives  there,  11 
he  I  takes  up  his  scraping-net  and  puts  it  into  the  water.     He  | 
pushes  it  down  to  the  bottom  with  the  mouth  of  the  |  scraping-net 
towards  the  bow  of  his  canoe,  and  the  canoe  goes  stem  first,  as  ||  the  15 
man  tums  his  face  towards  the  stern  of  his  canoe;  |  and  he  pushes 
down  the  scraping-net  forcibly,  and  puUs  it  so  that  |  the  sea-eggs 
jnmp  into  the  scraping-net.     As  soon  as  it  is  füll,  he  |  hauls  it  up  and 
empties  it  out  towards  the  bow  of  the  canoe.     He  continues  doing  | 
so,  and  only  stops  when  his  canoe  is  almost  fuU  ||  of  sea-eggs.    Then  20 
he  goes  home  to  his  house.  |  As  soon  as  he  arrives  at  the  beach  of  his 
house,  he  calls  his  tribe  |  to  come  and  cut  the  flat  sea-^gs.    Immedi- 
ately  all  the  men,  |  their  wives,  and  the  children  go  to  the  beach 
where  |  the  canoe  with  sea-e^s  is,  and  they  take  along  ||  horse-clam  25 
Shells.    If  there  are  no  horse-clam  shells,  then  they  j  take  small 
clam-shells.    If  there  are  none  of  these,  they  |  take  large  mussel-shells 
to  break  the  sea-^gs.    They  |  walk  out  to  where  the  canoe  with  the 
sea-^gs  is,  and  they  take  the  sea-eggs  in  the  folds  of  their  |  blankets 
and  carry  them  ashore.    They  put  them  down  on  the  beach  ||  near  the  30 
edge  of  the  water,  and  all  the  others  |  do  the  same.    Then  they  sit 
Jown  on  the  beach,  and  each  takes  |  one  sea^-egg  and  cuts  all  round  it 

ts!äts!aytm  qlwäxales  lax  äxäsasa  ämdsma.     Wä,  heEm  5x'  xeIö-  10 
sexa    ämdEmeda    he    ^exse.     Wä,   gil*mese    lägaa    läqexs    lae 
hex'^idaEm    dägllExsaxes    XElödzayowe     qa*s    medEnse.     Wä,  lä 
LiEnxalisasexs    lae   ^äyaxstäleda   XElödzayuwe   läxa   ägiwa'yasa 
XElödzatsle  :^wä^wagüm  qa's  le   h£x"dz£^Emäla  yixs  lae  ^eg*i- 
maleda  x£löts!enoxwe   Ifixa   öxLa^yases   xElödzatsIe  :^wä:9:wagüma.  15 
Wä,  lä  LlEnk'Elases  xElödzayowe.     Wä,  lä  ^ElqElaq  qa  dE?"ts!ä- 
lesa  ämdEma  läxa  XElödzayowe.     Wä,  glPmese  qötlaxs  lae  nexo- 
stödEq  qa^s  qEplätsxseq  laxes  nälelExse.     Wä,  laEm   hex'sä  Re- 
gula.    Wä,  äl'mese  gwälExs   lae   Eläq  qötles  xElödzatsIe  ^wäywa- 
gümxa  ämdEma.     Wä,  lä  hex'idaEm  nä*nak^  laxes  gökwe.     Wä,  20 
g'tl^mese  lägalis  läx  Llsma^isases  g'ökwaxs  lae  Le^lälaxes  gökülote 
qa  las  tsäk'axa  ämdEma.    Wä,  hex*'ida*mesa  *na?wa  bebEgwäuEm 
LE^wis  gEgEnEme   LE^wis   g'lngtnänEme   la  höqüntsles  läx  hä*ne- 
dzasasa  ämdExsäla  xwä^wagüma.     Wä,  lä   ^nä^:waEm  dädEg'illsE- 
laxa  xälaesasa  mEtläna^ye;   wäxe  k'ie&s  xälaetsa  mEtläna^yaxs  lae  25 
äx^edxa  xöxülk* ümötasa    äwäwe   g'äweqläuEma  wäxe  k'Ieäsa  lae 
äx*edxa  xälaesasa  xöle  qa's  tsägayöxa  ämdEma.     Wä,  läx'da^xwe 
taxtia  läx  hewälasasa  ämdExsäla  xwä:^wagüma  qa^s  lä  hänx^etses 
*nE?'una*ye  läq  qa's    g'äxe    hänqElaxa    ämdEma   qa*s   hänx*aliseq 
läxa    mäg'lxstalisasa  dfimsx'e  'wäpa.     Wä,  lä  *näxwa'ma  waökwe  30 
he  gwex'^id  ögwaqe.     Wä,  läxda^xwe  klüdzExtalisExs  lae  däxidxa 
'nal^nEms^Eme  ämdEma.     Wä,  lä  tsäx'se'stälasa  xälaesasa  mEt  !äna- 
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with  the  clam-shell.  |  They  cut  along  the  edge,  for  the  sea-eggs  are 

35  flat.  I  After  they  have  cut  around  it,  they  take  off  ||  one  half,  and 
throw  away  the  side  of  the  sea-egg  with  the  mouth,  |  for  the  edible 
part  is  on  its  back;  and  as  soon  as  the  one  half  comes  off,  |  they  throw 
it  away.  The  other  one  they  tum  upside  down  in  the  salt  water,  |  so 
that  the  entrails  come  out,  and  they  eat  the  edible  part;  |  and  they 

40  do  the  same  to  all  the  others.  When  ||  one  of  them  gets  a  milky  sea- 
egg,  he  gives  it  to  one  wfao  |  gathers  them.  After  they  have  eaten, 
they  go  up  the  beach  and  |  go  into  their  houses.  There  they  take 
water  and  |  rinse  their  mouths;  and  after  doing  so,  they  drink  a  little 

45  water.  |  That  is  all  about  this.     But  the  woman  does  the  same  ||  with 
the  milky  flat  sea-eggs  as  she  did  with  the  |  milky  large  sea-eggs  when 
she  roasted  them  by  the  side  of  the  fire.  |  That  is  all  about  this.  | 
Picking  Fiat  Sea-Eggs  off  the  Bock  at  Low  Water. — ^When  |  there 

50  is  spring-tide  at  fuU  moon,  (the  man)  launches  his  ||  sea-egg-picking 
canoe,  takes  two  |  large  baskets  and  his  paddle,  and  he  |  paddles  to  a 
place  where  the  swell  made  by  the  southeast  wind  in  winter  does  not 
reach.  |  That  is  the  time  for  getüng  flat  sea-eggs.    That  is  the  |  place 

55  to  gather  them.  When  he  reaches  there,  he  takes  his  basket  and  ||  gete 
out  of  his  sear-^^g-picking  canoe;  and  when  he  finds  |  many  (sea-^gs), 

33  'yax  äwe^täsa  ämdsima.  Wä,  lasm  tsäk*asö^eda  äwünxa'yas  pExsE- 
mena'yasa  ämdEma.     W&,  g'll*mös§  lä*ste  tsäk*a'yasSxs  lae  äxödxa 

35  äpsödÜe  qa's  tslEx'edeq,  yix  äxälaasas  sEmsasa  ämdEma,  qaxs  häe 
klütäaatsa  h&mts!&wa  Äwega^yas.  W&,  g'll'mese  läwäyeda  äpsödi- 
taxs  lae  tslExIdEq.  W&,  ft'mese  qspIäLayödEq  läxa  dEmsx'S  *wäpa. 
W&,  hö'mis  la  *wil*&wats  yäxytg  ila.  Wä,  1&  h&mx^idEX  h&mtslä- 
was.     Wä,  ft'mese  la  *nä:s:waEm  hö  ^eg-ilö  waökwa.     Wä,  gll*mes§ 

40  l&La  *nEmökwaxa  dzedaqe  ämdEmaxs  lae  tsläs  läxa  'nEmökwe 
q!ap!e'nakülaq.  Wä,  lä  ^äi  tsäk*axs  lae  höx'wEsdSsa  qa's  lä 
högwöLEle  läxös  g'ig'ökwe.  Wä,  he*mis  la  äxfgdaatsexa  *wäpe  qa^s 
tslEweLlExöde.  Wä,  g'll'mese  ^älExs  lae  näxldxa  hölale  *wäpa. 
Wä,  laEm  gwäl  läxeq.     Wä,  laLa  äEm  näqEmgllt&'yß  ^egilasasa 

45  tslEdäqaxes  ^egilasaxa  dzedaqe  ämdEma  laxes  ^eg'ilasaxa 
dzedaqe  mEseqwaxs  lae  tslesaq  läx  onälisas^  lE^Öe.  Wä,  laEm 
gwäl  läxeq. 

Picking  Fiat  Sea-Eggs  off  the  Rock  at  low  Water. — Wä,  hö«maaxs 
lae  'wälasa  x  ätsla'yaxa  uExsEmälaeda  «mEküla,  lä  wi'x'^tEndxes 

50  k'!äk'!Elaats!e  jcwäxwagümaxa  ämdsma.  Wä  lä  däxsElaxa  mal- 
tsEme  äwä  läElxa^ya  le^wis  k'IäklElaxsa'yase  se*wayowa.  Wä, 
lä  sex'wida  qa's  lä  läxa  k*!ese  läg'aaatsa  qüläsa  niElase  qaxs 
tsläwünxae  klägllaxdEmaxa  ämdEma.  Wä,  lä  heEm  q!äp!E- 
yatsle.     Wä,  gtl'mese   lägaa   läqexs   lae  äx'edxes  lExa*ye  qa's  lä 

55  l&ltä    laxes    k!äk!Elaats!e    xwäxwagüma.     Wä,    g*tl^mese    q!äxa 
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he  picks  out  the  large  ones  and  |  puts  them  into  bis  basket;  and  when  57 
tbe  basket  is  fuU,  |  he  takes  it  up  and  goes  and  pours  (the  Contents) 
into  bis  canoe.  |  He  contmues  doing  this,  and  he  only  stops  when  he 
bas  enougb.  ||  Then  he  goes  aboard  bis  little  canoe  and  goes  home.  ßo 
When  I  he  arrives  at  the  beach  of  his  house,  he  puts  the  anchor  |  of 
his  sea-egg  canoe  into  the  water.    After  doing  so,  he  goes  up.  the 
beach  I  and  goes  into  his  house;  and  his  wife  takes  her  back-  |  mat 
and  goes  down  to  the  beach,  and  she  carries  the  basket  with  ||  sea-  65 
^gs  up  the  beach  into  her  (  house  and  puts  it  down  by  the  side  of  the 
fire.  I  After  doing  so,  she  sends  out  some  of  her  children  to  call  |  all 
the  men  to  go  and  carry  up  the  sea-eggs.  |  Then  they  all  take  baskets 
and  go  down  to  the  ||  beach,  and  they  go  alongside  the  sea-egg  canoe  70 
and  I  put  the  sea-eggs  into  their  baskets;  and  as  soon  as  they  have 
enougb  in  their  |  baskets,  they  go  up  the  beach  and  go  into  their 
houses,  carrying  |  the  sea-eggs  in  the  baskets  on  their  backs.    Then 
they  take  their  dishes  |  and  pour  fresh  water  into  them,  and  take 
their  knives  ||  to  cut  the  sea-eggs.     They  take  the  sea-eggs  out  of  the  |  75 
basket,  which  they  place  by  the  side  of  the  dish;  and  they  cliop  them 
with  the  knife.  |  As  soon  as  they  have  cut  a  sea-egg  all  around,  they 
throw  one  half  |  towards  the  fire,  and  put  the  other  half  with  the 

qlEyaasasexs    lae    mämEnöqEwaxa     äwäwe     ämdEma    qa's  mEn-  55 
tsläles     laxes     k'!äk'!Elaats!e      lExa'ya.       Wä,     g'iPm^e     qöt!a 
lEXEläsexs  lae  k'  löqülödsq  qa's  lä  güx'älExsas  laxes  xwäxwagüme. 
Wä,  la  banal  he  ^eg'ile.     Wä,  älmese  ^älExs  lae  helöLa.     Wä, 
lä    läxs    laxes    ywä^wagüme    qa*s    lä    nä*nakwa.      Wä,    gll'mese  60 
läg'alis  läx   LlEma^isases  gökwe,  wä,  ä'mese   qlElstEntsa  qlEltsE- 
mases  ämdExsäla  xwäxwagüma.     Wä,  g'tl^mese  ^älExs  lae  läsdesa 
qa's  lä  laeL   laxes  g'ökwe.     Wä,  lä  ^EUEmas  äx'edxes  LEbega*ye 
te*wa*ya    qa*s    lä    lEntsIes    läxa  LlEma'ise.     Wä>    lä    öxLExTdxa 
ämttsläla  lExa^ya   qa^s   lä   öxLösdesElaq   qa's   lä  öxLaeLElaq  laxes  65 
g'ökwe.     Wä,    lä    öxLEg-alJlas   läx    mäg'lnwalisases   lE^ile.     Wä, 
g'll'mese  ^älExs  lae  'yälaqasa  g'ayöle  laxes  säsEme  qa  las  &xk*  !ä- 
laxa  *näxwa  bebEgwänEm  qa   las   nana^äla  läxa  ämdEma.     Wä, 
hex'^ida'mese    ^naxwa    &x*edxa    laElxa'ye  qa's  lä  höqüntsles  läxa 
LlEma^ise,  qa^s   lä   hegägEndälaxa    ämdExsäla   xwäxwagüma  qa*s  70 
k'!ats!älesa  ämdEma  laxes  laElxa^ye.     Wä,  gtl^mese  hayäl^ats !äwe 
laElxa'yasexs  lae  höx'üsdesa  qa*s  lä   högwil  laxes  gig'ökwe  eöxLa- 
laxes    ämdatsle   läElxa'ya.     Wä,    hex'ida'mese    äx'edxa   löElqlwe 
qa*s  güxtslödesa   'wE'wäplEme   läq.     Wä,  lä   äx'edxa  k'Iäwayowe 
qa's    tsäg'ayäxa     ämdEma.      Wä,    lä    döltslödxa    ämdEma    läxa  75 
lExa^ye  qa's  ^mEkwägEndes  läxa  löqlwäxs  lae  tsäx'ltsa  k'Iäwayowe 
läq.     Wä,  gll'mese  lä«sta  tsäk*a*yasexs  lae  ts lEgEnölisasa  äpsödilas 
laxes   lE^fle.     Wä,   lä   klpstEnts    äxts lE'wasasa    hämtsläwe   läx 
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edible  pari  bottom  up  into  |  the  water  in  the  dish  and  wash  it,  so  that 
80  the  entrails  come  out.  ||  As  soon  as  they  are  all  out,  then  they  eat  the 
edible  part,  |  and  all  the  people  do  the  same.  After  they  have 
finished,  |  they  rinse  their  mouths;  andwhen  they  have  done  so,  their  | 
wivesgather  up  the  emptyshellsandputthem  into  a  basket.  As  soon 
as  j.  they  are  all  in,  thewoman  takes  a  large  firebrand  and  puts  it  on 
85  top  of  the  II  empty  shells.  Then  she  picksup  (the  basket)  and  empties 
it  outside  of  the  j  house.*  ...  As  soon  as  it  is  day,  (the  people)  eat 
the  flat  and  the  j  large  sea-eggs.  .    .    .  This  is  all  about  the  flat  sea- 

eggs.  I 

1  Blne  Sea-Eggs. — I  have  forgotten  the  blue  sea-eggs.  They  are  | 
the  same  as  flat  sea-eggs,  for  they  are  eaten  in  the  same  way  |  as  the 
flat  sea-eggs  when  they  are  broken.  Only  that  is  diflferent,  j  when 
they  go  to  get  them,  that  the  only  time  to  get  them  is  when  it  is 

5  reaÜy  low  ||  water  at  spring-tide,  when  the  moon  is  new  or  when  it  is 
füll.  I  When  the  tide  is  nearly  at  its  lowest,  the  woman  takes  her  | 
basket  for  carrying  them,  and  she  carries  it  on  her  back,  going  down 
the  rocky  beach  to  the  |  point  of  land;  for  that  is  the  only  place  where 
there  are  many  blue  sea-eggS,  where  the  largest  waves  are,  |  what 
some  people  call  breakers,  for  that  is  where  the  blue  sea-eggs  stay, 
10  where  there  are  jj  many  cracks  in  the  flat  rocks,  and  that  is  where  | 
the  women  go  to  look  for  blue  sea-eggs,  carrying  their  clam-digging 


*wäbEts!&wasa  löqlwe   qa^s   ts!öx*wideq  qa  läwäyesa  yäx'ytgilas. 

80  Wä,  gil'mese  *wi«lftxs  lae  hämx'^dxa  hämtsläwäs.  Wä,  lä  'nä- 
xwaEm  he  ^egileda  gökülötas.  Wä,  g'll*mese  gwälExslae  *näxwa 
tslEweLlExöda.  Wä,  gil'mese  ^älExs  lae  q !äp !eg*lltte  gEUEma- 
sexa  tsäx'möte  qa^s  k*!ats!ödes  läxa  lExa^ye.  Wä,  g'll^mese 
'wlltsläxs    lae    äx^edxa  gülta  'wälastökwas   qa^  änkiylndes    läxa 

85  tsäxmote.  Wä,  lä  k'Iöqülilaq  qa^s  lä  kMftdEs  läx  l läsanä'yases 
g  ökwe.*  .  .  .  Wä,  glPmese  *näla  tsäx'dEmaxa  amdEma  ^.E*wa 
mEseqwe.  Wä,  lawesLa  ^äl  läxa  amdEma. 
1  Blne  Sea-Eggs  (LEwa). — HedEn  LiElewesE'wa  tewa,  ylxa  hemaxat! 
gwexsa  amdEma,  y!xs  hemaaxat!  ^egilasöxs  lae  tsäk'asEwe  ^e- 
g'ilasaxa  ämdEmäxs  lae  tsäkasE*wa.  Wä,  lex'a^mes  ogüqälayösexs 
lae  äxsE*wa  ylxs  lexa^mae  k* lägilaxdEmqexs  ftlak'Iälae  *wälasa 
5  x'ats!a*yaxa  xäsawayaeda  «mEküla  löxs  lä  nExsEmäla.  Wä,  g*!l- 
'mese  Eläq  wälEmwaxsdElesa  xäts!a*yaxs  laeda  tslEdäqe  äx^edx^s 
k!ägllaats!eLe  lExa^ya  qa*s  lä  öxLälaqexs  lae  lEnts*Eyala  läxa 
äwilba^ye  qaxs  lexa*mae  qläyatsa  lEweda  eEwIladäxa  qtÖa  ylx 
gwE^y&sa     waökwe     t!ö5:wa  qaxs    he'mae    dzEnaatsa    lEwe    Löxs 

10  qleuEmaeda  xüxxükla  läxa  päspElxEla.  Wä,  he'mis  la  al'yatsa 
tslEdäqaxa    lEwa    laxes    dalaena^yaxa    k'Illäkwe.      Wä,    gll'mese 

I  ir  this  is  not  done,  the  ghost  will  comc  and  eat  the  sea  eggs.    See  p.  614,  Une  17. 
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sticks.  When  |  she  finds  them,  she  immediately  pushes  them  off  with  12 
her  digging-stick,  and  she  |  throws  them  into  her  carrying-basket. 
As  soon  as  it  is  füll,  |  she  carries  the  basket  of  sea-eggs  on  her  back. 
She  carries  it  up  the  rocky  beach,  aad  ||  carries  it  into  her  house,  and  15 
puts  it  down  in  the  comer  of  her  house.  |  They  are  not  eaten  at  once, 
for  they  do  not  eat  them  until  |  after  they  have  been  fourdays  in  the 
house.  .  .  .  When  |  they  eat  blue  sea-eggs,  they  do  the  same  as  they 
do  when  they  eat  the  |  flat  sea-eggs.     That  is  all  about  this.  || 

Bamacles    (Gretting  bamacles). — When  the  woman  is   getting  |  1 
ready  to  go  and  get  barnacles,  she  takes  |  many  old  mats  and  also 
many  baskets  and  one  large  bücket,  |  and  she  goes  and  puts  them 
aboard  her  bamacle-catching  ||  canoe.    As  soon  as  the  tide  begins  6 
to  fall,  she  |  carries  her  paddle  in  one  hand,  and  she  goes  down  to 
where  the  |  bamacle-catching  canoe  is.     She  launches  it  and  |  goes 
aboard.     Then  she  paddles  and  goes  to  a  place  where  she  knows  there 
are  many  |  bamacles  on  stones.    As  soon  as  she  arrives  there,  she  || 
goes  ashore.    Then  she  puts  the  old  bamacle-catching  canoe  stem  10 
first  ashore;  |  for  they  never  use  a  new  canoe  to  go  getting  bar- 
nacles,  because  |  often  the  canoe  is  cracked  when  they  use  it.  | 
Therefore  they  use  old  canoes  for  getting  barnacles.    As  soon  as  | 


qläqexs  lae  hex*idaEra  LlEnqElötses  kiflakwe  läq  qa*s  tslEx-  12 
tslödes  laxes  k"!äg*!laats!e  lExa'ya.  Wä,  gÜ^mese  qötlaxs  lae 
öxLEX'^dxes  lEwaatsIe  lExa^ya  qa*s  gäxe  öxLösdEyälaq  qa*s  lä 
öxLacLElaq  laxes  gökwe  qa^s  öxLEgaliles  läxa  onegwöases  g'ökwe.  15 
Wä,  laxaö  k*!ets!enox"  hex'^d  tsax^idEq  ytxs  älmae  tsäx'^dqexs 
lae  möplEnywa^se  *näläs  äxel  läxa  g'ökwe.  .  .  .  Wä,  läLa 
näqEmgÖtawi^lälaEmx  gwegilasasexs  lae  tsäk'asö  läx  tsäk*alae- 
na'yaxa  ämdEma  lö*  tsäk*!ena*yaxa  lEwa.     Wä,  laEm  gwäl  läxeq. 

Bamacles    (KIwetäxa   k!wet!a*ye). — Wä,  he^maaxs  lae  xwänalE-  1 
leda  tslEdäqe  qa*s  lä  kiwetaxa  k!wet!a*ye,  wä,  he^mis  äx^etsöseda 
qlenEme    k*  !äk- !obana,   wä,   he^misa     qlexLa    laElxa^ya.     Wä,    he- 
*misa  *nEmsgEme  ^wälas  nagatslä  qa^s  lä  äx^älExsas  laxes  klweda- 
tsleLe  ^wäxwagüma.     Wä,  giPmese  xatslEg  ätowa  *ytxwöläxs  lae  6 
dak*  lötElaxes  kiwetsayase  se^wayowäxs  lae  lEntsIes   läx  hanaxsta- 
lidzasases  k!wedats!eLe  xwäxwagüma.      Wä,  lä  wi*x"stEndEq   qa*s 
laxse  läq.     Wä,  la*me  sex^wida  qa*s  lä   läx  qlälas  q!eq!ädEx  t!es- 
t!äla.      Wä,    g'lPmcse     lägaa    laqexs    lae    häng'alisa.     Wä,  laEm 
äLaxLax^ida  qa^s  k* !ax*alises  öxLa^yases  k!wedats!eye  ts!äts!aglma  10 
qaxs  k* !esae  k Iwedats !exa  k!wet!a*ya  eke  xwäxwagüma  qaxs  q!iV 
nälae  höx^wideda  ek'e  xwäxwagümxs   lae   yä*yats!ä.     Wä,   he'mis 
lägilas  he  k Iwedats !exa   klwetla^ya  tslätslaglma.     Wä,    g11«mese 
k*!ax**alise    öxLa^yasexs     lae   hex'^idfEm  lältftwa   qa*s    raEnxsEla- 
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15  she  puts  the  stern  ashore,  she  goes  ashore  and  picks  up  ||  some  drift- 
wood  and  puts  it  aboard  her  old  canoe;  and  |  when  she  has  enough, 
she  pushes  the  canoe  oflf  the  beach  and  goes  aboard.  |  She  goes  sea- 
ward,  and  looks  downward  into  the  water;  and  |  when  she  sees  many 
bamacles  on  stones,  she  takes  her  anchor  |  and  puts  it  overboard 

20  where  she  thinks  it  will  run  dry  at  half  ||  tide.  She  cuts  shavings  of 
dry  cedar-wood;  and  |  when  her  old  barnacle-catching  canoe  is  left 
dry  on  the  beach,  she  takes  a  large  |  bücket  and  fills  it  with  salt 
water.  When  it  is  füll,  |  she  just  Uftsit;  and  when  it  Stands  upright, 
she  lets  it  go.  |  When  her  canoe  is  left  dry  on  the  beach,  she  unloads 

25  the  small  pieces  of  driftwood,  and  ||  lays  down  the  cross-ends  for  a 
fire  on  the  beach,  and  she  takes  two  other  pieces  and  lays  them  |  down 
as  side-pieces.  Between  them  she  puts  |  the  shavings  for  kindling. 
Then  she  places  cross-pieces  |  of  medium  size  on  top  of  the  side- 
pieces.  I  Then  she  picks  up  stones  close  alongside,  and  puts  them  on 

30  top;  II  and  when  she  thinks  she  has  enough,  she  lights  the  fire  imder- 
neath;  and  when  |  the  fire  is  burnt  up,  she  takes  her  basket  and  picks 
up  the  barnacle-stones  and  puts  them  |  into  the  basket;  but  she  only 
puts  into  the  basket  those  that  have  many  |  bamacles  on  them. 
When  she  thinks  that  the  basket  is  heavy,  she  carries  it  |  and  pours  out 

35  (the  Contents)  close  to  the  fire  for  heating  stones;  ||  and  she  continues 
picking  up  the  barnacle-stones.  She  only  stops  when  she  has  j 
gathered  many;  and  as  soon  as  she  finishes,  she  takes  two  pieces  ol 

15  x"*idexa  q!äq!exEme  laxes  k!wedats!eye  ts!äts!ag*ima.  Wä,  gll- 
'mese  helöLExs  lae  wiqüllsases  k!wedats!eye  ts!äts!aglma  qa*s  lax- 
seq.  Wä,  lä  Llästa  qa*s  hänxEnsElexa  dEmsxe  *wäpa.  Wä, 
g11*mese  döx^waLElaxa  qlaedzasa  t!est!äla  lae  äx^edxes  qlEltsEme 
qa^s  qlElst Endes  laxes  k'ödLe   qlax^widElxa  laLa  naEnxsEgilallslxa 

20  xätsIaxEla.  Wä,  lä  k*  !äk' !EX"mötTlaxa  lEmxwa  k!wa*XLäwa.  Wä, 
gIPmese  Eläq  lEmxwalise  k!wedats!es  ts!äts!ag1mxs  lae  äx^edxa  *wä- 
las  nagatslä  qa's  tsc^stEndes  läxa  dEmsxe.  Wä,  gll'mese  qötlaxs 
lae  ÄEm  dälaq.  Wä,  giPmese  h&ngalisExs  lae  dawäq.  Wä,  g*il- 
*mese  lEmxwalise  yä^yats  läsexs  lae  möltödxa  q  !äq  lexEme.     Wä,  lä  ge- 

25  g"alTsasa  gibäLasa  Ie^wIslö.  Wä,  lä  äx*edxa  maltsiaqe  qa*s  k'äk'E- 
dEnödes.  Wä,  laEm  käk'EdEnwa^ya.  Wä,  lä  möm&g'ötsa  ämEma- 
^yastowe  lax  ekMalisasa  g'älastoyiwe  k!äk!Ex"möta.  Wä,  lä  gekl- 
yintsa  h&^yalastowe  qlexal  lax  ököya^yasa  käk'EdEnwa^yas.  Wä,  lä 
mEnx'^dxa  tIesEme  läx  mäginwa*yas  qa^s  XEqüyindales  läq.     Wä, 

30  gtPmese  kötaq  laEm  hel^axs  lae  menabödEq.  *Wä,  gil^mese  x'iqo- 
stäxs  lae  äx^edxes  lExa^ye  qa^s  mEngilisexa  t!est!äla  qa^  mEntsI&les 
laxes  lExa^ye,  yixs  lexamae  äx^etsöseda  q  lesgEmaJaeda  tlesEmaxa 
k!wet!a^ye.  Wä,  gil^mese  gwanäla  Iöx"ses  lExa^yaxs  lae  kMöqülisaq 
qa*s  lä  gögEnölisas    läxa    mäglnwalisases  tleqwapa^ye.      Wä,    lä 

35  hanal  he  gwegila  mEnaxa  t!est!äla.  Wä,  ähmes  gwälExs  lae  q!e- 
nEme  q!ap!a^yas.     Wä,    g'il^mese    ^älExs   lae    äx'edxa  maltsiaqe 
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driftwood,  I  each  one  fathom  in  length  and  generally  |  one  short 
span  I  thick,  and  puts  them  down  close  to  the  ||  fire  for  heating  40 
stones;  and  she  takes  two  other  pieces  of  the  same  thickness,  |  but 
only  half  a  fathom  long.  Whon  she  |  has  finished  this,  the  fire  for 
heiating  stones  is  burnt  out.  |  Then  she  takes  a  long  thin  piece  of 
driftwood,  and  uses  it  to  take  out  the  firebrands  |  from  the  red-hot 
stones;  and  as  soon  as  all  the  firebrands  have  been  taken  out,  ||  she  45 
takes  one  of  the  one-fathom  pieces  of  round  driftwood  and  |  places 
it  by  the  side  of  the  red-hot  stones;  and  she  does  the  same  with  the  | 
piece  half  a  fathom  in  length.  She  places  it  across  the  end,  and  also  j 
with  the  other  one  of  the  same  length  at  the  other  end;  and  she 
takes  I  the  one-fathom  piece  and  puts  it  down  ||  on  the  ends  of  the  50 
two  short  ones;  and  after  she  has  done  so,  |  she  takes  a  long  thin 
piece  of  driftwood  and  levels  down  the  top  of  the  red-hot  |  stones,  so 
that  they  are  level,  and  so  that  they  fill  the  corners  of  the  |  drift- 
wood enclosure  all  around  the  place  for  steaming  the  barnacle-stones. 
As  soon  I  as  she  finishes,  she  puts  the  barnacle-stones  on 
the  red-hot  ||  stones;  and  she  heaps  up  the  barnacle- 
stones  on  top,  so  that  they  are  quite  |  thick.  Then 
she  takes  the  old  mats  and  spreads  them  alongside 
of  the  place;  |  and  when   they  are   all  ready,  she  takes  the  largo 

'näl'nEmp  lEnk*    läxEns    bäLäqe    äw&sgEmasas.      Wä,    lä,    qlönp.la  37 
*näl*nEmp!Enk'  läxEns   tslEx^tsIäna'yaxsEns  q!wäq!wax*ts!äna'yex 
yix  äwägwidasasa  qlexale  qa^s  k'atlälises  lax   mäg'tnwalisases  t!e- 
qwapa^ye.     Wä,  läxae  et!ed  äx^edxa  maltsiaqaxat!  he  Em  äwägwita  40 
gäle  äxänEms.     Wa,  läLa  ÄEm  nEqlsböde  äwäs^Emas  s.     Wä,  g-il- 
*mese  ^älExs  lae   q!ülx*ide    lExk IwedzEmas   tleqwapa^yas.     Wä, 
lä    äx'edxa    wile    gÜtla   qlexäla    qa*s    k!wäk!wet!EqEwexa    gölta 
läxa  x'ix'lxsEmäla  tIesEma.     Wä,  gÜ^mese  'wi*loq&wa  gültäxs  lae 
äx'edxa   ^nEmtslaqe    läxa    *näl*nErap!Enke    leElx'in    qlexala    qa^s  45 
k'adEnolise  läxa  xix'lxsEmäla  tIesEma.     Wä,  lä  etletsa  *nEmts!aqe 
läxa  nEqlEbödäs  äwäs^Emase  qa's  gebEndes   läq.     Wä,  lä  etletsa 
he'maxat!  'wäsgEm  läxa  &psba*yasa  giltagawa^ye.    Wä,  laxae  äx^ed- 
xa  *nEmts!aqe    ^nEmplEnks  'wäsgEmse   läxEns  bäLax  qa*s  katle- 
des  läx  epsba'yasa  tslEltslEkwagawa^ye.      Wä,    g'iPmese   ^älExs  50 
lae  äx'edxa  glltia  wilto  qlexala  qa-s  golx'^ides  läxa  xixtxsEmäla 
tIesEma  qa  *nEmäkiyas.     Wä,  he-mis  qa  lElg'aes  läxa  ewaneqwasa 
eEmxEnwa'ye  qlexal  läx  äwl^stäsa  ^nEg-asLaxa  tlestläli.     Wä,  gil- 
*mese  gwälExs  lae  tläqEyundälasa  t!est!äla  läxa  x'ixixsEmälft   t!e- 
SEma  (fig-)^     Wä,  g-ll*mese  lä  bölEyäleda  tlestläla  läq  qaes  laen'\*ye  55 
w&kiwa;  wä,  lä  &x*edxa   k'!äk'!obane    qa^s   LEbEnölises  läq.     Wä, 
g'tUmese  la  'näxwa  ^älalaxs  lae  äx^edxa  *wälase   nagatsle  qötla- 
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58  bücket  fiUed  |  with  salt  water  and  pours  it  over  it,  and  she  | 
quickly  takes  up  the  old  mats  and  spreads  them  over  what  is  being 

60  steamed.  ||  When  it  is  covered  over  on  top  and  on  the  sides,  |  she 
takes  a  rest.  It  may  be  half  an  hour  according  to  the  watch  |  when 
they  are  done.  Then  she  takes  off  the  mat  covering;  and  |  when  it 
is  all  off,  she  waits  for  them  to  get  dry  and  also  to  |  cool  oflF.     Then  she 

65  takes  her  large  baskets  and  washes  them  ||  in  salt  water,  until  the 
sand  comes  oflF.  When  it  is  |  all  off,  she  carries  them  up  and  puts 
them  down  by  the  side  of  the  place  where  the  |  bamacle-stones  have 
been  steamed.  She  sits  between  the  two  large  baskets.  |  She  takes 
the  bamacle-stones  and  she  pulls  off  the  bamacles,  and  she  |  throws 

70  away  the  stones  when  the  barnacles  are  all  off;  and  she  ||  puts  the 
barnacles  into  the  baskets  carefully,  so  as  not  to  break  them  |  when 
she  puts  them  in.  She  continues  doing  this  with  the  whole  number;  | 
but,  even  if  she  takes  the  barnacles  quickly  off  the  stone,  |  generally 
the  tide  rises  to  the  place  where  she  is  steaming  the  barnacle-stones, 
for  steaming  in  this  way  is  slow.  |  When  they  are  all  off,  she  carries 

75  the  basket  of  bamacles  |(  and  puts  them  on  board  the  old  bamacle- 
canoe.  |  As  soon  as  they  are  all  in,  she  puts  aboard  her  old  mats  and 
the  large  |  bücket;  and  when  they  are  all  aboard,  she  goes  home  to 
her  house.  |  When  she  arrives  at  the  beach  of  her  house,  she  |  gets 
out  of  the  old  canoe,  which  she  lands  stern  first.     Then  she  takes  the 

58  lalesxa  dEmsx'e  *wäpa  qa*s  lä  tsädzELEylnts  läq.  Wä,  lä  ha*na- 
kwfla    äx^edxa  k*!äk'!obana   qa*s  LEpEyindales    laxes  'nEk-asE*we. 

60  Wä,  gll^mese  *wi*la  nädzEkwe  ös^Ema^ya  LE^wes  ewanft'yaxs  lae 
xös^da.  Wä,  h&yäqxEntlex  nExseglLEla  läxEns  q !aq lalak* !aya- 
xEns  ^näläxs  lae  Llöpa.  Wä,  la^me  näsödxa  nayimas.  Wä,  gil- 
*mese  ^wFläxs  lae  esEla  qa  lEmlEmx"stöx*wIdes.  Wä,  he*mis  qa 
k'öx'widesexs   lae   äx^edxes    äwäwe   läElxa*ya    qa*s  lä  t8!ö?:*widEq 

65  läxa  dBmsx-e  *wäpa  qa  läwäyesa  eg'ItsEma'yas.  Wä,  g'll^mese 
*wFläxs  lae  dälaq  qa*s  lä  mEXEnöIIsas  läx  äpsän&^yases  ^nEk'asE^we 
tiestläla.  Wä,  lä  k!wäk!wagawexa  maltsEme  äwä  laElxa^ya. 
Wä,  lä  däxidxa  t!est!äla  qa  gElqälexa  k!wet!a*ye  läxa  tIesEme 
qa*s    tslEqElexa    tIesEmaxs  lae   ^wi^läwa    k!wet!a^ye  läq.     Wä,   lä 

70  aek'ilaxs  lae  äxtslötsa  k!wet!a^ye  läxa  lExa^ye  qa  kleses  tEtEpsa- 
laxs  lae  getslä.  Wä,  iä  hex'säEm  gwegilaq  laxes  ^wäxaase.  Wä, 
läLa  mamaxülqlaxs  lae  äxälaxa  k!wet!a*ye  läxa  tIesEme  qaxs 
qlünälae  *yaxänEma  *nEk*äxa  t  lest  lälaxs  äwäbalaeda  *nEk'äx  ^ex*s- 
dEmas.     Wä,  glPmese  «wFlftxs  lae  k'Iöqülisxa   kiwedatsle   lExa'ya 

75  qa^s  lä  k'IögüxsElas  laxes  nanak!aats!äxa  k!wet!a*ye  tslätslag'tma. 
Wä,  gtl^mese  *wilxsaxs  lae  möxsaxes  k'Iäklobana  LE*wa  ^wälase 
nagatslä.  Wä,  gil*mese  *wI1xsexs  gäxae  nä^nakwa  läxes  g'ökwe, 
wä,  g'tl^mese  läg'aa  läx  LlEma^ases  gökwaxs  lae  hex^idasm 
lölt&laxes  tslätslag'lme  läxes  äLaxLalaena^ye.      Wä,  la^mese  dabex 
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end  II  of  the  anchor-line  of  the  old  canoe,  goes  up  the  beach,  and  ties  |  80 
the  end  to  a  stone  on  the  beach.     She  goes  into  her  hoiise,  |  andimme- 
diately  she  eats;  and  her  husband  clears  up  the  house  |  and  spreads 
mats  around  the  floor.     When  he  has  done  so,  he  invites  his  |  tribe 
to  come  and  eat  the  bamacles.     When  they  come  in,  ||  the  host  takes  85 
long  narrow  mats  to  eat  from,  |  and  he  spreads  them  down  in  front 
of  the  bamacle-eaters;  |  and  he  takes  cedar-sticks,  which  he  spUts 
into  thin  pieces,  |  and  he  breaks  them  into  pieces  four  finger-widths 
in  length.  |  He  distributes  these,  one  stick  ||  to  each  one  of  the  90 
bamacle-eaters,  to  pull  out  the  |  edible  part  of  the  bamacles.    As 
soon  as  each  has  one,  he  goes  down  to  the  |  place  where  the  old  canoe 
of  his  wife  is,  and  he  carries  on  his  back  the  basket  with  bar- 
nacles.  |  He  carries  them  into  the  house  and  puts  them  down  by 
the  side  of  the  |  door  of  the  house.    Then  he  goes  down  again,  and 
carries  on  his  back  the  ||  other  large  basket  of  bamacles;  and  he  goes  95 
and  carries  them  into  his  house;  |  and  he  walks  right  back  to  the  rear 
of  the  house,  and  pours  them  on  the  |  mats  from  which  the  bamacles 
are  to  be  eaten.     Then  he  pours  them  out  all  along  in  front  of  those 
who  I  are  to  eat  the  bamacles;  and  he  takes  the  other  basket  of 
bamacles  |  and   goes    and    pours    them   out.    Then  the  barnacle- 
eaters  ||  take  up  the  bamacles  with  the  left  band,  and  with  the  |  100 
right  band  they  hold  the  cedar-stick  and  push  at  the  '*eye"  |  of  the 

q  lEldzanä'yases    ts!äts!ag'imaxs    lae    läsdesEla   qa's    möx"sEmleses  80 
öba*yas    läxa    mEgwise    tIesEma.      Wä,    lä    laeL     laxes     g-ökwe. 
Wa,  h§x**ida'mese  LÜExwa.     Wä, läLa  lä^wttnEmas  e:^'widxes  gökwe 
qa's  LEpse^stalÜElesa  leEl^wa^ye.  Wä,  g*il*mese  gwälExs  lae  Le'lälaxes 
g'ökülöte  qa  g-axes  tiEsaxa  k!wet!a^ye.     Wä,  g'll'mese  g-äx  *wi*lae- 
Laxs  laeda  k  IwetelaLaxa  k  !wet  !a*yexa  bEgwänEme  äx'edxa  g'tlsg'ildE-  85 
dzowe  leEl'wa'ya  qa's  lä  LEpdzamölilas  läxa  tiEsäLaxa  k!wet!a'ye. 
Wä,  lä  et!ed  äx'edxa  k!wa*xLäwe  qa*s  xöxox"sEndeq  qa  wiswElto- 
wes.    Wä,  lä  k'ök*Ex"s"EndEq.    Wä,  laEm  maemödEne  äw&sgEmasas 
läxEns  q  !wäq  Iwaxts  !äna*yex.     Wä,  lä  ts  lEwanaesasa  'näl^uEmts  !aqe 
läxa  'näl'uEmÖkwe  läxa  tiEsaLaxa  k!wet!a*ye  qa  LiEnxsälayösexa  90 
hähämastä^yasa  k  !wet  !a'ya.    W-ä,  giPmese  «wllxtöxs  lae  lEnts  !es  läxa 
ha^nedzasas tslagölases  gEnEme  qa^  öxLöltödexa k!wedats!e lExa^ya 
qa's  lä  öxLaeLElas  laxes  g'ökwe  qa^s  lä  hängalilas  läxa  äwiLEläs  t!E- 
x'lläses  gökwe.     Wä,  lä  etEntsles  qa*s  etlede  öxLEx^idxa  *nEmsgE- 
me  'wälas   k!wedats!e    lExa*ya   qa^s  lä    öxLaeLElaq   laxes   gökwe.  95 
Wä,  lä  heg'lyölilElas  läxa  ögwiwalile  qa^s  lä  gügEdzodälas  läxa  t!E- 
dzEdzöwe  le*wa*ya.     Wä,  laEm  gügE^nakülas  läx  LläsEX'dzam&lilasa 
tiEsaLaxa  k!wet!a*ye.      Wä,  lä  äx^edxa  *nEmsgEme  k!wedats!e  1e- 
xa*ya  qa*8  lä  gügögeqas  läq.     Wä,  hex*ida*meseda  tlEsaLaxa  k!we- 
tla'ye  dägllllxa  k!wet!a*yeyises  gEmxöltsläna^ye.      Wä,  lä  dätases  100 
hclk*!öts!äna'ye  läxa  LiEngayowe  klwa^xLäwa  qa's  LiELlEnxstowes 
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2  barnacles,  so  that  the  edible  part  comes  out;  and  after  they  have 
pushed  out  |  the  edible  part,  they  pmch  the  shell  teeth  of  the  barna- 
cles, and  bite  oflF  the  |  Iower  end  and  eat  it ;  and  they  all  do  the  same  | 
5  while  they  are  eating  the  barnacles.  They  eat  them  very  quickly;  | 
and  after  they  have  eaten  them,  the  host  who  is  giving  the  bamacle- 
feast  draws  some  water  and  |  gives  it  to  the  feasters.  They  rinse 
their  mouths  so  as  to  |  remove  the  salt  taste  from  the  inside  of  the 
mouth;  and  when  the  salt  taste  is  out  of  the  mouth,  |  they  drink  a 

10  little  water.  Then  ||  they  go  out  of  the  house;  and  the  host  gathers  | 
the  empty  shells,  puts  them  into  a  mat,  and  throws  them  |  out  of  his 
house.    That  is  all  about  this.  | 

Another  Way  of  preparing  Barnacles. — Burning  barnacles  on  |  level 
sandstone.  When  the  |  woman  gets  ready  to  go  and  start  a  fire  over 
the  barnacles,  she  |  first  takes  her  large  basket;  and  she  takes  a 
5  Short,  broad  board  and  ||  spUts  it  in  pieces  the  thickness  of  a.finger.  | 
She  ties  them  up  with  cedar-bark,  and  she  also  takes  her  yew-wood  | 
clam-digging  stick  and  matches,  and  she  carries  her  |  large  basket. 
She  carries  the  split  cedar-sticks  on  her  Shoulder,  |  and  in  one  hand 
she  carries  the  yew-wood  clam-digging  stick,  and  she  walks  down  the 

10  rocky  ||  beach  in  front  of  her  house  at  Fort  Rupert.  Then  she  looks 
for  I  a  sheet  of  barnacles;  and  as  soon  as  she  finds  a  large  patch  of 

2  läxa  k!wet!a^ye  qa  läx'säles  hämts!&was.  Wä,  g'll^mese  LlEnx'söd- 
xa  h&mtsl&wasexs  lae  ep !edEx  q lEglmasa  k!wet!a*yaxs  lae  qlEk'ö- 
dEx  öxsdE^yas  qa*s  h&mx'^ideq.     Wä,  lä  'näxwaEm  he  gwegilaxs 

5  k!wetk!wataaxa  k!wet  !a^ye.  Wä,  lä  hälabälaEmxs  hä^mäpaaq.  Wä, 
giPmese  ^wHaxs  lae  äx^ededa  kiweteläxa  klweta^yexa  *wäpe  qa*s  lä 
tsex^its  laxes  kiwetelagile.  Wä,  laxda^xwe  tslEweLlExöda  qa 
lawäyes  dEmpIacLlExawa^yas.  Wä,  giPmese  ^wPläwe  dEmpIacLlE- 
xawa^yasexs   lae  xäLlEx^id   näx^dxa    ^wäpe.      Wä,    hex-*ida^mese 

10  'näxwa  höqüwElsa.  Wä,  laxaeda  kiwetelax'de  hex'idaEm  q!ap!e- 
gtlllxa  tiasmote  qa^s  k*!äts!ödes  läxa  lExa^ye  qa*s  lä  k*!ödEs  läx 
Lläsanä^yases  g-ökwe.  Wä,  laEm  ^äl  läxeq. 
1  Another  Way  of  preparing  Barnacles. — Änäxa  k!wet!a*ya  läxa 
klwedfiklwa  tlessma  läxa  ^nEmaa  dE^näxEklwa.  Wä,  he^maaxs 
lae  xwänalEleda  tslEdäqaxs  läLe  änaxa  k!wet!a*ye,  wä,  he'mis 
gil  &x*etsö*ses  'wälase  lExa^ya.  Wä,  lä  äx^edxa  ts!äts!ax"sEme 
5  qa*s  xöxox"sEnde  qa  ylwes  äwägwitEns  q!wäq!waxts!äna*yex. 
Wä,  lä  yiLöyötsa  dEnase  läq.  Wä,  he^misa  LlEmqlfikline 
kliläkwa;  wä,  he^misa  kedzayowa.  Wä,  lä  öxLälaxes  *wä- 
lase  lExa^ya.  Wä,  lä  wikilaxa  mEndzaakwe  k!wa*xLäwa.  Wä, 
lä    däklötElaxes    LlEmqlEkline     küläkwaxs     lae    lEtslEyäla    läx 

10  L!Ema*isases  gökwe  läxga  TsäxesEk*.  Wä,  lä  alex'^dEX  'nEmxsa- 
aäsa  k!wet!a^ya.     Wä,  gil^mese   qläxa   lexEya   tas&la   k!wet!a^ya. 
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bamacles  |  (that  is  what  the  old  Indiana  call  a  sheet  of  barnacles),  (  12 
then  she  put»  her  cedar-sticks  down  on  the  rock,  and  also  her  clam- 
digging  stick,  |  and  she  carries  her  basket  on  her  back  as  she  is  going 
up  the  beach  where  she  goes  to  get  ||  eel-grass  at  high-water  mark.  15 
She  puts  it  into  her  basket.  |  When  it  is  füll,  she  goes  down  again  to 
the  rocky  beacli  where  she  left  |  her  split  cedar-sticks,  and  she  puts 
down  the  |  basket  of  eel-grass.     She  takes  out  the  eel-grass,  and  | 
scatters  it  over  the  bamacles.     She  does  not  put  it  on  thick  when  she 
scatters  the  ||  eel-grass.     After  she  has  done  so,  she  splits  up  |  into  20 
small  pieces  one  of  the  cedar-sticks  to  start  her  fire.  |  After  she  has 
done  so,  she  takes  her  matches  and  lights  them.  |  With  them  she 
bums  the  end  of  the  cedar-stick  for  starting  the  fire.     She  puts  it  |  on 
the  middle  of  the  scattered  eel-grass,  places  the  ||  split  cedar-sticks  on  25 
it,  and  scatters  them  all  over.     As  -soon  as  it  is  burnt  up,  |  she  sits 
down  on  the  rocks  and  waits  for  the  |  spüt  cedar-sticks  to  burn  up. 
When  they  are  burnt,  |  the  woman  takes  her  clam-digging  stick, 
sweeps  away  the  eel-grass  and  |  the  ashes  of  the  biu'nt  wood,  and, 
when  they  have  all  been  removed,  she  pries  off  the  barnacles  with  her 
digging-stick.  ||  The  cooked  barnacles  come  off  in  large  cakes,  as  they  30 
are  in  |  cakes.    Then  the  woman  breaks  them  into  smaller  pieces  | 
and  puts  them  into  her  basket;  and  when  all  that  has  been  cooked  is 
off,  I  she  carries  the  bamacle-basket  on  her  back  and  goes  to  her 


höEm  gwE^yösa  gäle  bäklüm 'nEmxsaaatsa  k!wet!a^yeda  he  gwäle,  12 
wä,  la  äxälödxa  mEndzaakwe  kIwaxLäwa,  wä,  he^meses   küläkwe. 
Wä,  lä    öxLösdesElaxes   lExa^yaxs    lae  läsdesEla  qa*s  lä  äx^ed  läxa 
ts!äts!aylme    läxa  «ya'x"mute  qa^s   textslödes  laxes  lExa^ye.     Wä,  15 
giPmese  qötlaxs   lae   xwelaqEnts !es  läxa  LiEmayaa   läx   glyaäsa- 
ses    mEndzaakwe    k!wa«xLäwa.     Wä,    lä    öxLEgaalötses  ts!ayats!e 
lExa*ya.       Wä,    lä    äx*wülts!ödxa    ts!äts!aylme    läxa    lExa«ye,  qa 
belEytndäles   läxa  k!wet!a*ye.     Wä,   k!est!a  wäklwaxae  LEXEyaya 
ts!äts!aylme   läq.     Wä,   g-fPmese  gwälsxs  lae  helox"sEnd  xöxöx"-  20 
sEndxa  *nEmts!aqe  läxa   mEndzaakwe  kIwaxLäwa  qa*s  gälastoyä. 
Wä,  gll^mese    gwälExs    lae    äx^edxes   kedzayowe    qa^s   k*es*edeq. 
Wä,  lä    mex'bEndxa    gälastoyowe    klwa^xLäwa.     Wä,  lä  äxEyints 
läx   naq !Eq la'yasa   lä   lEX*a    ts !äts layima.     Wä,  lä  kätEyindälasa 
mEndzaakwe  k!wa«xLä  läq  qa  gweles.     Wä,  gil'mese  xiqöstäxs  lae  25 
kiwäg-aäla    läxa    t!edzEk!wa.      Wä,    laEm    esEla    qa    q!t5lx-^Idesa 
mEndzaakwe  k!wa*xLäwa.     Wä,  gll^mese  qlülx'^IdExs  lae  äx'ededa 
tslEdäqaxes    küläkwe    qa*s     xox^wides    läxa    ts!äts!aytme    LE^wa 
q!üq!wälEmöte.     Wä,  glPmese  *wFlaxs  lae  kIwetElalases  küläkwe 
läxa  k!wet!a*ye.     Wä,  ä^mise  la  qwäklögiläleda  la  Llöp  k!wet!a*ya  30 
laxes  äwädzEwena^ye.     Wä,  ä^mesa  tslEdäqe  la  heloxValälä  wewex'- 
sälaq  qa^s  äxtsläles  läxes  lExa^ye.     Wä,  gil^mese  ^wFläwa  la  LlöpExs 
lae  öxLEX'^dxa  k!wedats!e  lExa^ya  qa*s  lä  nä*nakwa  läxes  gökwe. 
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35  house.  |  Then  she  calls  her  husband  and  her  children,  or,  if  ü  she  has 
no  children,  she  calls  herfriends,  to  come  and  eat  |  barnacles.  When 
they  come  and  sit  down,  she  spreads  |  mats  in  front  of  those  who  are 
to  eat  the  barnacles.  Then  the  woman  goes  down  to  the  |  beach  of 
the  house  and  picks  up  stones  and  carries  them  up.  |  She  carries  them 

40  into  the  house  and  puts  them  down  ||  where  she  sits  down,  and  she 
gives  to  those  who  are  to  eat  the  barnacles,  each  two  stones.  |  Then 
she  pours  out  the  barnacles  in  front  of  those  |  whom  she  invited. 
Then  those  who  are  to  eat  the  barnacles  put  |  one  of  the  stones  down 
on  the  floor.     That  is  the  one  on  which  they  will  break  the  barnacles ;  | 

45  and  they  take  a  barnacle  in  the  left  hand  and  put  it  on  ||  the  stone 
on  which  it  is  to  be  broken;  and  they  take  the  hammer-  |  stone  in  the 
right  hand  and  strike  the  barnacle  and  break  its  |  shell.  Then  they 
eat  the  edible  part.  They  keep  ön  |  doing  so  as  they  are  eating  the 
barnacles;  and  |  when  they  have  finished,  they  do  just  as  I  have  told 

50  before,  ||  when  I  talked  about  the  way  they  do  when  the  guests  finish 
eating  barnacles  at  a  barnacle-feast.  |  That  is  all  about  this.  | 
1  Cryptochiton. — As  soon  as  the  tide  is  low,  (the  woman)  takes  her  | 
small  basket  and  her  digging-stick  for  cryptochiton  and  she  goes 
down  to  the  |  rocky  beach.  Then  she  looks  under  stones  on  the  rocky 
beach;  |  and  when  she  sees  a  cryptochiton,  she  pushes  the  crypto- 

Wä,  hex'^ida^mese  Le*lälaxes  lä^wönEme  LE*wis  säsEme.     Wä,  gil- 

35  *mese  k!eäs  säsEmxs  lae  Le^lälaxes  'ne^nEmökwe  qa  g'äxes  tiEsaxa 
k!wet!a*ye.  Wä,  giPmese  g'äx  klüs^alilExs  lae  LEpdzamölÜEma 
le*wa*ye  läxa  tiEsäLaxa  k!wet!a^ye.  Wä,  leda  tslEdäqe  lEnts!es  läxa 
LlEma^isases  gökwe  qa*s  xEx"*widexa  tIesEme  qa*s  lä  xEx*OsdesE- 
laq.     Wä,  lä  XEgwiLElaq    laxes   g-ökwe   qa^s  lä  xEx"^walilas  laxes 

40  kiwaelase.  Wä,  lä  ts!äsa  maemaltsEme  tIesEm  laxes  kiwetelag'ilaxa 
k!wet!a^ye.  Wä,  lä  gögEdzötsa  k!wet!a*ye  läx  LläsExdzamä'yases 
Le^länEme.  Wä,  hex**ida*mesa  k!wetk!watLaxa  k!wet!a^ye  mExwa- 
lilasa  *nEmsgEme  tIesEma  qaxs  he^mae  tiEsdEmatxa  k!wet!a*ye. 
Wä,  lä  däx**itses  gEmxölts  !äna*ye  läxa  k!wet  !a'ye  qa*s  äxsEmdes  läxa 

45  tiEsdEma  tIesEma.  Wä,  lä  däx'^tses  helk!öts!äna*ye  läxa  tläyowe 
tIesEmxs  lae  t!Es*itsläxak!wet!a^ye.  Wä,  he*mis  lä  tEpIedämasxa 
xälaesasa  k!wet!a*ye.  Wä,  lä  h&mx'^dEx  hämtsläwas.  Wä,  äx'sä- 
^mese  he  ^egilaxs  k!wetk!wataaxa  k!wet!a*ye.  Wä,  g-tl*mese 
gwälExs  lae  äEm  la  nEgEltEwexEn  g'äle  wäldEmxg-fn  lä  ^ä^ex'- 

50  s^äla  laqexs  lae  ^äl  k!wetk!wata  Le*länEmasa  kiweteläxa  k!we- 
t!a*ye.  Wä,  laEm  gwäl  läxeq. 
1  Cryptochiton. — Wä,^ gil^mese  xätslaesexs  laeda  gEnEmas  äx'edxes 
lälaxame  LE'wis  qlEnyayäxa  qlanase.  Wä,  lä  lEntslEyäla  läxa 
LiEmayaa.  Wä,  lä  hex'^idaEm  dödEgüpaxa  *mEx*^mEk!wa  tIesEma. 
Wä,  gil^mese  döx*waLElaxa  qlanase  lae  LlEnqElötses  qlEnyayowe 

1  Contlnued  from  p.  151,  line  21. 
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chiton  digging-stick  ||  under  it;  and  when  it  is  tumed  on  its  back,  5 
she  takes  it  and  throws  |  itinto  her  cryptochiton  basket.    She  con- 
tinues  doing  this  |  as  long  as  she  finds  cryptochitons;  and  when  her 
litüe  basket  is  füll,  |  she  goes  up  the  beach  into  her  house.  | 

Then  she  takes  her  small  kettle  and  washes  it  out  with  water.  H 
When  this  is  done,  she  pours  fresh  water  into  it,  until  it  is  |  half  füll,  10 
and  she  puts  it  over  the  fire.     When  it  |  begins  to  boil,  she  takes  her 
cryptochiton  basket  and  pours  the  |  chitons  into  the  boiling  water. 
Wlien  they  are  all  in,  |  she  takes  her  tongs  and  stire  them  with  them, 
so  that  they  stop  boiling,  for  the  ||  chitons  are  cold.     Therefore  the  15 
water  stops  boiling  at  once.  |  She  keeps  on  stirring  it  while  the  crypto- 
chitons are  in  the  kettle;  and  |  as  soon  as  the  water  boils  up  again, 
she  takes  the  |  kettle  off  the  fire.     She  takes  a  dish  and  quickly  | 
poure  fresh  water  into  it.    Then  she  takes  a  large  ladle,  ||  and  with  20 
it  she  takes  out  the  cryptochitons  she  is  cooking  and  puts  them  into 
the  I  dish  with  water  in  it.     When  they  are  all  in,  she  calls  |  her 
husband  to  come  and  eat  the  böiled  cryptochitons.  |  Then  he  goes  and 
sits  down  by  the  side  of  the  dish  with  cryptochitons;  |  and  he  takes 
out  one,  peels  the  shell  off  its  back,  and  ||  throws  it  into  the  kettle.  25 
He  puUs  out  the  |  entrails  and  throws  them  into  the  kettle;  and  when 
they  have  |  ''berries"  on  the  back, — these  are  of  red  color  and  soft, — 

lax  äwäb&^yas.     Wä,  gtl^mese  nELElaxs  lae  däx'^idEq  qa's  tslEx-  5 
tslödes    laxes    qlEnyatsle   lälaxama.      Wä,  ftxsä'mese   he   gwegi- 
laxes   qläsEwe   qlanasa.     Wä,  gtl'mese   qöt!e   qlEnyatsIäs  lälaxa- 
maxs  lae  l&sdesa  qa^s  lä  laeL  laxes  gökwe. 

Wä,  hex*ida*mese  äx'edxes  ha'nEme  qa*s  ts!ö?üg*fndesa  *wäpe 
läq.     Wä,  g-lPmese   ^älEXs   lae  güxtslötsa   *wE^wäp!Eme   läq   qa  10 
nEgoyoxsdäles.     Wä,  lä   h&nxLEnts  laxes    lEgrnle.     Wä,  gll^mese 
mEdElx^wIdExs  lae  &x*edxes  qlEnyatsle  lälaxama  qa's  güxstEndesa 
qlanase   läxa   maEmdElqüla  *wäpa.     Wä,  giPmese  *wi«la«staxs   lae 
äx^edxes  tslesLäla  qa*s  xwetledes  läqexs  lae  ^äl  msdElqüla  qaeda 
qlanasaxs  «wödae    läg-ilas   hex'^idaEm    ^äl    mEdElqüle.      Wä,   lä  15 
xwetaxsäEmqexs  lae  gestaleda  qlanase  läxa  h&nxxanowe.     Wä, 
g'Ü^mese   etied  mEdElx^widExs  lae  hex-^idaEm  h&nx'sEndxa  hänx- 
Lanowe    läxa    lE^Ile.      Wä,    lä    äx^edxa    löqlwe    qa*s    hälabale 
güxtslötsa  ^wE^wäplEme  läq.     Wä,  lä  äx'edxa  'wälase  k'atslEnaqa 
qa^s  xalöstEndes  läxa  qlänseläseda  qlanase   qa's  lä  xEltslöts  läxa  20 
*wäbEts!älele  löqlwa.     Wä,  g!l*mese  *wi*losExs  lae   höx'^ida  Le*la- 
laxes   lä'wünEme    qa    gäxes    qlEnsqlasxa    h&nxLaakwe    qlanasa. 
Wä,  hex*ida*mese  la  kIwägägElllxa  q lEnsq layats le  löqlwa.     Wä, 
lä  däx'ldxa  ^nEmsgEme  qlanasa   qa^s  sexälex   XEldzeg'a'yas  qa*s 
tslExtsläles    läxa  qlEnselatsle  h&nx'Lanowa.     Wä,  lä  gEl^^üqödEx  25 
ylx-ylg'fla  qa*s  ts  lExts  lödexaas  läxa   h&nx'Lanowe.     Wä,  giPmese 
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he  puts  them  into  his  mouth  |  and  eats  them;  and  he  washes  tho 

30  cleau  cryptochitons  in  |  the  dish;  and  after  washing  them,  he  ||  eats 

them.     Some  Indians  call   this  ''cryptochiton-eating;"  |  and  when 

one  has  been  eaten,  they  take  another  one  |  and  clean  it,  as  they  did 

the  first  one,  before;  |  and  after  it  has  been  cleaned  and  washed, 

they  I  eat  it;  and  the  one  who  eats  the  chitons  does  this  with  every 

35  one  of  them;  [|  and  as  soon  as  he  has  fini3hed,  water  is  given  to  him 

He  rinses  |  his  mouth;  and  after  rinsing  his  mouth,  he  drinks  a  ( 

very  Uttle  water;  and  after  doing  so,  he  sits  still.  |  That  is  all  about 

this.  I 

1      Baked  Cryptochiton. — The  woman  also  takes   |  a  small  basket  of 

cryptochitons.     She  takes  a  handful  and  throws  them  under  her  | 

jSre,  at  the  side-logs,  scraping  out  some  of  the  hot  ashes.  |  When  she 

5  throws  the  chitons  into  the  ashes,  she  takes  her  ||  tongs  and  stirs  the 

ashes  about,  so  that  they  will  be  scatt^ered,  and  she  continues  stining 

them.  I  She  does  not  leave  them  there  a  long  time;  and  when  they 

are  burnt  black,  she  |  puUs  them  out  with  her  tongs  and  puts  them 

down  by  the  side  of  the  |  fire.     She  takes  her  small  dish  and  pours 

some  water  into  it  |  until  it  is  half  fuU.    Then  she  picks  up  the 

10  roasted  cryptochitons  and  ||  puts  them  into  the  dish  with  water  in  it, 

and  she  stirs  them  round  with  her  |  hand;  and  when  all  the  ashes  are 

27  qlEmdzEgwekllaxa  L!ax°stowe  tElküxs  lae  ts!öq!äsa  laxes  sEmse 
qa*s  h&mx'^deq.  Wä,  lä  ts!öx*wldxa  senkwe  qlanasa  läxa 
q!Ensq!ayats!e    löqlwa.       Wä,    glPmese     gwäl     tslö^rwaqexs    laS 

30  hämx'*idEq.  Wä,  lä  *nekeda  waökwe  bäklüma  q lEnsq lasedxa 
qlanase.  Wä,  g*il*mese  'wPlaqexs  lae  et!ed  däx'^dxa  *nEmsgEme 
qlanasa  qa^s  etlede  sex'^dEq  laxes  gäle  gwegilasxes  gäle  sex'a- 
sE^wa.  Wä,  gil^mese  senküxs  lae  ts!öx*widEq.  Wä,  läxae 
q lEnsq las^edEq.      Wä,    lä    ^näxwaEm    he    gwegilaxs    qlEnsqlasa^. 

35  Wä,  gll^mese  gwälExs  lae  tsex'^tsö*sa  *wäpe.  Wä,  lä  tslEweLlE- 
xöda.  Wä,  gÜ^mese  ^äl  tslEweLlExödExs  lae  xäLlEx^Id  näx'ed- 
xa  hölalbida'we  *wäpe.  Wä,  gll^mese  gwälExs  lae  ÄEm  k!üs*älila. 
Wä,  laEm  ^äl  läxeq. 
l  Baked  Cryptochiton. — ^TsIedzKk"  qlanas,  ytxshe^maeäx^ededatslE- 
däqaxa  q  lanases  lälaxame.  Wä,  lä  k*  !ölts  !ödEq  qa*s  k*  laäbölises  läxes 
lEgwIle  läxa  käk'EdEnwa^yas  ylxs  lae  gölxaakweda  ts  lElqwa  gtina*ya. 
Wa, glPmese la k* lagilisa  qlanase  läxa  güna^yaxs  lae  äx^edxes  tsles- 
5  Läla  qa^s  göli^läleq  qa  gweHdes.  Wä,  la  hemEnl*Em  golgElgeq.  Wä, 
k'!est!a  älaEm  gaesExs  lae  k!wek!ümElsgEmx*ida.  Wä,  ä*mese 
gölxsEntses  tsIesLäla  läq  qa  gäxes  klanäles  lax  mäglnwalisases 
lE^ile.  Wä,  lä  äx^edxes  lälogüme  qa^s  göxtslödesa  ^wäpe  läq. 
Wä,  la    nEgoyoxsdälaxs    lae    klägilllxa    tsIedzEkwS  qlanasa  qa's 

10  lä  k'lästEnts  läxa  *wäbEts läwasa  löqlwa.  Wä,  lä  xwetElgEntses 
a^yasowe    läq.     Wä,   gil^mese  *wll*äwe    gwegönesgEma^yasexs    lae 
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oflf,  I  she  pours  away  the  dirty  water;  and  she  pours  more  water  into  12 
it  so  as  to  I  change  it,  and  she  again  stirs  it  with  her  hand,  and  again  | 
she  pours  off  the  dirty  water.  Now  they  are  clean.  ||  She  pours  15 
more  water  on  them,  and  she  peels  off  the  shell  from  the.  back,  as  she 
did  in  the  case  |  I  first  talked  about  when  I  talked  about  |  boiling 
cryptochitons,  and  she  does  the  same  as  she  does  when  |  eating 
them.    That  is  all  about  this.  | 

Winkles. — ^The  woman  just  takes  her  small  basket  and  ||  goes  down  20 
to  the  rocky  beach  of  her  house  at  low  tide,  about  |  the  time  when 
the  Indians  are  going  to  Knight  Inlet;  for  that  is  the  time  when  | 
winkles  gather  to  spawn,  and  that  is  what  the  woman  searches  for.  | 
As  soon  as  she  finds  them,  the  woman  just  puts  her  small  basket  under 
the  place  where  there  are    many    winkles,  |  and  she  scrapes  the 
winkles  into  her  small  basket;  and  as  soon  as  ||  the  small  basket  is  25 
füll,  she  comes  up  from  the  rocky  beach  carrying  the  winkle-  |  basket 
in  her  hands,  and  she  puts  it  down  by  the  side  of  the  fire.    Then  she 
takes  her  small  |  kettle  and  puts  it  down  by  the  side  of  the  winkle- 
basket.     She  takes  it  |  and  poiu^s  the  winkles  into  the  small  kettle. 
When  they  are  all  in,  she  |  takes  the  water  and  pours  a  little  into  it. 
She  takes  an  ||  old  piece  of  matting  and  tucks  it  in.    Then  she  puts  30 
the  kettle  on  the  fire,  |  and  it  stays  on  the  fire  a  long  time  boiling. 
It  takes  about  |  four  hours  according  to  the  watch  before  they  are 

güqödxa  neqwa  'wäpa.  Wä,  lä  et!ed  güqlEqasa  'wäpe  läq  qa*s  L!ä-  12 
yödeq.  Wä,  laEmxae  xwetElglntses a'yasowe läq.  Wä,  läxae  et !ed 
güqödxa  neqwa  'wäpa.  Wä,  la'mS  ex'sEmx**ida.  Wä,  laxae  et!ed 
güqlEqasa  'wäpe  läq.  Wä,  lä  sex'&lax  XEldzega'ya  laxes  gweg-i-  15 
lasaxEn  gäle  wäldEmxgin  läk*  ^ägwexs'älalak'exs  lae  qlEnsqlas- 
xa  hänx'Laakwe  qlanasa.  Wä,  laEm  ÄEm  nEqEmg-fltEweqexs  lae 
h&'mäpEq.     Wä,  laEmxae  ^äl  läxeq. 

Winkles  (Gelayo). — ÄEmLeda  ts'.Edäqe  äx^edxes  lälaxame  qa*s  lä 
lEntsIesEla  läxa  LiEmäyaäses  g'ökwaxa  xätslaese    läxs  lae  mEm-  20 
waeLlEnx  lax  Dzäwade   qaxs   he^mae   la  q!ap!ex'1dEX'dEmsa  ge- 
layowe  laxes   waselasLe.     Wä,    he^mis  la  äläso'sa   tslEdäqe.      Wä, 
g'll'mese  qläqexs  lae  äEm  hänäbötses  lälaxame  läx  qlayasasa  ge- 
layowe  qa*s  goltslödesa   gelayowe  laxes  lälaxama.     Wä,  gtPmese 
qöt!e  lälaxamäsexs  gäxae  lälsdEyala   k* !öxk* lötfilaxes  gelayoatsle  25 
lälaxama  qa*s  lä  hä^nölilas   laxes  lE^ile.     Wä,  lä  äx'edxes  ha«nE- 
me  qa's  hä^nöliles  laxes  gelayoatsle  lälaxama.     Wä,  lä  dädanödEq 
qa^  güqösesa  gelayowe  läxa  ha^nEme.     Wä,  glPmese  ^wi'laxs  lae 
äx*edxa  *wäpe  qa's  xaLiaqe   güqlEqas  läq.      Wä,  lä  äx'edxa  k*!ä- 
kMobana  qa*s   dzöpEyindes   läq.    Wä,  lä  hänx-LEnts  laxes  lEgwöe.  30 
Wä,  la  gexLäla   läxa   lEgwile   yäla   maEmdElqüla.     Wä,   laxEnte 
möts  lagELElagila  läxEns  q  !äq  lalak*  layaxEns  ^näläxs  ke  l  !öpa.    Wä, 
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33  done.  |  Then  she  takes  them  off  and  pours  off  the  water;  and  when 
all  the  I  liquid  is  off,  she  takes  out  the  old  mat  that  she  tucked  in, 

35  and  ||  she  takes  two  stones  to  break  the  winkles.  She  uses  |  the  mat 
to  break  them  on,  and  spreads  it  out  outside  of  her  seat.  |  Then  she 
takes  the  winkle-kettle  and  pours  the  |  winkles  on  the  mat  on  which 
they  are  to  be  broken.    She  takes  up  one  of  the  stones  |  and  puts  it 

40  on  the  mat  to  break  them  on  it.  In  her  ||  right  hand  she  takes  the 
other  hammer-stone,  and  she  takes  up  |  one  of  the  winkles,  puts  it  on 
the  one  stone,  and  |  strikes  it  with  the  hammer-stone.  Then  the  | 
Shell  of  the  winkle  breaks  to  pieces.     She  takes  out  the  |  edible  part 

45  and  eats  it,  and  she  does  the  same  with  the  others.  ||  After  she  has 
eaten  all,  she  rinses  her  mouth,  so  that  the  salt  taste  comes  out,  |  and 
she  drinks  a  little  water;  and  she  gathers  the  |  broken  shells,  puts 
them  into  her  mat  on  which  they  were  broken,  and  she  |  goes  out  and 
throws  them  away  outside  the  house,  for  these  are  not  given  at  a 

50  feast  to  |  many  tribes, — ^winkles,  cryptochitons,  and  chitons.  ||  Only 
Chiefs  and  their  children  eat  winkles.  |  I  do  not  know  why  they  are 
the  only  ones  to  eat  them.  That  is  all  |  about  this,  for  there  is  only 
one  way  of  cooking  them.  | 
1  Eel-Grass  (Twisting  off  eel-grass). — In  springtime,  |  when  the 
winter  is  past,  then  all  the  women  get  ready  to  |  twist  eel-grass.  .  .  . 

33  lä  h&nx'sEndEq  qa^s  xatslEX'^ide  ^wäpaläs.  Wä,  g'tl^mese  ^wFläwe 
^wäpaläsexs    lae     lawEyödEx    dzöpEya'yas    k*  !äk' lobane.     Wä,    lä 

35  äx^edxa  maltsEme  tIesEma  qa*s  tläyoxa  g'eläyowe.  Wä,  lä  äx'ed- 
xa  tiedzft  le*wa*ya  qa*s  LEplälües  laxes  Lläsalilases  kiwaelase. 
Wä,  lä  äx^edxa  gelayotsläla  h&nxLanowa  qa^s  gügEdzödesa  gela- 
yowe  läxa  tiedzä  le*wa*ya.  Wä,  lä  &x*edxa  'uEmsgEme  tIesEma 
qa^s  ^mEgüdzödes  läxa  tiedzä  le^wa'ya.     Wä,  lä  dälasess  helk*!ö- 

40  ts!äna*ye  läxa  ^uEmsgEme  t!äyo  tIesEma.  Wä,  lä  däx'^idxa  *nEms- 
gEme  gelayo  qa*s  ^mE*x:"sEmdes  läxa  tlEsdEma  tIesEma.  Wä, 
lä  tlEs^edEq  ylses  däsgEmesE'we  tlayö  tIesEma.  Wä,  he^mis  la 
tEtEpsaatsa  xEltsEma^yasa  g'elayowe.  Wä,  lä  äx^edEx  h&mtslä- 
was   qa*s  h&mx^Ideq.      Wä,  ä^mise  he   gweg'ilaxa   waökwe.     Wä, 

45  gil^mese  ^wFlaxs  lae  tslEwiLlExöda  qa  lawäyes  dEmpIaeLlExawa- 
*yas.  Wä,  lä  xaLlEx-Id  näx^dxa  'wäpe.  Wä,  lä  q !ap leg'llllxes 
tlasesawa^ye  qa^s  lä  *wi*ladzöts  laxes  tiedzä  le*wa^ya  qa's  lä 
k!äts  läx  Lläsanä^yases  g'ökwe,  ylxs  klesae  kIweladzEm  läxa  q!e- 
nEme   lelqw&laLa^yaxa    gelayowe   LE^wa   qlanase    LE*wa  klEnöte. 

50  Wä,  läLa  lexama  g'Igig&ma*ye  LE^wis  säsEme  hä^mäpxa  g*elayowe. 

Wä,  Ieu  k!es   qlÄLElax   hegagJhnas   h&'mäpEq.     Wä,  laEm  ^äl 

läxeq  qaxs  'nEmx'^idälamae  h&*mex*silaena*yaq. 

1      Eel-Grass  (KlUpäxa  ts!äts!aylme). — Wä,  he^maaxs  lae  qlwaxEnxa 

laas  häyäqaxa   tsläwünxe  lae   xwänaHdeda  ^näxwa   tsledaqa  qa^s 
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The  man's  wife  |  who  is  going  to  twist  eel-grass  first  takes  her  eel- 
grass  twisting  ||  paddle  and  her  anchor-line  of  cedar-bark  rope,  and  5 
also  her  |  eel-grass  twisting  hat,  for  generally  they  wear  a  hat  when 
they  twist  |  eel-grass,  because  generally  sea-water  splashes  into  their 
f aces  I  when  the  women  pull  up  the  twisting-stick  with  the  eel-grass 
twisted  around  |  its  end.  Then  it  splashes  into  their  faces  ||  when  10 
they  wash  the  eel-grass;  and  therefore  (the  woman)  wears  an  eel- 
grass  twisting  hat.  |  She  carries  down  every  thing  as  she  goes  down 
to  the  beach  |  to  her  little  old  canoe  for  twisting  eel-grass,  and  she 
also  I  carries  her  bailer  and  her  eel-grass  twisting-stick.  She 
launches  |  her  small  old  canoe,  and  puts  into  it  what  I  have  named.  | 
When  it  is  all  aboard,  she  sits  in  the  stern  of  the  small  eel-grass  15 
twisting  I  canoe.  She  takes  up  her  eel-grass  twisting  paddle  and 
paddles,  |  and  she  goes  to  a  place  where  she  knows  that  there  is  thick 
eel-grass  and  that  the  eel-grass  is  growing  in  soft  sand.  |  When  she 
arrives  at  the  place  where  the  eel-grass  is,  |  she  takes  the  cedar-bark 
rope  and  ties  the  ||  stone  to  its  end  and  throws  it  into  the  water;  and  20 
when  it  touches  the  bottom  so  that  it  is  vertical,  |  she  ties  it  to  the 
stern-seat.  After  doing  so,  she  |  takes  her  twisting-stick  and  puts 
the  tip  into  the  water.  |  She  pushes  it  down  into  the  sea-water  and 
strikes  the  sandy  bottom  where  |  there  is  much  eel-grass.    Then  she 

klilpelxa  ts!äts!aylme.^     .     .     .     Wä,  laEm  läLe  gEUEmasa  bEgwä- 3 
nEme  külpalxa  tslätslaylme.     Wä,  he'mis  gll  &x*etsö*ses  k'üpsa- 
yase  se^wayowa  LE'wes   qlEldzana'ye    dEnsEn    dEUEma.     Wä,  he-  6 
'mises  k*  ÜlpEmte  LEtEmla  qaxs  hemEnäla'mae  LEtEmäleda  k*  Iflpäxa 
tslätslaylme    qaxs   hemEnäla'mae   küsx'E^mälaxa    dEmsx'e   *wa- 
pBxs  lae  nexöstödeda    tslEdäqaxes    k!llba*y&xs    lae    xllklütba'ya 
tslätslaylme  läx  öba'yas.     Wä,    he'mis   lä  küsxE^Emälatsexs  lae 
tslötslExödxa  tslätsaytme.     Wä,  heEm  lägilasa  kitlpEmle  LEtEm-  10 
la.     Wä,  lä   «wi^la  dEntsIesElaqexs  lae   lEntsIesEla  läxa   LiEma'ise 
läx  h&^nedzasases    klllbatsIeLe    tslägöt    xwä:^wagttma.      Wä,  he- 
«mises  tsälayowe  i.E*wis  k* lElbayowaxa  tslätslaylme.     Wä,  lä  wix"- 
stEndxes  ts  lägole  xwäywagüma.     Wä,  lä  äx^älExsElaxEn  lä  LeLEqEla- 
sE*wa.     Wä,  g'iPmese  «wIlxsExs  lae  kIwaxLBndxes  k*  lllbats leLe  :?:wä-  15 
xwagüma.     Wä,   lä   däx'idxes    klilpsayasß  se«wayä  qa's  se^^wide 
qa*s  lä  laxes  qläle  wä?:"s  tslätslaylme.     Wä,  he'misa  tElgwesas  eg'ise 
qlwaxasasa    tslätslaylme.     Wä,   gll'mese   lägaa   läxa   k'Illbadaxa 
tslätslaylmaxs  lae    äx'edxa  dEnsEne    dEUEma    qa*s    mö:?:"bEndesa 
tIesBmeläq  qa's  qlElstEndes.     Wä,  ä'mese  a^wEnEnsElaxs  lae  mö?-  20 
'walEXsas    läxa    LEXExstEwetExse.      Wä,    gll'mese     gwälalExsExs 
lae   dägÜEXsxes   k'Illbayowe  qa*8   metsEndes   wilba'yas   qa*s   me- 
dEnses  läxa  dEmsxe  *wäpa  qa*s  LiEnxalises  läxa  eg-edzEgwise  läx 
qlayasasa  tslätslaylmaxs  lae  klllpüda.     Wä,  la'meda  tslätslaylme 

1  Continued  on  p.  155,  Une  19,  to  p.  156,  Ilne  45. 
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25  begins  to  twist  it.  Then  the  eel-grass  ||  is  twisted  around  the  twis ting- 
stick. When  she  cannot  turn  the  |  twisting-stick  any  more,  she 
puUs  it  up.  The  twisting  woman  pulls  up  the  twisting-stick.  |  As 
soon  as  the  eel-grass  comes  in  sight,  she  untwists  |  it  to  get  it  oflF  from 
her  twisting-stick,  and  then  the  eel-grass  comes  off;  |  and  shesqueezes 

30  one  span  around  it,  ||  beginning  at  the  head-end.  That  is  what  we 
refer  to  as  the  roots.  |  She  washes  it  in  salt  water,  so  that  the  sand 
comes  off.  |  When  it  is  all  off,  she  measures  two  spans  |  from  the 
Upper  end  of  the  roots,  and  she  breaks  off  the  lower  end.  |  When  it  is 

35  all  off,  she  puts  it  in  front  of  herseif,  ||  and  she  puts  the  twisting-stick 
back  into  the  water,  and  she  does  the  same  |  as  she  did  before.  When 
she  has  much  of  it,  the  tide  rises,  |  for  they  only  twist  at  spring 
tide.  As  soon  as  the  tide  |  comes  up,  she  hauls  up  the  anchor  and 
goes  home;  |  and  when  she  arrives  at  the  beach  of  her  house,  she  gets 

40  out  of  her  ||  old  canoe  for  twisting  eel-grass.  She  takes  out  her 
anchor  and  carries  it  up;  |  and  when  the  anchor-line  gets  taut,  she 
puts  it  down.  |  Then  she  sends  her  husband  to  go  and  invite  his 
tribe  I  to  come  and  peel  eel-grass.     The  man  immediately  obeys  \ 

45  his  wife.  He  invites  his  tribe.  ||  When  he  comes  back,  he  clears  out 
his  house,  |  and  spreads  the  mats  around  for  those  who  are  going  to 
peel  the  eel-grass  to  sit  down  on.  |  As  soon  as  he  has  done  so,  he  takes 


25  la  k'ülplEnexa  k'ülbayowe.  Wä,  gll^mese  gwäl  sE*x"ts!a  kÜlpE- 
leda  k!tlbay&xs  lae  nexöstodeda  k'ülplenoxwe  tslEdäqxes  k*!tlba- 
yowe.  Wä,  gil*mese  g  äx  neHededa  tslätslaytmaxs  lae  aödzaaqa 
qwelk* lEwesedxes  külbayowe.  Wä,  he*mis  la  läwiyatsa  ts!äts!a- 
ytme.      Wä,  lä  q!wes*idxa  ^nEmplEnke  läxEns   q!wäq!wax*ts!äna- 

30  ^yex  gägiLEJa  läxa  ögöma^yas  ylxEns  gWE^yöwe  LlöplEk's.  Wä, 
lä  tsIöx^wEltähiq  läxa  dEmsxe  «wäpa  qa  lawäyesa  eglse.  Wä, 
giUmese  *wl«läxs  lae  bäl*idxa  malplEnke  läxEns  q!wäq!waxts!ä- 
na^yex  gägiLEla  lax  äwanä^ye.sa  LlöplEkasexs  lae  plöqälax  ewaxsda- 
*yf.s.     Wä,  gll^mese  ^wiwülxsExs  lae  glgaalExsf.s  laxes  nalelExse. 

35  Wä,  lä  xwelaqa  medEnsases  kÜlbayowe.  Wä,  ä*mese  nEqEmgfl- 
tEwexes  gäle  gwegilasa.  Wä,  gil^mese  qlEyöLExs  lae  ^ytxwa 
qaxs  lexa*mae  külpdEma  *wälase  x-ats!a*ya.  Wä,  gtHmese  k!wi,- 
yösdesa  *yixwäxs  lae  dEnx*idxes  qlEltsEme  qa^s  lä  nä'nakwa. 
Wä,  gtl^mese  lägalis  läx  L!Ema*isases  gökwaxs  lae  löltälaxes  kül- 

40  b.  ts!e  tslagöla  qa*s  dägflExsexes  qlEltsEme  qa^s  lä  däsdesElaq. 
Wä,  giPmese  lEk!öt!ede  q lEldzaanäyasexs  lae  *mEx^wälisaq.  Wä, 
hex  'ida'mese  *yälr.qaxes  lä^wünEme  qa  las  Le^lälaxes  g'ökülöte  qa 
gäxes  sex'axä  ts!äts!aylme.  Wä,  hex*^ida*raese  nänagega'ya  bE- 
gwäuEmax    wäldEmases     gEUEme.     Wä,    lä    Le^lalaxes    gökülöte. 

45  Wä,  gilmese  gäx  aedaaqaxs  lae  hex**ida«Em  ex'widxes  g'ökwe 
qa*s  LEpse^stalilElesa  leEl^wa^ye  läq  qa  kiwadzösa  sexaLaxa  ts!ä- 
tslayime.     W^ä,    g-ll*mese    gwälalÖEXs    lae    äx'edxes    ts!ets!Ebats!e 
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his  oil-dishes  |  and  oil   and  brings  them,  so  that  they  are  ready.  48 
Then  those  who  are  to  peel  the  |  eel-grass  come  in;  and  when  they 
are  all  inside,  the  man  asks  the  y  young  men  of  his  numay m  to  go  and  50 
carry  up  the  eel-^ass.  |  Immediately  the  young  men  go  and  carry  it 
up.    They  |  carry  it  into  the  house  and  put  it  down  in  front  of  those 
who  are  to  peel  it.  |  The  man  takes  the  oil  and  poiu^s  it  into  the  | 
oil-dishes;  and  when  the  oil  is  in  every  one,  (the  young  men)  place 
them  in  front  ||  of  those  who  are  to  peel  the  eel-grass,  at  the  outer  side.  55 
There  are  four  |  men  to  each  oil-dish.    Then  the  eel-grass  is  scattered 
in  front  of  |  those  who  are  to  peel  it.    When  this  is  done,  the  |  men 
take  up  four  pieces  of  eel-grass  and  pluck  off  |  the  small  roots.    When 
they  are  all  off,  they  peel  off  the  ||  leaves  of  the  tail-end.    They  b^in  60 
at  the  Upper  end  of  the  thick  |  root;  and  when  they  have  peeled  it  as   * 
far  as  the  soft  part  in  the  middle  of  the  |  eel-grass,  they  do  the  same 
with  the  other  three  pieces.    When  |  this  has  been  done  with  all  of 
them,  they  put  the  roots  together  so  that  they  are  |  three  finger- 
widths  in  length,  and   then   they     -  break  ||  them  off;  65 

and  they  break  them  off  again  so  that  they  are  all 

the  same  length,  |  in  this  manner:  Then  there  are 

eight  pieces  in  all.  They  -  ■  ,,  ,  ,  ..  tie  |  them  together  with 
the  leaves,  in  this  manner,  |/ y  \/\/t —  and  they  hold  them  at  |  1. 
Then  they  dip  (the  bündle)  /  |K     ^^^  ^^®  ^^  ^^^  ®**'  ^*> 

and  I  all  the  others  do  the  '  m      same.    After  they   have 

LE'wa  Lle'na  qa  g'äxes  ^älila.     Wä,  g&xe  högwiLEleda  sSxäLaxa  43 
tstätslaytme.     Wä,  g'tl'mesö  *wi*laeLBxs  laeda  bEgwänsme  hSlaxa 
hä'yäi^äs^  'uE'memote  qa  las  gEmx'üsdesaxa   tslätslaytme.     Wä,  50 
höx**ida*m§8e  läx'da'xweda  h&^yäl^a   qa*s  lä  gEmx'üsdesaq  qa*s  lä 
gBmx&Lslaq  qa^  lä   ^mxEmlilElas   läx   ö^^dzam&lilasa  s^x'aLaq. 
Wä,  lä  äx'ededa  bsgwänEmaxa  Lie'na  qa^  klünxtsläles  läxa  ts!e- 
tslsbatsle.    Wä,   gil'mSsS  qiwaixotslEwaküxs  lae  kaxdzamollias 
läxa  sex*aLaxa  tslätslaytme  läx  Liasälilas.    Wä,  lä  maemäleda  bg-  55 
bsgwänEmaxa  'näl'nEmexLa  ts  !ets  lEbats  !ä.    Wä,  läLa  gwelEmaläeda 
tslätslaytme  läxa  sex-aLaq.     Wä,  gll^mese  gwäl'alÖExs  lae  höx'i- 
da'ma  bSbEgwäuEme  däxidxa  maemotsiaqe  tslatslaytma  qa  k!ül- 
wälexa  &m*&ma*ye  LlöplBk's.    Wä,  gll'mese  *wi«l&xs  lae   sex'älaxa 
wiwaküya'ya  ögwida^yas  öxsda'yas  g-ägtuelälax  äwänä^yasa  LEkwe  60 
LlöplEk's.     Wä,   g-ll*mese    lägaa    sex'a^yas  läx    tEltElq!üq!a*yasa 
ts!äts!a*ytmax8  lae  ettöd  h§  ^exldxa   yüdu?"ts!aqe.     Wä,   gÜ- 
'mesö 'wnia  la  hö  gweküxs  lae  qlapIexIdEx  Llöptek'asexs  lae  yaä 
du^°dEn  läxEns  q!wäq!wax'ts!äna'yex  ytx  äwäs^Emasasexs  lae  k*ö- 
k'ExsEndEq.     Wä,  lä  et!ed  k'ök'ExsEndEq  qa  'uEmes  äwis^masa  65 
ga  ^ä^ga  (fig*)»    Wä,  lä  hämalgünattsiaqälaxs  lae  ytltsEmts  qwe- 
qüLlEXsda'yas  läq  g-a   ^filega   (ßg.).     Wä,  h§*mis  la  dälasöseda 
(1)  axa  lad  tslsplets  läxa  Lie'na  qa's   tsIästslEs'edeq.     Wä,  'nä- 
7Ö062— 21--35  ETH— PT  1 83 
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70  finished  eating;  ||  they  pick  up  what  they  did  not  eat  and  go  out  of 
the  honse;  and  they  go  into  |  their  honses  and  put  down  in  front  of 
their  |  wives  the  eel-grass  that  they  have  taken  along.  They  never 
drink  water  before  they  go  out  |  and  when  they  go  into  their  houses. 
That  is  the  eel-grass  peeling  f east  given  to  |  many  tribes,  f or  it  is  the 

76  food  of  the  first  people  ||  in  the  time  of  the  first  Indians  of  the  myth- 
ical  period.  Therefore  |  an  eel-grass  feast  is  a  valuable  feast  given 
by  a  man.  |  That  is  all  that  is  to  be  said  about  eel-grass,  for  there  is 
only  one  way  |  of  eating  it  and  of  getting  it.  | 
1  Seaweed. — When  the  visitors  have  finished  |  eating  dried  salmon, 
the  woman  takes  her  seaweed  |  and  tears  it  into  strips;  then  she 
gives  it  to  each  of  the  young  men.  |  And  some  take  an  adz  and  put 
5  the  seaweed  ||  on  a  block  of  hemlock-wood  made  on  purpose:  it  is  a 
span  I  and  a  half  long  and  three  |  spans  around,  and  it  Stands  on  the 
floor  of  the  |  house.  Then  they  lay  the  seaweed  flat  on  it,  and  the 
young  men  cut  it  with  the  adz;  |  and  some  of  the  young  men  chew 

10  it  and  put  it  ||  into  a  large  dish.  As  soon  as  enough  of  the  seaweed  has 
been  chewed,  |  they  stop  chewing,  and  the  others  stop  chopping  it 
with  the  adz.  j  Then  a  kettle  is  taken,  and  water  is  poured  into  it  | 
until  it  is  half  füll.    Then  the  chewed  |  seaweed  is  put  into  it.    Then 

xwaEm  he  gwögile  waökwas.  Wä,  gll^mese  ^äl  tsIästslESExs  lae 
70  &Em  gEmxElitxes  k*  !ets!a'yawaye  qa*s  lä  höqüwElsa.  W&,  lä  högwiL 
laxes  g'igökwe  qa%  ^^EmxEmlilEleses  mamute  ts!äts!aytm  laxes 
^^EUEme.  Wä,  laEm  hewäxa  näx^idEx  'wäpaxs  lae  höqüwslsa 
^öxs  lae  hö^lL  laxes  g'igökwe.  Wä,  heEm  sex'ilagitaxa  tslätsla- 
ylma  q  lenEme  leElqw&laLa'ya  qaxs  hemawalaasa  g'äle  bEgwäuEma 
75  g'älaölex  bEkümg'aUsa  'nä^wa  nu^^nemisa.  Wä,  he'mis  läg'itas 
awilax'selakwa  ts!äts!aytmxs  tsläselaeda  bEgwäuEme.  Wä,  laEm 
^äla  tsläts!ats!aläxa  tslätslaytme  qaxs  'nsmx'^idäla'mae  tsIätslE- 
ts!ena*yaq»  LE'wa  läLElaena'yaq. 

1  Seaweed  (LEqaxa  teqiEstE'ne). — ^Wä,  he'^maaxs  la'e  ^äl  här 
'ma'pa  k!we'laxaxa*mä'se,  wa,laäx'eMedats!Edä'qaxe8  lEqiEsts'ne 
qa*s  k!ülk!ülpsa'leq.  Wä,  lä  tslawanaqas  lä'xa  ha^ya'l'a.  Wä, 
leda  waö'kwe  äx^e'dxa  kllmLayowe  qa*s  pä'xbEndesa  lEqlEstB'ne 

5  lä'xa  hekwila'ye  tE'mk'lEwe  qlwaxasa.  Wä,  laE^m  e'sEg'Eyö  la'- 
xEns  q!wä'q!waxts!ana*yex.  Wä,  lä  yü'du?"p!Enx*8ö*sta  lä'xEns 
q!wä'q!wax*ts!äna*yex  ylx  wa'g'idasas.  Wä,  lä  Laä  lä'xa  g*ö'- 
kwaxs  la'e  pa^Et&li'leda  teqlEstE^ne  la'qexs  la'6  tsEtsEZ'sa'leda 
hä^yä'l^äq.  Wä,  löda  waö'kwe  hä'yä'l^a  mä'lekwaq  qa*s  äxtslä^les 
10  lä'xa  ^wä'lase  lö'qlwa.  Wä,g-ri«mese  hel*e'da  maleg'Ekwe  leqlEs- 
tE'nxs  la'e  ^äl  male'kwa  LE*wa  waö'kwaxs  tsEkaa'sa  ktt'm- 
Layo.  Wä,  laE^m  äx'e'tsB'weda  h&nxxanowe  qa*s  güxtslö'tsE- 
^wfea  *wä'pe  qa  'nEgoyä'les.  Wä,  la  k*  lEsta'noweda  male'g'skwS 
}Eq!Est£'n5  läq.    Wä,   lä  xwe'tasa  g*Elt!Ex;A'la  katslEna'qd  läq. 
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they  stir  it  with  a  long-handled  ladle,  ||  and  they  watch  it  so  that  it  15 
does  not  become  too  thick  when  it  is  |  on  the  fire.    They  keep  on 
stirring  it  while  it  is  on  the  fire;  |  and  after  it  has  been  boiling  for  a 
long  time^  oil  |  is  poured  on  the  seaweed.    It  is  stirred  again  a  long 
time,  I  so  that  it  becomes  well  mixed.     When  it  is  really  mixed^  fl 
the  kettle  is  taken  off  the  fire.    Then  it  is  done,  |  when  the  oU  20 
disappears  from  the  top  of  the  seaweed.    Immediately  |  a  food-mat  is 
taken  and  is  spread  bef ore  |  those  who  are  to  eat  the  seaweed.    Then 
spoons  are  given  to  the  |  guests.    Then  the  small  kettles  are  lifted 
by  the  handle,  and  ||  are  put  down  at  the  outer  edge  of  the  food-mat,  25 
and  they  begin  to  eat  with  spoons  |  the  seaweed.    They  do  not  drink 
water  before  they  eat  it,  |  because  they  drank  water  before  they  ate 
dried   salmon.  |  After   they  have  finished  eaüng  with  spoons  the 
seaweed,  they  cool  themselves  |  by  drinking  f resh  water ;  and  after  they 
have  finished  they  go  out.  ||  They  eat  seaweed  at  all  times,  in  the  morn-  30 
ing  and  at  |  noon  and  in  the  evening;  but  only  in  the  morning  they 
eat  I  dried  salmon  first;  and  when  there  is  no  dried  salmon,  then  they 
eat  I  dried  halibut  in  its  place:    They  do  not  eat  dried  salmon  first, 
at  I  noon  and  in  the  evening.  || 

Powdered  Seaweed. — (The  powdered  seaweed)  is  only  taken  when  1 
the  owner  wants  to  eat  some  of  it;  |  and  they  do  it  in  the  same  way 
when  it  is  cooked  |  as  they  do  with  the  chopped  and  chewed  seaweed. 

Wä,  la  dö'qwalaq  qa  heläles   gEnk'alaena^yasexs  la'6  h&'nx'LEnts  15 
lä'xa  lEgwi'le.      Wä,   lä   hö'mEnalagllil'Em  xwete'da  h&'nxxäla. 
Wä,  hö'tia  lage'gtlil  maE^mdElqülaxs  la'e  äx*e'tsE*wa  L!e'*na  qa*s 
kiüqlE^Eme  lä'xa  teqlEstE^ne.     Wä,  lä'xaa  e'tied  ge'gllil   xw§'- 
tasB^wa    qa   lElgowes.     Wä,    gl'l'mese  la    ä'lak'Iäla   Ie'I^oxs   la'e 
h&'nx'sanö   lä'xa   lEgwI'leda   h&'nxxanowe.     Wä,  laE^m   Llö'pExs  20 
la'e  xl8*i'deda  L!e'«na  läx  ö'küya'yasa  lEqlEstE^ne.     Wä,  he'x'Id- 
^mese  &x*e'tsE*wa    hä'madzowe    le'*wa*ya    qa^s    lä  LEpdzamolilas 
lä'xa   lEria'qLe.    Wä,    la  tslawanae'dzEma  kak-EtsIsna^qe    lä'xa 
klwe'fö.     Wä,  lä  k*  lö'külflasE'wa  heha'nEme  qa's  le  h&nEmg'ä'lilEm 
läx  Llä'sBnxa'yasa  ha'madzowe   le''wa*ya.    Wä,  laxda^xwe  *yö's-  25 
'idxes    tEria'qsE'we.      Wä,    laE'm    k!es    nanaqalgiwalax   'wä'pä 
qaxs    la*me'xde    nä'qaxa    «wä'paxs    le'x-de  hä*ma'pxa    xa'ma'se. 
Wä,  g*t'l*mese  ^äl  «yö'saxes  lE^^EXsE^waxs  la'e  kö'xwaxöd  nä'- 
x^idxÄ   a'lta   *wä'pa.     Wä,   gi'l'mese    ^ä'lsxs   la'e  hö'qüwElsa. 
Wä,  kleä's  k!es  hä'mä'pdEmxa   lEqlEstE^ne  LE*wa  gaä'la  LE*va  30 
'nsqäla  Lo*ma  gä'nuLe.     Wä,  le'xa^ma  gaä'la  ha'ha'malgiwalar- 
tsexa  xa*mase.     Wä,    gi'l'möse    kleä's   xa'masExs    la'e    he'deda 
kjä'wase    hä'«mä*8.     Wä,    lä   k!es    haha'midgiwalaxa  xa^masfixa    ■ 
«nEqä'la  LE*wa  dzä'qwa.  ^ 

'.    Powdered  Seaweed.— Wä,  ä'^mese  la  äx*e'daasExs  lExlaqlexsdaeda  1 
äxnögwadäs.      Wä,  la    he'Emxat!    ^e'gilasöxs   la'e  hä'mexsila^ 
sE'wö  ^e'gilasaxa  tsEg'Ekwe  ^,E«wa  male'g-Ekwe.     Wä,  gl'l'mese 
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As  soon  as  |  the  seaweed  gete  cold  qiiickly,  the  guests  who  eat  it  | 

5  take  tongs,  and  red-hot  stones  are   takeji  |  and  put  into  a  small 

kettle.    Then  it  |  keeps  warm  for  a  long  time  while  they  are  eating 

it.    Seaweed  is  never  |  boiled  in  a  lai^  kettle,  but  they  use  a  |  small 

10  kettle,  for  they  eat  it  out  of  it;  and  |  not  once  is  it  put  into  a  dish,  | 
for  it  is  not  good  when  it  gets  cold,  and  it  is  only  good  |  when  it  is 
hot.    That  is  all  about  this.  | 

Salmon-Spawn  with  Seaweed. — I  have  |  forgotten  this.    When  two 

15  spoonfuls  of  scattered  ||  dog-salmon  spawn  are  boiled,  when  they  are 
nearly  done,  |  the  kettle  is  taken  off  fromthefire,andthen  cold  water 
is  poured  |  into  it  until  the  kettle  is  more  than  half  fuU.  |  Then 
chopped  seaweed  is  put  in  and  is  stirred.  |  When  it  is  just  the  right 

20  thiclmess,  the  kettle  is  put  back  P  on  the  fire.  Then  it  is  lef  t  to  boil 
for  a  long  Urne;  and  |  it  is  taken  off  again,  and  oil  is  poured  into  it  | 
This  is  eaten  with  spoons  when  it  is  done.  | 

Clams  with  Seaweed. — ^And    also    four  large   (small)  |  dams  are 

25  taken  and  are  opened.  Then  U  the  sand  is  pickedoff;  and  whenit 
is  all  off,  they  are  put  into  the  |  kettle.  When  this  is  done  with 
four  I  lai^  clams,  water  is  poured  on,  but  not  very  |  much  water.  | 

ha'labala  «wüdEX*i'deda  lEqlEstE^naxs  la'e  tExla'qa  k!we%zs  la'e 
5  äx'e'tsE'wa  k'BpL&'la  qa*8  kttpleda'yuwe  lä'xa  xi'xsEmala  t!6'- 
sEma  qa*s  le  k'ttpsta'no  la'xa  ha'nEme.  W&,  hö'x*ida*mese  la 
g&'la  tslE'lqwaxs  la'e  ^yö'söda  te^ia^qe.  Wä,  he"m§sexs  kMe'sae 
ne  h&'mex'silats!eda  'wä'las^  hänxLano  lä'xa  lEqlEstE^ne  We 
h&'nx'LEndaa'tsIeda  Em«Ema'*ye  h&'nxxan&q  qaxs  h6'*maß  ha'*ma- 

10  atsleq  qaxs  kle'sae  ^uE'mplEna  lo'xtsioyo  lä'xalö'qlw^dalEqlEs- 
tE'ne,  qaxs  k-!e'sae  e'k'Exs  «wöda'e  ylxs  le'xa'mae  e'gasExs 
tslE^lxstae.     Wä,  laE^mxaa  ^äl  lä'xeq. 

Salmon-Spawn  with  Seaweed  (LE'qlEqElaxa  ^''ne). — He'dEnLiE- 
lS'wesE*wa  ge'*näxs  h&'nxxEntsE^waeda  mälEXLa  gwö'lSdze  ^^'nesa 

15  gwa'xnise  lä'xa  kä'tslEnaqg.  Wä,  gi'l'mesö  Elä'q  Llö'pExs  la'e 
h&'nxsanoweda  h&'nxxanowö  lä'xa  lE^wi'le.  W&,  güqlEqasÖsa 
«wüda'*sta  *wä'pa  qa  e'k* löldza'yes  lä'xa  h&'nxLanowS.  Wä,  lö 
k*  la'stanoweda  tsEg'E'kwe  lEqlEstE'n  läq.  Wä,  lä  xwe'tasE'wa. 
Wä,  gi'l'mese  h§'I&}§  ^'nkalaena'yasexs  la'e  :9:we'laqa  hä'nxxEn- 

20  dayo  lä'xa  lEgwi'le.  Wä,  la'me'se  ge'gtlfl  qa*s  maE'mdElqülaxs 
la'6  hä'nxsanö  lä'xa  lE^i'le.  Wä,  lä  klü'nqlEqasösa  Lle'^na. 
Wä,  4'*mese  la  *yö's*Itsöx8  la'ß  Llö'pa. 

Clams  with  Seaweed. — Wä,  hö'*me8a  mö'sgEmö  awä'   g-ä'w6q!ä- 
UEma   ytxs   äx'e'tsEwae.    Wä,   lä   k*  lö'^'wItsB^wa.    Wä,  la  num- 

25  wä'lasE'weda  ö'gisö.  Wä,  gl'Pmese  *wi"läxs  la'e  äxtslo'yo  lä'xa 
hä'nxxanowö.  Wä,  gi'l'mesö  «wi'«la  la  hö  gwß'kweda  mo'scEmS 
äwä'  g'ä'weqläuEma  la'e  güqlEqasösa  *wä'pe.  Wä,  la  k-lSs  ä'laEm 
qle'uEma  •wä'pö. 
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The  woman  takes  with  her  hands  the  meat  |  of  the  cleaned  clams  and  80 
squeezee  it,  and  she  only  stops  squeezing  it  j  when  the  water  is  quite 
milky.    Then  |  she  puts  the  kettle  over  the  fire,  and  she  lets  it  boil  a 
long  time.  |  Then  she  pours  oil  into  it.    When  it  is  |  done,  she  takes 
it  off  the  fire.    Then  she  pours  ||  cold  water  into  it,  until  the  kettle  36 
is  more  than  half  füll.  |  Then  she  takes  chopped  seaweed  and  puts 
it  in,  and  |  she  stirs  it  until  it  is  the  right  thiclmess;  and  she  puts  the 
kettle  back  |  on  the  fire,  and  she  lets  it  boil  for  a  long  tinre,  and  she 
puts  more  |  oil  into  it.    Then  she  takes  the  kettle  off  the  ||  fire,  40 
and  it  is  done;  and  it  is  only  eaten  with  spoons.  |  That  is  all  about 
this.  I 

Fem-Koot  (1). — ^Aftershe  has  (dug  the  fem-roots)  the  woman  takes  1 
the  basket  on  her  back  |and  goes  home.  On  the  foUowing  day,  as 
soon  as  day  comes,  when  the  weather  is  good,  |  she  takes  a  large  mat 
and  spreads  it  out  on  the  ground  in  front  of  the  |  house.    Then  she 
goes  back  into  her  house  and  takes  the  ||  basket  of  fem-roots.    Then  5 
she  goes  out  with  it  and  pours  the  fern-roots  on  the  |  spread  mat,  and 
she  scatters  the  fern-roots  over  it.    Now  she  |  dries  them,  so  that 
they  may  become  dry,  and  she  tums  them  oyer  again;  |  and  when 
they  all  become  dry,  the  woman  |  takes  a  piece  of  cedar-stick  and 
measures  it  so  that  it  is  the  size  of  one  ||  span,  and  half  the  thickness  10 
— — ^ —  ^  — — — ■ — — — — • 

Wä,   IS'da   tslEdäqe   dä'x'«its§s    e'eyasöwS  lä'xa  B'lg'Ekwö  ga- 
weql&nBma   qa*s  q!w5'q!ü}ts!&leq.     W&,   a'Kmösö  gwäl  qlwe'qlül- 30 
tslälaqezs  la'e   A'em  la  dzE'm^^stoweda  *wä'pas.    Wä,  te  h&'nx- 
LEntsa    h&'nx'Lanowe    lä'xa    lE^i'le.      Wä,    le    g'e'gÜfl'Em    la 
maE^mdslqülaxs    la'e    klü'nqlEqasa   Lle^'na   läq.     Wä,   g'll'mese 
^ä'lEXs  la'5  h&'nx'sEndfiq  lä'xa  lE^i'le.     Wä,  la'xa6  güqlEqasa 
*wüda'*8ta  *wäp  läq,  qa  €k!ö'ldza«yes  lä'xa  h&'nxLanowe.     Wä,  le  36 
äx'e'dxte    tsEg'Ekwe'    teqlEsts'na    qa's    klä'^tEndes    läq.     Wä, 
le  xwg'taq  qa  hS'läles  §Enk*alae'na'yas.     Wä,  le  hä'nxxsnts  la'xes 
lEgwi'le.     Wä,  le  ge'gÜIl'Em  maE'mdElqülaxs  la'e  e'tlöd  klü'nqte- 
qasa  Lle"na  läq.     Wä,  lä'xae  hä'nx'SEndxa   hä'nx'Lanowe   lä'xa 
lE^i'le.     Wä,  laE'm  Llö'pa.     Wä,  4'«mes  la   'yö's'itsE'wa.     Wä,  40 
laE'm  ^bI  lä'x^. 

FeriL-Soot  (1). — Wä,*  lä  ^älExs  lae  öxusx'^dxes  tsäg-atsle  iBxa'ya  1 
qa«s  lä  nä'nakwa.  Wä,  gll^mesß  'näxldxa  la  lEnsa  ylxs  ökaeda 
'näla,  la  äx'&dxa  ^wälase  le^wa'ya  qa's  lä  LEplElsas  läx  Lläsanä'yases 
g'ökwe.  Wä,  la  :^welaqa  laeL  laxes  gökwe  qa's  äx^edex^s  tsäg*a- 
tsle  lExa'ya.  Wä,  la  lawElsas  qa's  lä  gü^Edzölsasa  tsäk'use  läxa  6 
LEplEse  le*wa*ya.  Wä,  lä  gweldzölsasa  tsäkuse  läq.  Wä,.  laEm 
x'fläq  qa  lBmlEm?:"sEmx*ides.  Wä,  la  ywelaqElaEm  l6x*IdEq. 
Wä,  g'Ü'mese  'näxwaEm  la  lEnÜEm^^sEmx^idExs  laeda  tslEdäqe 
äx'edxa  kIwa'xLäwe  qa*s  mEnsIdeq  qa  *nEmp!Enkes 'wäsgEmasas 
läxEns  q!wäq!waxts!äna*yex.     Wä,  la   klödEne   w&gwasas  läxEns  10 

I  Continued  from  p.  190,  Une  12. 
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11  of  a  finger,  |  and  it  is  one  finger-width  wide;  |  and  she  whitUes  down 
the  end  of  it  until  it  is  thin.  As  |  soon  as  she  has  fimshed  this,  she 
takes  the  root  and  holds  it  bottom  upin  her  |  lef  t  hand ;  and  the  woman 

15  holds  the  cleaner,  the  cedar-stick,  in  the  middle  ||  and  scrapes  o£P 
the  dirt  that  is  on  the  fem-root,  and  the  |  small  roots  that  are  on  its 
surface.  As  soon  as  |  the  dirt  and  the  roots  that  were  on  the  out- 
side  of  the  fem-root  are  all  oS,  she  |  puts  them  on  the  mat  again; 
and  she  only  stops  doing  so  when  |  all  the  fern-roots  have  been 

20  cleaned.  As  soon  as  this  is  done,  she  takes  ||  her  basket  and  puts  the 
cleaned  fern-roots  into  it;  |  and  when  they  are  all  in,  she  takes  up  the 
basket  of  fern-roots  and  hangs  |  it  up  in  the  rear  of  the  house,  behind 
the  fire.  They  are  kept  twelve  |  days  drying  in  the  rear  of  the  house. 
When  this  is  done,  the  woman  |  gets  some  fire-wood,  and  makes  every- 

25  thing  ready .  When  she  ||  has  the  fire-wood,  the  woman  takes  a  rest 
and  when  the  fem-roote  have  been  drying  for  eleven  |  days,  the 
woman  takes  her  large  basket  |  and  looks  for  good  hemlock-branches 
and  also  wet  leaves;  that  is  to  say,  the  |  leaves  of  the  salmon-berry 
bush  and  of  the  thimble-berry  bush.  These  are  referred  to  by  the 
Indians  as  '*wet  leaves."  |  As  soon  as  she  finds  them,  she  puts  the 

30  wet  leaves  into  her  basket;  ||  and  when  it  is  füll,  she  breaks  off  hem- 
lock-branches and  carries  them  under  her  arms;  |  and  she  carries  the 


11  q!wäq!wax'ts!äna*yex.  Wä,  la  'uEmdEne  *wädzEwasas  läxEns 
q!wäq!waxts!äna*yex.  Wä,  la  k'öxbEndEq  qa  pExbäs.  Wä,  gll- 
^mese  gwälExs  lae  äx^edxa  tsäkuse  qa's  däleses  ^Emxöltsläna  la- 
qexs  lae  eklaxsdäla.     Wä,  lä  qlwedzoy&yeda  tslEdäqaxes  k'lmda- 

15  yäxa  klwa^xLäwaxs  lae  ktmtälax  dzEx"sEma*yasa  tsäk'use  LE*wa 
LrlöpIfikmEnexwe  lax  ösgEma'yas.  Wä,  gll*mese  *wi*läweda  dzEx"- 
sEma'yas  LE^wa  LlöplEkaxs  lae  ex'sEma  tsäk'use.  Wä,  la  xwe- 
laqa  äxdzöts  läxa  le'wa^ye.  Wä,  la  äl*Em  ^äl  he  gweg'ilaxs  lae 
*wi«la  la  kektmdEkwa  tsäkuse.     Wä,  gll*mese  gwälExs  lae  äx^ed- 

20  xes  lExa^ye  qa*s  XEx"ts!ödesa  la  kikimdEk"  tsäk'ös  läq.  Wä, 
gtPmese  *wi*laxs  lae  k!öqt5lsxes  tsägatsle  lExa^ya  qa^l  ä  tex''wa- 
lilaq  läxa  ögwiwewalllases  Ie^ö.  Wä,  laEm  malExsaglyogwilalxa 
«näla  xÖEläLElal  läxa  ögwiwallle.  Wä,  gll'mese  ^äla  lae  äne- 
x*ededa  tslEdäqaxa  lEqwa  qa  gäxes  gwälila.     Wä,  gÜ^mese  gäxeda 

25  lEqwäxs  lae   xös^ideda    tslEdäqe.      Wä,   gil'mese  'nemxsagtyowö 

*näläsa  tsäkuse  la  xilalaxs  laeda  tslEdäqe  äx^edxes  'wälase  lExa^ya 

•  qa's   lä   äläx   ek'a   qlwäxa.      Wä,    he'mesa  LEqlEmse  ylx  mämä- 

mamötasa  qlwälmEse  LE*wa  tsEgElmEse,  gwE^yftsa  bäklöme  LEq!- 

Emsa.    Wä, giPmese  qläqexs  lae  mötslälasa  LEqlEmse  laxes  lExa'ye. 

30  Wä,  gll^mese  qötlaxs  lae  LlEx^widxa  q!waxe  qa^s  gEmxEleq.    Wä, 
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basket  with  wet  leaves  on  her  back  and  goes  home.  |  Then  she  puts  32 
the  basket  down  from  her  back  in  the  house.^  .  .  . 

In  the  moming,  as  soon  as  day  comes,  she  lights  the  fire  under  the 
stones;  |  and  as  soon  as  it  blazes  up,  she  takes  her  large  basket  ||  and  35 
goes  Änd  plucks  off  seaweed  and  puts  it  into  her  basket.  When  |  her 
basket  is  fiiU,  she  carries  it  on  her  back,  and  she  puts  it  down  |  dose 
to  the  place  where  she  is  going  to  bake  the  fem-root;  and  she  also 
takes  two  |  large  buckets,  and  she  goes  and  draws  fresh  water.  As 
soon  as  |  she  comes,  she  puts  them  down  near  the  place  where  she 
is  going  to  bake;  ||  and  she  also  takes  tongs  made  on  purpose  to  use  40 
with  the  red-hot  stones.  |  She  puts  them  down  where  she  put  down 
the  two  buckets,  |  and  she  also  takes  an  old  mat  and  puts  it  down. 
Then  she  takes  |  her  digging-stick  of  yew-wood  ajid  puts  it  down. 
Now  everything  is  |  ready.*  .  .  .  B 

And  when  all  the  fire  is  out  of  the  hole,  she  takes  with  the  tongs  45 
the  red-hot  stones  and  puts  them  into  the  fire  in  the  middle. 
Eight  I  stones  she  puts  into  the  fire  in  the  middle,  for  she  puts  into 
a  heap  on  the  floor  of  the  house  the  |  fire  that  she  has  taken  out  with 
her  tongs  from  the  place  where  she  is  going  to  bake.  Then  she  leyels 
down  the  j  stones  in  the  place  where  she  is  going  to  bake.  || 


g'&xe  öxLalaxa  LEqlEmdzadze   lExa'yaxs   gäxae   nä^nakwa.    Wä,  31 
la  öxLEg* alilaxes  lExa'ye.  *  .  .  . 

Wä,  gll'mese  *näx*idxa  gaäläxs  lae  tsenabötsa  gölta  laxes  t!e- 
qwapa^ye.  Wä,  gil*mese  xiqostäxs  lae  äx'edxes  *wälase  lExa^ya 
qafs  lä  klülgÜaxa LiESLiEkwe  qa*s  äxtsläles  laxes  lExa'ye.  Wä, gll-  35 
*mese  qöt!e  lExa*yasexs  lae  öxLEX'^dEq  qa's  lä  öxLEg'alÖaq  läxa 
nE:^wäia  laxes  künyasLaxa  tsäk'use.  Wä,  laxae  äx^edxa  maltsEme 
äwä  naBngatsIä  qa^s  lä  tsex'^ts  läxa  ältä  «wäpa.  Wä,  gll'mese 
gäxExs  lae  hängalÜElas  läxa  nExwäla  laxes  künyasLe.  Wä,  la- 
xae &x*edxa  kipLäla  hekwele  qa  kÜpElexa  xixixsEmäla  tIesBma.  40 
Wä,  lä  &x*älHas  lax  la  henelatsa  maltsEme  naEngatsIä.  Wä,  la- 
xae &x*edxa  gemase  le*wa*ya  qa  gäxes  g'aela.  Wä,  laxaa  äx*ed- 
xes  LiEmqlEkÜne  kllläkwa  qa  gäxes  gaäa.  Wä,  laEm  ^wi*la 
la  gwällla.*  ... 

Wä,  g'il'mese  'wi'lölts!&weda  gültäxs  lae  küpledxa  x  ixExsEmala  45 
tIesEma  qa*s  lä  k'üpLEnts  läxa  la   läqawalila.     Wä,  mälgünältsE- 
meda  tIesEmela  xEx^'Lalalil  läxa  läqawalile  qaxs  lae  q  !ap  ies^Emlfleda 
gülta  ylx  k*  Ilpwültsl&layäs  laxes  künyasLe.     Wä,  lä  ^nEmäkiylndxa 
tlesEme  läx  ötsl&wases  künyasLe. 

I  Then  foUows  the  description  of  the  oven  (see  Publications  of  the  Jesop  North  Pacific  Expedition, 
Vol.  V,  p.  408). 
*  Then  follows  remarks  on  the  taking  out  of  stones  from  the  Are  (see  ibid.,  p.  408). 
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50  As  soon  as  she  has  done  so,  she  takes  a  large  clam-shell  |  and 
scrapes  up  the  soll  with  it,  and  she  puts  it  oyer  the  red-hot  |  stones; 
and  she  only  stops  doing  so  when  (the  soll)  is  four  fingers  |  thick  on 
top  of  the  red-hot  |  stones.    Then  she  takes  the  seaweed  and  throws 

55  it  on  top  of  the  soll,  ||  and  it  is  of  the  same  thickness  as  the  soil;  and 
she  takes  |  hemlock-branches  and  puts  them  on  the  seaweed,  and  she 
puts  them  carefully  |  on  top  of  the  seaweed  so  that  none  of  it  shows.  | 
Then  she  takes  the  wet  leaves  and  puts  them  on  top  of  the  hemlock- 

60  branches,  |  and  these  are  also  four  finger-widths  thick.  ||  Then  she  takes 
the  fem-root  and  puts  it  among  the  wet  leayes.  She  |  places  (the 
fem-roots)  bottom  upward,  and  they  are  close  together.  |  First  they 
are  put  on  the  right-hand  side  of  the  hole,  tuming  the  face  to  the  | 
rear  of  the  house.    And  when  they  are  all  in,  the  woman  |  takes  wet 

65  leaves  and  throws  them  over  the  fern-roots;  and  ||  these  are  also  the 
same  thickness  as  the  thickness  of  those  undemeath  the  fem-roots, 
namely,  four  |  finger-widths.  As  soon  as  this  has  been  done,  she  levels 
down  the  top.  |  Then  she  takes  hemlock-branches  and  places  them 
oyer  them,  the  |  same  amount  as  was  first  put  into  the  hole. 
Then  she  takes  seaweed  |  and  throws  it  on  top  of  the  hemlock- 

70  branches,  and  this  is  also  four  ||' finger-widths  in  thickness.  Then  she 
takes  an  old  mat  |  and  spreads  it  over  the  seaweed.    Then  she  takes  her 


50  Wa,  gll'mese  ^älExs  lae  äx^edxa  *wälase  xalaetsa  mstläna^ye 
qa*s  xElx*ides  läxa  dzEqwa.  Wä,  la  k* lak'tyindälas  läxa  x'ix'lx- 
sEmäla  t  iesEma .  Wä,  äl'mese  ^äExs  lae  mödEn  läxEns  q  !wäq  !wax'- 
tsläna'yex  ytx  wägwasasa  dzEqwa  lax  öküya*yasa  x'ix'txssmäla 
tIesEma.     Wä,  lä  äx'edxa  LJEsLlskwe  qa's  lEXEylnts  läxa  dzEqwa. 

55  Wä,  heEmxaawise  wäkwe  wägwasasa  dzEqwa.  Wä,  laxae  äx'ed- 
xa  qlwaxe  qa*s  LExwüylndes  läxa  LiEsLiEkwe.  Wä,  lasm  aekia 
LEXwas  läx  öküya'yasa  LtesLlEkwe  qa  kle&ses  la  netälas.  Wä, 
läxae  äx'edxa  LEqlsmse  qa^s  lEx'edes  läx  öküya'yasa  qlwaxe. 
Wä,  laEmxae  mödsn  läxEns  q!wäq!wax'ts!äna'yex  ytx  wägwasas. 

60  Wä,  lä  äx^edxa  tsäkuse  qa*s  klütslEqEles  läxa  LEqlEmse.  Wä,  laEm 
ek' iaxsdälaxs  lae  äxtsfälayä.  Wä,  laxaa  tasäla.  Wä,  la  höEmxat! 
g'il  klwatslödaatsa  tsäk'usa  helk'!ödEnex"ts!ä  ^eg'tmäla  läxa 
ögwiwalilases  g'ökwe.  Wä,  g"ll*mese  'wlltsläxs  laeda  tslEdaqe 
äx'edxa    LEqlEmse    qa's    lEXEyödäles    läxa    tsäkuse.     Wä,   laxad 

ß5  höEm  wäkwe  wägwasasa  bEna^yasa  tsakusaxs  mödEnae  läxsns 
q!wäqlwaxts!äna*yex.  Wä,  gll*mese  ^älExs  lae  'uEmäk'tylndEq. 
Wä,  laxae  äx'edxa  qlwaxe  qa^s  LExüylndes  läq.  Wä,  laxaS  h^sm 
waxe  waxaasasa  g'Ux'de  latsloyos.  Wä,  lä  äx^edxa  LiEsLiEkwe 
qa^s  lEXEyindes  läxa  qlwaxe.     Wä,  gil^Emxaäwise  mödEn  laxEns 

70  q!wäq!waxts!äna*yaqe  w&gwasasexs  lae  äx'edxa  gemase  lö'wa'ya 
qa's  LEpEyindes  läxa  LlEsLtekwe.     Wä,  lä  äx*edxes  L!Emq!Ek'!tn6 
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yew-wood  |  digging-etick  and  pokes  it  down  in  the  middle  of  what  is  72 
being  baked  by  her.  |  She  pokes  it  through  the  middle  of  the  mat; 
and  after  she  has  done  so,  |  she  takes  a  large  clam-shell;  scrapes  up 
some  soil  with  it,  1  and  throws  it  on  top  of  the  mat.    When  this  is  75 
level  with  the  |  floor  of  the  house,  she  calls  a  woman  who  has  had  just 
one  husband,  |  and  whose  husband  is  still  alive,  and  who  has  never 
been  |  a  widow,  and  whose  monthly  period  terminated  at  least  eight 
days  before.  |  This  woman  is  called  to  come  and  stamp  down  the 
soil  H  on  top  of  what  is  to  be  baked.    The  woman  contmues  for  a  long  80 
time  to  tread  down  the  soil,  |  and  she  only  stops  when  the  soil  on  top 
of  the  baking-place  is  very  hard.  |  Then  the  owner  of  the  fem-roots 
takes  her  tongs  |  and  takes  the  red-hot  stones  which  she  had  put  into 
the  I  fire  in  the  middle  of  the  house,  and  puts  four  of  them  into  | 
each  of  her  buckets.    As  soon  as  she  has  done  so,  the  |  water  in  the  85 
buckets  gets  hot.    When  this  has  been  done,  |  the  woman  again 
throws  soil  upon  the  baking-place  which  has  been  stamped  down; 
and  she  |  only  finishes  throwing  soil  on  it  when  it 
is  piled  up  over  the  baking-place,  in  this  manner:  | 
Now  the  root-digger  Stands  out  from  it.    After  this 

is  done,  ||  she  takes  up  the  buckets  by  the  handles,  ' ^    ^^ 

and  she  puts  the  two  buckets  |  containing  the  hot  water  near  to 
the  baking-place.    Then  she  puUs  out  the  |  root-digger  and  puts 

k'ttläkwa  qa*8  LiEnxbEt Endes  läx  nEqEya'yases   künsasowe.     Wä,  72 
laEm   LiEnxsödEx    nE^dz&yasa  le*wa*ye.     Wä,  gtl*mese   ^älExs 
lae  äx^edxa  'wälase  xälaetsa  mEt!äna*ye  qa*s  XElx'^des  läxa  dzEqwa 
qa*s  k- läklylndäles  läxa  le*wa'ye.   . Wä,  gll'mese  *nEmäklya  LE'wa  75 
äwmagwilasa  g'ökwaxs  lae  Le*lalaxa  heEm  äles   *nEmökwe  lä*wü- 
nEmasa  tslEdäq  ytxs  hö'mad   äles  q!ül6   lä'wünEmas,  ytxs   k'!esae 
aEmyöla.     Wä,   he'mesexs   lag  malgünälExse   *näläs  ^äl   exEnta. 
Wä,  h^Em  Le*lalasö*seda  tslEdäqe  qa  gäxes   tiepaxa   dzEqwa  läx 
öküya*yas  künsasE'was.     Wä,  leda   tslEdäqe  geg-llil   tiepaxa   dzE-  80 
qwa.     Wä,  äl'mese  gwälExs  lae  ples^edöda  dzEqwa  läx  öküya'yasa 
könyase.     Wä,    läLöda   äxnögwadäsa   tsak'use   äx^edxes   k'ltpLäla 
qa*s  lä  k'SpIedxa   xix'lxsEmäla  tIesEm,    ytx    äxLälayös:"däs   läxa 
laqawalflasa  g'okwe,  qa's  lä    kltpstälasa    maemös^sme  läxa  'nal- 
'nEms^Eme  nagatslä.     Wä,  g-11'mese  ^älExs  lae  tsets!Elx"steda  *wi-  85 
'wäbEtsl&wasa  naEn^atsle.     Wä,  g'il'mese    ^älExs    lae    etled@da 
tslEdäqe    k* läktylntsa    dzEqwa    läxa  la    tIebEk"    künyasa.      Wä, 
äl'mese  ^äl  k*!äsa  dzEqwäxs  lae  tEnktyaleda  künyase    g*a  ^ä- 
lega  (Jig*) .    Wä,  laEm  Lak'Eyalilxak-  liläkwe.    Wä,  gll'mese  ^älExs 
lae  k'Iökülilxa  na^ats!@  qa*s  lä  hänölilElasa   maltsEme  tsIetslElx"-  90 
satsl&la    naEngatsIexa   *wäpe  laxes  künyase.     Wä,  lä   lex'widxes 
k'Bläkwe   qa*s  k'atlaliles.     Wä,  la    äx'edxa    *nEmsgEme    nägatslä 
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93  it  down  on  the  floor  of  the  hause;  and  she  takes  one  bücket  [  and 
pours  the  water  into  the  hole  on  the  top  of  the  baking-place,  where 
the  I  root-digger  had  been  standing;  and  as  soon  as  it  is  emptied, 

95  she  takes  the  |]  other  bücket  and  empties  it  also  into  the  hole  on  top;  | 
and  when  it  is  emptied,  she  covers  up  the  hole  on  top  with  soil.  |  It  is 
evening  when  she  finishes;  and  as  soon  as  it  gets  dark,  |  she  takes  her 
tongs  and  lif ts  the  fire  from  the  middle  of  the  honse  with  her  tongS;  | 
100  and  puts  the  firebrands  on  top  of  the  baking  fem-rootej  ||  and  when 
it  blazes  up,  she  puts  some  wet  fire-wood  on  top,  |  so  that  it  may  last 
until  the  moming.  | 

When  she  has  finished,  she  asks  the  people  who  live  in  the  same 
house  to  abstain  |  from  sexual  intercourse  during  the  night.  In  the 
moming,  when  day  comes,  |  the  woman  gets  up,  and  she  goes  to  look 
^  at  what  is  being  baked  by  her.  ||  As  soon  as  the  fire  on  top  is  all 
burned  out,  she  digs  |  it  up;  and  when  it  is  not  bumed  out,  she 
extinguishes  |  the  fire  on  top  of  it,  and  she  waits  for  the  soil  to  get 
cool  before  |  she  digs  into  it.  As  soon  as  she  reaches,  in  digging, 
the  I  mat  that  has  been  spread  on  top,  she  takes  it  by  the  corners 

10  and  she  lifts  it  up  with  everything  on  it,  and  ||  takes  it  out.  Then 
she  takes  her  tongs  and  takes  out  |  the  seaweed  and  the  hemlock  and 
the  wetleaves.  As  soon  as  |  the  fem-roots  show,  she  takes  her  large 
basket  and  |  puts  it  down  by  the  side  of  the  baking-place.    Then  she 

93  qa*s  qEptsIödesa  ^wäpe  läxa  kwaxüya^yasa  künyase  ytx  Lala- 
asdäsa    k'üläkwe.     Wä,  gil^mese   ^wilgiltsläxs   lae  et!ed    &x*edxa 

95  ^nEmsgEme  nägatsle  qa*s  läxa  qEptslöts  laxaaxa  kwa:?:üya^ye.  W&, 
gil^mese  ^wilgiltsläxs  lae  dzEmstötsa  dzEqwa  läxa  kwa?üya*ye. 
Wä,  laEm  dzäqwaxs  lae  gwäla.  Wä,  gil*mese  p lEdEgt^nakülaxs 
lae  äx'edxes  küpLäla  qa's  küpüdes  läxa  läqawalile  qa*s  lä  k!l- 
pEyEndälasa  gülta  läx  ösgEma*yases  künsasE'weda  tsäk'use.  Wä, 
100  gtl^mese  xik'ustäxs  lae  äxLälasa  klünqe  Isqwa  läq  qa  'nagilisLEs 
X  iqEläl 

Wä,  gil'mese  gwälExs  lae  häwaxElaxes   *nEmaelwüte   qa  k!eä- 
ses  nExwälas  LE^wes  gE^Ensmaxa  ganoLe.     Wä,  g-il^mese  'näx*Idxa 

faäläxs  lae  Lä^^wid^a  tslfidäqe  qa^s  lä  döx'widxes  künsasE^we. 
Va,  gil'raese  *wi^la  qlülx'^deda  lEqüya'yasexs  lae  hex**ida*Em  *lä- 
plEqödEq.  Wä,  g*ll*mese  k*!es  qlülx'^dExs  lae  hex'idaEm  k!tl- 
x*idxa  lEqüya'yas.  Wä,  la  esElaEmq  qa  k'ö^^widesa  dzEqwäxs 
lae  ^läplEqödEq.  Wä,  g'll'mese  läg'ae  *läpa^yas  läxa  LjipEya'ye  le- 
'wa'ya  lae  ÄEm  dädsnxEndEq  qa*s  *nEmägilts!öde  wex-*idEqexs  lae 
10  äx^wülts lödEq.  Wä,  ä^mese  la  äx^edxes  k* ÜpLäla  qa^s  k*  Ilpwülts !&Ies 
läxa L !esl lEkwe LE*wa q !wäxe LE*wa  LEq lEmse.  Wä,  gU'mesö *wi*la 
la  neEltsEmx'^ideda  tsäk'usaxs  lae  äx'edxes  ^wälase  lExa^ya  qa's 
lä  hänölitas  laxes  künyase.     Wä,  lä  dädEs^Emases  e'eyasowe  läxa 
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takes  out  the  fern-roots  with  her  hands  |  and  puts  them  into  the 
basket;  and  when  they  aye  all  out,  ||  then  she  fiils  up  with  earth  again  15 
the  hole  in  which  she  had  been  baking.  She  |  just  throws  th&söil  ön 
top  of  the  stones;  but  she  throws  out  of  the  house  the  seaweed  |  and 
the  hemlock-branches  and  the  wet  leaves  which  were  on  top  of  the 
fem-roots.  |  Now  the  fern-roots  are  done.    That  is  the  |  end  of  this.  || 

Eating  Fern-Boots. — Four  days  after  |  the  fem-roote  have  been  in  20 
the  house  and  have  been  cooked,  |  the  people  are  invited.  *  Of  ten  the  . 
Chiefs  of  the  tribes  eat  the  fem-roots,  |  for  it  is  really  a  valuable 
food.  I  When  the  guests  have  taken  their  seats,  the  woman  ||  takes  25 
a  food-mat  and  spreads  it  in  front  |  of  those  who  are  going  to  eat  the 
fem-root.    Then  she  pours  oil  into  oil-dishes;  |  and  when  all  the  oil 
has  been  poured  into  oil-dishes,  |  she  takes  dry  spawn  of  the  silver- 
salmon  and  she  puts  it  |  on  the  food-mat.     Then  she  puts  the  oil- 
dishes  II  before  her  guests;  and  she  takes  fem-roots  and  |  puts  them  30 
down,  two  for  each  man.  j  The  guests  at  once  take  up  one,  and  | 
begin  to  clean  off  what  can  be  plucked  from  the  lower  end  of  the  root; 
and  I  when  they  get  off  all  the  black  bark,  they  dip  it  into  the  oil 
and  11  eat  it;  and  if  others  prefer  to  eat  it  with  dried  |  spawn,  they  35 
mix  it,  and  they  do  not  dip  it  into  oil.  |  When  they  eat  all  the  pieces 


tsäk'usaxs  lae  äxtslälas  läxa  lExa'yg.  Wä,  g'tl'mese  ^wi^lölts  !äxs  lae 
:^elaqa  dzEmtslötsa  dzEqwa  laxes  künyasde.  Wä,  laEm  äEm  IJ; 
dzEmeg'tntsa  dzsqwa  läxa  tIesEme.  Wä,  läLa  k'Iätsa  LiEsLiEkwe 
LE'wa  qlwäxe  LE^wa  LEqlEmse  ylx  ek!elts!&x'däsa  tsäk-usö  läxa 
L läsanä'yases g'ökwe.  Wä, laEm  l löpeda tsäkuse läxeq.  Wä, laEm 
gwäla  laxeq. 

Eating    Fem  -  Boots.  —  Wä,      gi'l'Em     mö'p!En?wa*se    'nä'läsa  20 
tsä'k'use   la   äxe'l   lä'xa    gö'kwaxs    la'e     Llö'pa.      Wä,    le    Le'- 
'lalayoEm  lä'xa   gö'külöte.      Wä,    la    he  qlünala  mEk'a'xa   tsä'- 
k'useda  gü'glgäma'yasa  le'lqwälaLa'yö  qaxs  ä'lae  lä'wene  he'maö- 
masa.     Wä,  he'^maaxs  la'e  klüs^ä'lila   Le'^lanEme   läMa   tslEdä'qS 
äx'e'dxa  ha"madzowe  le'^wa'ya  qa's  le   LEpdza'molIlas  lä'xa  mE-  25 
ka'Laxa    tsä'kuse.      Wä,    lä    klü'nxtslodälaxgs    ts !e'ts lEbats !äsa 
L!e'»na.     Wä,  gi'l'mese   'wi''la    klü'nxtslEwakwa  ts!e'tslEbats!äxs 
ia'e  äx^e'dxa  lallEmwßtsIaakwe  ^'^nesa  dza^wü'ne  qa's  le  äxdzö'ts 
lä'xa  ha'*madzowe  le'*wa^ya.     Wä,  le  k'ax'dzamöli'lslasa  tsIe'tslE- 
batsie  lä'xes  Le'*lanEme.      Wä,  la  äx*e'd  lä'xa  tsä'kuse   qa's  le  30 
xEx'wali'lElasa  mae'maltsEme  qaß'da  *nä'l*nEmökwe  bß'bEgwänE- 
ma.     Wä,  he'x'^ida'meseda  kJwe'le  dä'x**idxa  *nä'l*nEmsgEme  qa^s 
se'x-^dexes  la  klülpöyo  läx  ö'xsda*yasa  tsä'kuse.     Wä,  gi'Pmösö 
lä'wäyeda   tslö'la  xEx'wüne'sexs   la'e  tslEpIe'ts  lä'xa  Lle'^na  qa^s 
h&mx'^'deq.     Wä,  gi'Pmesa  waö'kwe   he    äx'e'tsE^wa    lEmö'kwö  35 
ge"nä,  wä,  la  hö  ma'ylmsö.     Wä,  la  k!es  tslEpa'xa  Lfö''na.     Wä, 
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38  of  fem-root,  then  the  inner  pari  is  just  |  held  by  the  chief,  who  often 
does  not  eat  it.    He  just  gives  it  |  to  the  one  to  whom  he  wishes  to 

40  give  it;  for  the  Indians  say,  that,  if  i  a  chief  eata  the  inner  part  of  a 
fem-root,  he  will  always  |  waver  in  his  mind  about  giying  away 
blankets,  for  one  side  of  his  mind  will  |  forbid  him  to  giye  away 
blankets.  Therefore  the  inner  part  of  fem-root  is  not  eaten  by  the  | 
head  chiefs.    When  the  guests  |  have  all  eaten  two  fem-roots  each, 

45  they  drink  water,  and  J  the  woman  gives  each  man  two  fem-roots  to  j 
take  home  to  his  wife.  Then  the  guests  go  out  of  the  house.  |  That  is 
aU  about  this.  | 
1  Fem-Boot  (2) . — ^As  ^  soon  as  she  enters  the  house,  she  puts  the  bündle 
of  fem-roots  down  by  the  side  |  of  the  fire.  She  builds  up  a  large 
fire;  |  and  as  soon  as  it  begins  to  bum  low,  she  unties  the  root  |  with 
which  the  bimdle  of  fem-root  has  been  tied,  and  she  spreads  them  out 
6  so  that  they  are  straight.  i|  Then  she  puts  them  on  the  fire,  and  |  tums 
them  over  so  that  the  whole  outer  side  of  the  fem-root  is  charred.  | 
When  the  whole  fem-root  is  charred,  she  takes  it  oflf  |  f rom  the  fire; 
and  when  they  are  all  off,  she  takes  a  |  short  wedge  and  a  piece  of 

10  fire-wood  and  her  fish-knife,  and  ||  she  puts  them  down  at  the  place 
where  she  charred  thfe  fem-roots.  Now  |  the  fire  in  which  she  charred 
the  fem-roots  has  gone  out,  and  she  takes  the  long  |  charred  roots 

37  lä  *wi''l&we  qlwa'sgEma'yasa  tsä'k'use  la'ö  ft'Em  la  mEgö'se  da- 
akwasa  g  i'g&ma'ye  la  q  lünä'la  k*  !es  h&*mx-^'dEq.  Wä,  &'*mise  ts  !&s 
la'xes  gwE^yö'  qas  tslEwats  qaxs  ^ne'k-aeda  bä^klümaqexs  gi'Pmae 

40  h&^mä'sa  gi'^&maeda  mEg'e'sasa  tsä'k'use,  wä,  la^'lae  he'mEnalaEm 
mä'gfsi'läle  n&'qa'yas qa^  p !Es*i'de ^x)xs bEla'e  äpsa'ne^wise  nft^qe^ 
qa's  k'Ie'se  plEs'i'da.  Wä,  he'^mes  lä'gila  k!es  hä^mäsa  xa^ma^- 
ma*ye  g  i'gäma'eda  mEge'sasa  tsä'kuse.  Wä,  gl'l'mese  •wi'^leda 
klwS'laxa  mae'maltsEme  tsä'kiisExs  la'e  nä'x*idxa  'wä'pe.     Wä, 

45  läMa  tslEdä'qe  e'tied  tslEwanaesasa  mae'maltsEme  tsä'kusa  qa 
möMölts  qaes  ßEgEUE'me.  Wä,  he'x**ida*mese  hö'qüwElseda 
kiwe'lde  lä'xeq.  Wä,  laE^m  ^äl  lä'xeq. 
1  Fem-Boot  (2). — Wä,*  gil'mese  laeL  läxös  gökwaxs  lae  g*enolisas 
läx  lEgwilases  g'ökwe.  Wä,  lä  lEqwelax'*id  qa  Lla^awasLalises 
iB^wile.  Wä,  g'tl^mese  qlwäla^näkülaxs  lae  qwelödxa  Llöplsk'e 
qEnöyowes  sägwanEmas  sägumaxs  lae  däl'idEq  qa  naEnqEles. 
5  Wä,  lä  k'atLEndälas  läxa  q!üq!wälEmötas  lE^Ilas.  Wä,  lä 
Igx'i'lälaq  qa  ^nEma'naküles  klümBlxIde  ögwida'yasa  sagume. 
Wä,  gll'mese  'na:5:wa  klümElx'lde  ögwida^yasexs  lae  äxsEndEq 
läxa  q!üq!wälBmötases  lE^ile.  Wä,  gil*mese  'wi^laxs  lae  äx^edxa 
tslEklwa  LEmg'a^yä  he^misa  lEqwa;  wä,   he^mises  xwäLayowe  qa*s 

10  lä  g'tytmg'alilas  läxa  mag'tnwallsas  LiEnäsasexa  sägmne,  ytxs  la- 
'maaLal  kSlx^ede  LiExdamases  lE^ile.  Wä,  lä  däx'ldxa  g*tlt!a 
LiBnk"  säguma   qa^s  gwänax'edeq.     Wä,  lä   k'atlEnts  läxa  Isqwa 

1  Continued  from  p.  616,  line  63. 
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doubled  in  two,  and  puts  them  on  the  &e-wood,  |  holdmg  them  with  13 
her  left  band.    Then  she  takes  the  sharp  point  of  the  |  wedge  and 
strikes  the  charred  fem-root  with  the  top  of  the  wedge.  ||  She  does  15 
not  strike  it  Tery  hard,  going  along  the  whole  length  |  while  she  is 
striking  it.    As  soon  as  the  fem-root  has  been  poiinded  flat,  she  | 
takes  her  fish-knif  e  and  puts  the  handle  between  the  big  toe  |  and  the 
other  toes,  tuming  the  edge  of  the  knif  e  upward.  |  Then  she  takes  the 
poiinded  charred  fem-root  and  measnres  a  piece  three  ||  finger-widths  20 
long.    Then  she  |  presses  it  against  the  sharp  edge  of  the  knif  e  which 
is  tumed  upward,  |  and  cuts  it  off.    She  continues  cutting  that  way; 
and  as  soon  as  all  the  roots  have  been  cut  in  pieces,  |  she  takes  her 
oQ-dish,  puts  some  oil  in  it,  |  and  begins  to  eat  the  pounded  charred 
fem-root,  |  dipping  it  into  oil  every  time  she  takes  a  piece,  and  put-  26 
ting  it  into  her  mouth..    For  a  long  time  |  she  chews  it  and  sucks  at 
it;  and  when  all  that  is  good  has  been  sucked  out,  |  she  spits  out  the 
fibrous  part  inside  of  the  fem-root;  and  |  she  takes  another  piece  of 
pounded  charred  fem-root,  cuts  it  in  pieces,  and  dips  it  |  into  oil. 
She  puts  it  into  her  mouth,  |  chews  it  for  a  long  time,  and  sucks  at  it,  30 
and  spits  out  what  is  left  after  sucking.  |  She  continues  doing  this 
while  she  is  eating  the  cut  pieces  of  charred  fem-root.  |  As  soon  as  she 
has  eaten  enough,  she  puts  away  what  is  left  over,  and  she  drinks  | 
water.    That  is  all  about  the  fem-roots,  for  there  is  only  one  way  of  j 

düasds    ^BmxöHsIäna'ye     läq.      Wä,    lä    däx'ldBx    exba'yasa  13 
Lsmg'ftytl^  lag   tlsl^wits   öxtft'yas  läxa   LiEnkwö   säguma  laxes 
k*!etsl6na'ye  eältselaxs  t!El^waaq,la  läbEndälax  'was^smasas  tlslö-  15 
'n&külaq.    Wä,  g'fl'mese  lä  pBx'sna  tlBlökwe  LiEnk"  sägiunxs  lae 
&x'edx3s  xwäLayowe  qa's  g'apödes  öxLa'yas  laxes  qömax'sidza'yd 
](iE'wes  q  !wäq  !wax*8idza*y5  läx  ök"  Isx'älaena'yasa  xwäLayowe.    Wä, 
lä  äx'edxa  tlfilökwe  LiEnk"  säguma  qa's  msns^desa  yüdu^^dsnS 
läxsns  q!wäq!wax*tsläna'yex  läxa  tlslökwe  LiEnk"  sägumaxs  lad  20 
Lax^nfrälabsnts  läxa  6k'  lEx'^a  xwäLayowa.    Wä,  la'mg  t  lötslEndsq. 
Wä,  ä'mis  lä  hö  ^eg'ilaxa  waökwe.    Wä,  g'tl'mes6  *wi'la  la  tlEw5- 
kttxs  lae  äx^edx3s  tslEbatsIe  qa's  k'lEnxtsIödesa  Lie'na  laq.    Wä, 
lä  säx'sE^'widxa  tlElökwe  LlEnk"  säguma.     Wä,  laEm  qlwälxosm 
tslEplets  läxa  Lie'na   qa's  ts!öq!üses  laxes  sEmse.     Wä,  lä  ^eg'tlü  25 
malökwaq  qa's  klümteq.     Wä,  g'tl'mese  'wi'la  klümtälax  eg'imas 
lae  kwäsödxes  kiwäx'mote  ytx  dödEqlü^a'yasa  sägume.    Wä,  laxae 
gtled  däx'ldxa  tbswekwg  tiElok"  LlEnk''  säguma  qa's  tslEp!ed§8 
läxa  Lle^a.    Wä,  laxae  tsioqlüsas  laxes  sEmse.     Wä,  laxae  ^eg'ilfl 
malikwaq  qa^  klümteq.    Wä,  läxae  kwesödxes  kiw&x'mote.    Wä,  30 
äx'Bälnese  hh  ^eg'ilaxs  säx*sEkwaaxa  tlEwekwe  LiEnk"  sägimia. 
Wä,  g*ll'mösö  pöt'idExs  lae  g'exaxes  änex's&'yg.    Wä,  lä  näx'idxa 
*wäpe.     Wä,  laEm  gwei  läxa  sagume  qaxs  'nEmx'^idäla'mae  hä- 
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cooking  it,  and  it  is  not  good  when  eaten  raw.    They  are  not  | 

35  given  at  feasts,  for  only  old  people  eat  them.  | 
1  Fem-Boot  (3).^ — She'  takes  the  fire-tongs  and  piles  the  fire-brands  ] 
togetherby  the  side  of  the  fire.  She  takes  the  |  fern-roots  out  of  her 
basket  and  throws  them  on  the  |  fire,  where  she  tums  them  over  with 
5  the  fire-tongs,  so  that  they  are  ||  scorched  all  over.  When  they  are 
britüe,  they  are  done.  |  She  takes  them  out  with  her  tongs,  and  does 
the  same  with  |  the  others.  When  all  the  roots  are  done,  |  she  takes 
her  small  dish,  washee  it  out,  and  when  it  is  clean,  |  she  breaks  the 
roasted  roots  into  short  pieces  intö  the  small  dish.    She  breaks  the 

10  roots  into  pieces  ||  one  finger-width  long.  When  she  |  has  brokenup 
enough,  she  takes  oil  and  pours  it  over  them,  |  and  she  does  not  stop 
pouring  oil  over  them  imtil  they  are  all  covered.  Then  she  takes  |  a 
spoon  and  begins  to  eat  the  scorched  roots  with  oil.  |  She  eats  the 

15  oil  and  the  roasted  roots  with  a  spoon.  ||  After  she  has  finished,  she 
puts  away  what  is  left  over,  and  |  she  drinks  a  Uttle  water,  for  she 
does  not  want  to  vomit.  Because  |  she  has  taken  much  oil,  she  doee 
not  take  much  water.  |  There  is  only  one  way  of  cooking  the  feni- 

20  roots.  I  They  are  not  eaten  raw  by  the  tribes.  When  a  ||  hunter  goes 
himting,  he  holds  a  fom-root  in  his  mouth  in  order  |  not  to  get 


*mexsilaena*yaq,  ytxs  k'Iesae  ök*  lax  k* Itlxk* laxsBwe  k!es  k!we- 

Sb  ladzEma  qaxs  lex'a'mae  säx'sEkwa  qlülsqlülyakwe. 
1  Fem-Boot  (3) .^ — Wä,'  lä  äx'edxes ts lesLäla qa's kelts lälexa gülta qa 
g'äxese  q!ap!es^Emles  läxa  onälisases  lE^w!le;wä,  la  LBx'ültsIödxa 
tEk!wa*ye  laxes  lBgwats!e*ye  lExa^ya  qa*8  LiBxxEndes  laxes 
Llsnase  lE^wiia.  Wä,  lä  k'eii'lälases  ts!esLala  läq  qa  ökes  k!üm- 
5  la'nakülaena^yas.  W&,  gtl*mese  LlElldBXs  lae  Llöpa.  Wa,  la 
kehsIsndEq  laxes  LlEx'dsma  lE^wila.  Wä,  lä  hänai  h6  ^eg'i- 
laxa  waökwe.  Wä,  gtl'mese  'wi'lala  Lisnkwa  Isklwa'yaxs  lae 
äx^edxes  lälö^me  qa*s  tsö^ügtndeq.  Wä,  gtl'mese  6g*tg*ax8 
lae  äx'edxa   LiEnkwe   bsklwa'ya    qa^s   p!oxts!äles   läxa  lälo^üme. 

10  ^näl'uBmdEne    äwas^Emasas    p löqwa'yasöda   teklwa'ye.     Wä,  g'Ü- 

^mese  hel^ö  p  !oqwa*yasexs  lae  äx'edxa  Lle'na  qa*s  k'lünqlEqes  läq. 

*  Wä,  äl'mese  ^ät  klünqlEqexs    lae   tlEplE^lisa.    Wä,  lä  äx'edxa 

katslEnaqe    qa's    lExla^i^'widexa    tlEplE^ElIse  Llsnk^  Isklwa'ya. 

Wä,  laEm  ^yösasak'ätslsnaqe   läxa  Lle'na  LE'wa  tlEnkwe  Isklwa- 

15  *ya.     Wä,    gtl^mese    ^äla    lae    g'exaxes    &nöx*s4*ye. .   Wä,    lä 

xäL!EX''id    ^nax'idxa    *wäpe    qaxs    gwaqlE^ae   tslEnklüHda    qaxs 

'*'  qleklEsaaxa  Ll^'na   läg'ilas  k'Ies  qlek'lEsxa  'wäpaxs  lae  näxlda. 

•Wä,  laBmxae  ^nEmx'*idäla*me  h&'mex'silaena'yaxa  teklwa^ye.    Wä, 

läxae  k'Iös  kIweladzBma  läxa  lelqwälaLa^ye.    Wä,  gll'mese  häna- 

20  Lieda    hänBULtönoxwe    lae   häms^mexa    k-Itlx*e    teklwa'ya   qa'ö 

1  DryopUrit  tpimUoia.  *  Contlnued  from  p.  197,  line  31. 


Digitized  by 


Google 


BOAS]  EEOIPBS  627 

hiingry  and  thirsty,  and  also  |  thoee  who  vomit  blood  keep  it  in  the 
mouth.    That  is  all  about  this.  | 

Cooking  CloTer. — Now  *  I  will  talk  about  the  cooking  of  |  dover.  1 
First  of  all,  the  husband  of  the  woman  |  goee  to  get  fire-wood  to  cook 
the  dover.    When  |  he  has  filled  his  small  canoe,  he  goee  home  and  ) 
throws  down  the  fire-wood  that  he  has  obtained.    After  he  has  thrown  5 
it  out  I  of  the  canoe,  he  carries  it  on  his  Shoulders  and  throws  it 
down  I  in  his  house.    After  the  fire-wood  has  all  been  taken  up,  he  | 
takes  his  wife's  basket  and  goes  down  to  the  beach  and  |  puts  stones 
into  it.    When  this  has  been  done,  he  |I  carries  them  on  his  back  up  10 
the  beach  and  into  his  house,  and  he  puts  them  down  |  by  the  side 
of  the  fireplace  in  the  niiddle  of  the  house.    He  only  stops  |  when  he 
thinks  that  he  has  enough.    Then  he  takes  the  fire-wood  and  |  puts 
one  log  down  at  the  rear  end  of  the  fireplace  in  the  nüddle  of  the 
house;  and  he  |  takes  one  of  medium  size  and  puts  one  end  on  the 
first  one,  the  Q  other  one  resting  on  the  floor  of  the  house;  and  he  15 
does  the  |  same  on  the  opposite  side.     Then  he  splits  dry  fire-wood 
and  I  places  it  between  the  two  side-pieces;  and  when  it  is  even  with 
the   top  I  of  the    side-pieces,  he   takes  some  mediimi-sized  |  fire- 
wood  and  places  it  crossways  over  the   side-pieces,  putting   them 
close  together.  ||  After  this  has  been  done,  he  picks  up  the  stones  and  20 

k'lese    pösqla    lö*    qa's    k'Iese    naqlexsdxa    'wäpe.      Wä,    läxae  21 
h&ms^Emesö'sa  Elkwäla.     Wä,  lasm  ^äl  läxeq. 

Cooking  CloTor. — Wä,*  la*mesEn  ^ägwexs'alal  laqexs  lae  LEke-  1 
laxes  LEX'sEme.     Wä,  h^Em  g'tl  äx'etsö^sa  la^wünEmasa  tslEdäqaxs 
lae  äneqax  lEqwä  qa*s  LEkelaxdEmaxa  LE^sEme.     Wä,  glHmesö 
qöt!e    ?wä?wagtimasöxs    gäxae    nä'nakwa.      Wä,    hex'ida*mese 
sEp^wültödxes  äne^anEme  lEqwa.    Wä,gll*mese  *wi'lölt&weda lEqwa  5 
lax  :^wä^wagümasex8   lae   hex'^idaEm  ytl^^üsdesElaq  qa's  lä  yil^- 
'walÖElas  laxes    gökwe.     Wä,    g-ll^mese    *wi*lö8desa  lEqwäxs    laö 
äx^edxa  lExa'yases  ^EnEme  qa*s  lä  lEntsIes  läxa  LiEma'ise  qa's  lä 
xEx^'tsIälasa    tlESEme    läq.      Wä,   gtl'mese  gwänäla   löküsexs  lae 
öxLösdesEq  qa's  lä  öxLaeLElas  lax^  g'ökwaxs  lae  öxLEg'alilas.läx  10 
mäg'tnwalisasa   laqwawalilase.     Wä,  al'mese    ^äl    öxLosdesElaxa 
tIesEmaxs   lae   k'ötaq   laEm    helala.     Wä,  lä   äx'edxa   Lsqwa  qa*s 
k'atlälilesa  'nEmtsIaqe  läx    ögwiwalilasa  laqwawalilas.     Wä,  laxae 
äx'edxa  helag'ite  qa's   k'atbEndes   äpsba'yas  läq.     Wä,  lä  xa^ma- 
stalile    äpsba^yas    läxa    äwmagwilasa    gökwe.     Wä,    laxae    heEm  15 
^ex**idxa   &psan&*yas.     Wä,   mEndzlx*Idxa   lEm^wa  lEqwa  qa*8 
k'ak'Etödäles  läxa  kakEdEnwa*ye.     Wä,    gll*mese    *nEmäkl*yöda 
mEndzaakwe    LE'wa    kek'ak'EdEnwexs    lae    äx'edxa  hä'yaastöwe 
lEqwa  qa's  ^ek'iylndales  läxa  kek'ak'EdEnwas  laxes  qlasälaena'ye. 
Wä,  g'il'mese  ^älExs  lae  xEx'widxa  tIesEme  qa's  lä  XEqftylndälas  20 

1  Continued  f rom  p.  188,  ttne  60. 
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21  places  them  on  top.  |  Wlien  all  the  stones  are  on,  he  lights  the  fire 
undemeath;  |  and  when  it  blazes  up,  he  sends  some  men  of  his  | 
numaym  to  go  and  call  the  people.  The  messenger  goes  immediately  j 
to  call  them;  and  as  soon  as  he  arrives  at  the  door  of  the  house  of 

25  those  whom  he  is  to  call,  |  he  says,  ''  I  call  you  to  come  and  eat  the 
clover-root/'  |  naming  the  man  who  sends  the  mvitation.  He  con- 
tinues  |  saying  these  words,  going  to  the  end  of  the  village;  and 
the  one  who  gives  the  |  cloyer-f east  takes  out  the  clover-baskets  and 
puts  them  down  |  at  the  left-hand  side  of  the  door  of  the  house;  and 

30  he  H  takes  a  large  steaming-box  and  places  it  in  front  of  the  |  fire  in 
the  middle  of  the  house,  together  with  two  long  firertongs.  |  He  also 
takes  two  large  buckets,  |  a  large  cedar-withe  basket,  and  old  mats, 
and  he  sends  |  a  second  time  the  man  who  went  first  to  invite.    As 

35  soon  as  he  goes,  ||  he  sends  another  man  of  his  numaym  to  |  getfresh 
water  in  the  two  large  buckets,  which  is  to  be  poured  oyer  the  | 
clover  when  it  is  put  on  the  red-hot  stones.  |  As  soon  as  the  man  '««dio 
went  to  draw  water  comes  back,  he  puts  it  down  by  the  side  of  the  | 
steaming-box.    Now  the  guests  who  are  going  to  eat  the  dover  come 

40  in.  H  They  go  to  the  rear  of  the  house  and  sit  down.  When  |  they  are 
all  in,  they  eat  first  scorched  dried  salmon.  |  When  they  eat  the  dried 
salmon,twomenofthe  |  numaym  ofthehosttake  the  tongs  and  |  stand 

21  läq.  Wä,  gtl^mese  'wilk'Bytntsa  tIesEmaxs  la§  menäbodsq  yisa 
gülta.  W&,  g'il'mese  x  iqost&xs  lae  'yälaqas  g*ayä§  läx§8  ^ns'me- 
motS  qa  las  Lg'lälax  g'ökülötas.  Wä,  höx*'ida'mese  l&da  'yäla- 
^me    qa  Le'läla.     Wä,  gil'mese  lägaa  läx  tiEX'lläses  Lg'lälasE- 

25 'waxs  lae  'neka:  '' i^^lalEULöL  qa^  laös  ^EXLak'xa  LBxsEme 
läx  .  .  ''  ('nex*  L§x*ödEx  L^^mases  Le^laläe).  Wä,  la  h^x'säEm 
wäldEmsexs  läbElsElaaxa  gö:^"dEmse.  Wä,  läLeda  Lsk'elaLaxa 
LEX'sEme  äxwültlalilElaxa  i^LEg'atsIe  LläLlEbata  qa^  g'äxe  äxstö- 
IttElaq   läx    ^mxötst&lHas    tlfixtläses   gökwe.    Wä,   läxae   §t!$d 

30  äx'edxa  'wälasS  qlö'latslä  qa's  häng*alttes  läxa  öbex'LälalilasSs 
läqawalllases  g*ökw§.  Wä,  hö'misa  maltsiaqe  g*tlsg'tlt!a  kttpLä- 
laa.  Wä,  höEmxaäwis  äx'etsö'seda  maltsEm§  äwä  nasn^atslä, 
hö^misa  'wälase  lExa^ya  LE'wa  k*  läk' Isk*  lobanä.  Wä,  lä  'yälaqa 
5t!ed  qa  las  etse^teda  laxde  gtl  Le'lalclg'tsa.     Wä,  gll'mese  läxs 

35  lae  'yälaqasa  ögü'lamaxat!  g'ayöl  laxes  'nE'memote  bEgwänsm  qa 
las  tsex'^tsa  maltssme  äwä  na^atsl§  läx  'wE^wäpiEma  qa  tsayimitsa 
LEkeläs  LEX'sEma  qö  läl  lägaalal  läxa  xixtxsEmäla  tIesEma. 
Wä,  g'il'mese  gäxa  tsäxdäxa  'wB'wäplEmaxs  lae  h&'nölilas  läxa 
qlö'latsfö.      Wä,   g'äx'me    hö^wiLEleda    LExxaxxaxa    LExsBme. 

40  Wä,  lä  he'nakülaEm  läxa  ögwiwalüasa  gökwe  qa^  klüs'aUle.  Wä, 
g'tl'mese  'wi'laeLEXs  lae  hd£m  gtl  h&mx'^tsE'wa  ts!Enkwe  xa'mäsa. 
Wä,  g'tPmese  xsmsxas^dExs  lae  äx'ededa  ma'lökwe  g*a'yä  läx 
'nEmemotasa    LEk'eläxa    LEX'sEma    äx'edxa    k'ltpLälaa    qa's  lä 
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in  reacUness  on  each  side  of  the  steaming-box,  and  ||  both  pick  up  the  45 
red-hot  stones  and  dip  them  quickly  |  into  the  water  that  has  been 
brought  in  in  the  two  large  buckets.     They  take  the  stones  out 
again  |  and  put  them  into   the   steaming-box.     They  do  this  |  in 
Order  to  wash  oflF  the  ashes  that  stick  on  the  stones;  and  they  con- 
tinue  I  to  do  so  with  all  the  red-hot  stones.     Wheix  ||  this  has  been  50 
done,  the  woman  takes  the  large  basket  and  pours  |  some  water  over 
it,  so  that  it  is  wet.     Then  she  takes  a  |  Square  box,  pours  some  fresh 
wat^r  into  it,  not  vcry  much.  |  Then  she  throws  the  clover  into  it  and 
wash  es  off  the  sand  that  sticks  to  it.  |  When  ä11  the  sand  is  off,  she 
throws  the  roots  into  ||  the  basket  for  steaming  clover.     When  all  55 
the  I  clover  has  been  taken  out  of  the  Square  box  and  has  been 
washed,  the  two  |  men  take  hold  of  it,  one  on  each  side,  and  they  put 
it  on  the  red-hot  |  stones  which  they  have  put  into  the  steaming-box. 
Then  they  press  the  cJover-roots  down  in  the  |  large  basket  so  that 
they  are  close  to  the  red-hot  stones.  ||  When  they  have  been  pressed  60 
down,  the  woman  takes  some  old  mats  |  and  spreads  them  on  each 
side  of  the  place  where  the  clover  is  being  steamed.  |  Then  otie  of  the 
men  lif ts  a  lai^e  bücket,  |  draws  fresh  water,  and,  when  he  comes  in, 
he  I  immediately  pours  the  fresh  water  over  the  clover  which  is  || 
piled  up  at  the  place  where  it  is  being  steamed.     When  the  fresh  55 
wat^r  has  all  been  poured  out  of  the  |  bücket,  they  take  old  mats 

Lä^umg'alA    läxa   «wäx'sanä'yasa    q!ö^lats!e.      Wä,  lä    *nEmäx''id 
k!lp!edxa   xix'ExsEmäla   tIesEma   qa's   lä   hanax*wid    küpstEnts  45 
lax  'wäbEtsIäwasa  maltsEme   äwä   naEngatsIä.     Wä,  lä  xwelaxüs- 
tEnda^meseq  qa*s  lä  kSptsIöts  läxa  q!ö*lats!e.     Wä,  het!  heg'ilts 
gwggilaq  qa^s  tslox&lexa  ^na^ye  klwekWtsEmeq.    Wä,  lä  hexsäEm 
^egilaq   laxes   wäxaäsa   xix'ExsEmäla    tIesEma.      Wä,   gil'mese 
^wi'laxs  laeda  tslEdäqe  äx'edxa   ^walase   lExa'ya   qa*s   gügEltsEm-  50 
desa    *wäpe    läq     qa     klünqese     hamExsEma.      Wä,    lä     äx^edxa 
kümyaxLa  qa*s  güxtslödesa  'wE^wäplEme  läq,  xa  kiese  qlenEma. 
Wä,  lä  lExstälasa  LEXsEme  läq  qa*s  tsloxälexa  egise  klweklütlE- 
neq.     Wä,    gil^mese  ^wPläwa  egfsEna^yasexs    lae   lExtsIälas   läxa 
helosgEma^ye  lExäsa  ^nEkaxa  LEX'sEme.    Wä,  gil'mese  'wJltsIoweda  55 
LEXsEme  läxa  kIlmyaxLa  lae  tslökwa.     Wä,  läda  ma'lökwe  bebE- 
gwänEm   dädanödEq  qa*s   hänktjrlndes   läxa    xixExsEmäla  t!esE- 
maxa  la  xEx"ts!ä  läxa   q!ö*lats!e.     Wä,  lä   Läqwaxalts  lödxa  lex- 
ts!äla   ^wälas    lExa*ya    qa    qlEs^ales    läxa    xix-ixsEmäla  t!esEma. 
Wä,  giUmese  qlEs'älaxs   laeda  tslEdäqe    äx^edxa   k*  läk*  lEk*  lobane  qq 
qa*s    lä   LEpIälilElas     läx    «wäx'sanä^yasa    ^nEgatsIäxa    LExsEme, 
hiaLasa  'nEmökwe  bEgwänEm  äx'edxa  ^nEmsgEme  *wälas  nagats  !ä 
qa's  lä   tsex'^idEX    altä    *WE*wäp!Ema.     Wä,  gll'mese  gäXExs  lae 
liex'idaEm     tsädzELEyintsa     ^wE^wäplEme    läxa    LExsEmaxs    lae 
Lläklmltslä  läxa  *nEgats!äq.      Wä,  glPmese  «wilgÜts läweda  näga-  55 
tsläxa    'wE'wäp  lEmaxs    lae    äx'edxa    k*  läk*  lEk*  lobane    qa*s   näsE- 
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67  and  cover  it  over.  \  They  do  not  let  the  steam  blow  out.  |  They  do 
not  leave  it  there  a  long  time,  before  the  woman  takes  the  short 

70  tongs  I  and  lifts  up  one  side  of  the  covering  of  old  mats.  ||  She  picks 
up  some  clover-roots  and  puls  them  into  a  small  dish,  and  I  she 
pinches  them  with  her  fingers;  and  if  they  break  in  two,  !  they  are 
done.  Then  the  man  takes  off  the  |  old-mat  covering  and  spreads 
the  mats  on  each  side  of  the  steaming-box.  j  When  this  has  been  done, 

75  two  men  take  up  ||  each  one  clam  digging-stick  and  push  it  through  | 
each  side  of  the  clover-basket  in  which  the  clover  has  been  steamed,  j 
and  they  lift  it  up  out  of  the  |  steaming-box.  Then  they  put  it 
down  on  the  old  mats  which  are  spread  |  on  the  floor,  and  they  pour 

80  it  all  out.  When  the  clover  is  all  out,  ||  they  put  the  basket  down  at 
the  left-hand  side  of  the  house.  |  Then  the  woman  spreads  the  hot 
clover  over  the  |  old  mats,  so  that  the  steam  comes  out  and  so  that 
they  get  cool.  |  After  this  has  been  done,  the  woman  takes  the  dishes 
and  I  puts  them  down.    Then  the  two  men  take  the  steamed  H 

85  clover-roots  and  put  them  into  the  dishes;  and  when  all  |  the  dishes 
are  füll,  they  begin  at  one  end  of  the  dishes  and  go  to  the  other» 
breaking  up  |  the  roots  with  their  hands.  When  all  the  clover-roots 
are  in  pieces  in  the  |  dishes,  the  woman  takes  oil  and  pours  it  over 
them;  \  and  when  they  are  covered  over  with  oil,  they  mix  (the  roots 

67  ylndös  läq.  Wä,  la*mg  k'Ks  helqlalaq  k-E?"s&leda  klatela.  Wä, 
k'!est!a  &la£m  ^yaxs  laeda  tslEdäqe  äx'edxa  tsIesLäla  tslEkIwa 
qa^s  k!w6tostödex   äpsänA^yasa   naytme  k' !äk*  lEk*  lobanä.     Wä,  lä 

70k!lp!ed  läxa  LExsEme  qa*s  äxtslödes  läxa  lälögüme.  Wä,  lä 
epietses  q!wäq!wäx*ts!äna'ye  läq.  Wä,  gll*mese  hex'*idaEm  k!Ex"- 
sExs  lae  Llöpa.  Wä,  hex*'ida*mesa  bEgwänEme  näs*ödEX  naylmas 
k*!äk'!Ek'!öbanä  qä's  LEpIälilEleq  lax  'wäxsanälilasa  'uEg'atsIe. 
Wä,  gll^mese  gwälExs  laeda  ma^lökwe  bebEgwänEm   &x*edxa  *näl- 

75  *nEmts!aqe  k'Itläkwa  ylx  dzeg'ay&xa  g'äweqläuEme  qa's  LiEnxsödös 
läx  «wäxsänä'yasa  helösgEma'yasa  la  Llöp  *nEgEk"  ^.EX'sEma. 
Wä,  laxda'xwe  k!wäk!wedäanödEq  qa's  k!wet«wülts!ödeq  läxa 
^UEgatsIäxa  LExsEme  qa*s  lä  kIwedEdzöts  läxa  la  LEbel  k!äk!E- 
klöbanä.     Wä,  lä   qEbEdzöts  läq.     Wä,  gll*mese  *wi«lölts !äxs  läe 

80  hänstolfltsa    lExa*yö    läx    gEmxötstälilasa    LEXLag*ats!e    gökwa. 

.  Wä,  läLeda  tslEdäqe  Isndzodälasa  tslElqwa  LExsEm  läxa  LEbile 
k* !äk* Ifik* lobanä  qa  lawälesa  klälEla.  Wä,  hö^mis  qa  ko?*wIdes. 
Wä,  gummöse  ßwälExs  laeda  tslEdäqe  äx'edxa  löElqlwe  qa*s  gäxe 
mEx'alilElaq.     Wä,  lä  &x*ededa  ma^lökwe  bebEgwänEmxa  *nEg*Ekwe 

85  ^.EXSEm  qa's  lä  lExtsIälas  läxa  löElqlwe.  Wä,  gll^mese  'wi'weI- 
tslEwaküxs  lae  g*äbEndxa  loElqlwe  qa*s  p  !öp  loxsalexa  lex'se- 
mases  e'eyasowe.  Wä,  glPmese  *wi*la  la  pIögEkwaxa  ;.Exts läläsa 
löElqlwäxs  laeda  tslEdäqe  äx'edxa  Lie'na  qa's  klünqlEqes  laq. 
Wä,  g'll^mese   la   t  !Ep  lEgElisxa  L!e*näxs  lae  xwetElg'hitsSs  e*eya- 
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and  the  oil)  with  their  hands;  ||  and  when  (everything)  is  mixed,  it  90 
is  like  mush.  When  |  this  is  done,  they  carry  the  clover  to  those 
who  are  to  eat  it.  Four  men  |  eat  out  of  one  dish  of  clover.  Those 
who  I  eat  the  clover  take  it  with  their  hands.  After  |  they  have 
eaten,  two  men  take  soft  ||  cedar-bark  and  give  to  each  of  those  who  96 
have  eaten  the  clover  a  piece  (with  which)  to  |  wipe  off  the  oil  from 
their  hands.  |  After  they  have  done  this,  they  drink  fresh  water. 
Then  |  they  go  out.  The  steamed  clover  is  given  at  a  great  feast  to 
many  tribes,  |  and  those  who  eat  steamed  clover  always  try  to  eat  it 
all.  II  This  is  all  about  one  way  of  cooking  it.  |  100 

•  Another  Way  ol  cooking  Clover. — This  is  another  way  of  |  cooking  1 
clover.  The  woman  takes  a  small  kettle  and  |  puts  it  down  by  the 
place  where  she  is  sitting.  She  takes  a  cedar-stick  and  |  splits  it  into 
thin  pieces.  She  measures  the  size  of  the  bottom  ||  of  her  small  5 
kettle  with  the  split  cedar-sticks,  and  |  breaks  the  cedar-sticks  in 
pieces  and  puts  them  in  the  bottom  of  the  kettle.  As  soon  |  as  they 
are  all  in  the  bottom  of  the  kettle,  she  places  others  across  them. 


in  this  I  way: 
dover-basket  | 
is  sitting;  and 
the  side  of  the 


© 


After  this  has  been  done,  she  takes  her 
and  puts  it  down  at  the  place  where  she 
she  takes  a  small  dish  ||  and  places  it  by  10 
clover-basket,  and  also  a  bücket  of  water.  | 


sow6  läq.  Wä,  gll*mese  IeI^oxs  la§  ^Enka.  Wä,  g'il'mesö  90 
^älExs  lae  kaesas  läxa  LExxax'Laxa  LEXSEmg.  Wä,  maem&lßda 
LEX-Lakaxa  *näl*nEmexLa  löqlwa.  Wä,  laEm  xämaxtslänaleda 
LExxak'axs  lae  LEx*Lax'*idxa  LEXsEme.  Wä,  g'tl^mese  gwäl 
LEXLakaxs  laeda  ma'lökwö  bebEgwänEm  äx^gdxa  qloyaakwe 
k'ädzEkwa  qa's  lä  tslEwanaesas  läxa  LEX^axdäxa  LEX'sEme  qa  95 
dedEn:?:'wed§sexes  e'eyasowaxs  q telq lElts länalae.  Wä,  gll'mese 
gwälExs  lae  nagekllaxa  äha  'wäpa.  Wä,  gtl'mese  ^älExs  lae 
höqüwElsa.  Wä,  höEm  kIweladzEm  läxa  qlenEme  lelqw&laLa^ya 
^nEglkwe  LExsEma.  Wä,  lä  'wä^wilaasöxs  LExxax'sE^waeda 
^UEgikwe LEX'sEma.     Wä,  laEm  gwäla *nEmx*idäla  h&^mexsilaeneq.  loo 

Another  Wayof  cooking  Clover. — Wä, ga*mes  'nEmx'idäla  hä'me-  1 
xsilaenexa  LEX'sEmeg-a  ylxs  äx'edaeda  tslsdäqaxa  ha'nEme  qa^s 
hängallles  laxes  klwaSlase.  Wä,  laxae  äx'edxa  k!wa*xLäwe  qe.'s 
xöxox^sEndeq  qa  wiswültowese.  Wä,  lä  mEns^dEx  *wädzEq  lExsda- 
asasa  ha*nEme,  jrlsa  xökwe  k!wa*xLäwa.  Wä,  he*mis  la  kökoxs'ä-  5 
latsexa  kIwa'xLäwe  qa's  katlEXLEndales  läxa  ha'nEme.  Wä,  gu- 
mmöse la  hamElqlExsdeq  läe  galötEylndälasa  waökwe  läq  ga  gwä- 
l§ga  {fig.),  Wä,  gtl'mese  ^älExs  lae  äx'edxes  LEg-ats!e  Lläbata 
qa*s  g-ax6  häng'alilas  laxes  kiwaelase.  Wä,  läxae  äx'edxa  lälogömS 
qa's gäxS hä'nölöas läxa LEgats !e l läbata.    Wä, he'mesa 'wäbEts !äla  10 
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11  Tben  she  unties  the  string  of  the  clover-basket,  so  that  it 
comes  off  |  and  that  she  can  take  out  the  roots.  She  takes  out  the 
clover  and  puts  it  |  into  the  small  dish;  and  when  she  thinks  it  is 
enough  to  go  into  the  kettle,  |  she  pours  some  water  into  it  and  she 

15  washes  off  the  sand.  ||  When  all  the  sand  is  off,  she  places  (the  clover- 
roots)  on  top  of  the  |  cedar-sticks  in  the  bottom  of  the  small  kettle. 
She  does  not  press  them  down,  |  for  she  wishes  (them)  to  Ue  loosdy 
inside  of  the  kettle,  so  that  |  the  steam  can  pass  through  easily. 
When  (the  kettle)  is  fuU,  she  takes  soft  cedar-bark,  |  dips  it  into 

20  water,  and  Covers  the  roots  with  it.  ||  After  she  has  tucked  it  in  all 
round  the  small  kettie,  she  pours  a  little  |  water  all  round  the  cover- 
ing,  perhaps  half  a  teacupf ul,  |  which  forms  the  Uquid  of  the  clover. 
Then  she  puts  (the  kettle)  on  the  fire.  |  She  does  not  let  it  boil  long, 
before  she  takes  it  off  of  the  fire  of  her  house,  |  and  leaves  it  on  the 
floor  while  it  is  getting  done, — while  it  is  staying  there  and  the  steam 

25  is  passing  through  it.  ||  As  soon  as  it  stops  steaming,  the  woman  takes 
off  I  the  top  covering.  She  takes  her  small  dish  and  puts  it  down  by 
the  sidc  |  of  the  clover-kettie.  She  takes  her  tongs,  and  with  them 
she  takes  out  the  |  boiled  clover  and  puts  it  into  the  small  dish.  | 

30  When  it  is  all  in  the  dish,  she  takes  her  oil-dish  and  puts  some  |  oil 
into  it.  Then  she  calls  her  husband  and  her  children  to  |  come  and  sit 
down;  and  when  they  sit  down,  she  puts  before  them  the  |  whole 


11  na^atslä.  Wä,  1&  qweteyindxa  LEgats!e  Lläbata  qa  läwäyes  t!E- 
maklya^yas.  Wä  lä  lEx'wültsIödxa  LExsEme  qa*s  lä  lixtslöts 
läxa  lalogüme.  Wä,  gll^mesö  k'ötaq  laEm  hel^atslä  läxa  ha^uE- 
maxs  lae  güq!Eqasa  ^wäpe   läq    qa*s    ts!o?älexa    eglse   läq.     Wä, 

15  gil'mese *wi*läweda eg1s*Ena*yasexs  lae lEXEyindalas  läxa helotsläwe 
kIwa'xLä  läx  öxsda^yasa  ha^nsme.  Wä,  lä  k!es  Laqwaxa  LExsEme 
qaxs  ^nekae  qa  hasde^wäles  läx  ötsläwasa  ha^uEme  qa  lälaqesa 
k'IälEla.  Wä,  g-fl^mese  qötlaxs  lae  äx*edxa  qloyaakwe  kadzEkwa 
qa^s   t läk'Eylndesexs    lae   häpstaak"    läxa   ^wäpe.      Wä,    gtl*mese 

20  §wäl  dzöpWälax  äwe^stäsa  ha'nEmaxs  lae  xäLlEX'^id  güxse^stälasa 
*wäpe  läxa  äwe^stäsa  tläk'Eya^ye  wälaanawise  lo*  nE^oyäla  deda- 
gaatsle  *wäpaläsa  LExsEmaxs  lae  hänxxanö  läxa  lE^Öa.  Wä, 
lä  k'!es  ^eg'ilit  mEdElqülaxs  lae  h&nxsanö  läxa  lE^üases  gökwe. 
Wä,  ä*mese  la  hä'nela  qa  he*mis  la  LlöbE^näkülayösexs  lae  künya- 

25  tasa  klätela.  Wä,  gil^mese  gwäl  k'Iätelaxs  laeda  tslEdäqe  äxödxa 
tläk'Eya'yas.  Wä,  lä  äx^edxes  lälogüme  qa*s  ha^nöliles  laxes  LEke- 
latsle  ha'nEma.  Wä,  lä  äx^edxes  tsIesLäla  qa*ö  k!lp!edes  läxa 
h&nxLaakwe  LExsEma  qa^s  lä  küptslälas  läxa  tälo^me.  Wä, 
glPmese    'wFIösexs  lae    äx^edxes    ts!Ebats!e    qa^s    k!ünxts!ödesa 

30  Lle^na  laq.  Wä,  lawesLe  Le^lälaxes  lä^wünsme  ;-E*wis  säsEme  qa 
gäxes  klüs^älila.  Wä,  g'il^mese  klüs^älilExs  lae  kagEmliltsa  sEn- 
yEnk'lEnälatsI&läxa    h&nxxaakwe   LEX'sEm   lälogüm    laxda'xwaq 
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clover-roots  in  the  small  dish,  |  and  the  oil  in  the  oil-dish.  Then 
they  I  take  some  clover-roots  and  dip  them  into  the  oil  and  ||  put  35 
them  into  the  mouth;  and  they  continue  to  do  so,  eating  it.  |  After 
they  have  eaten,  they  drink  water,  after  eating  |  the  boiled  dover. 
The  married  couple  and  |  their  children  alone  eat  boiled  dover.  It 
is  not  given  |  at  feasts  to  many  tribes.  That  is  all  abont  ||  boiled  40 
clover.  I 

Baked  Clover-Boot. — Now  I  will  talk  about  dover  baked  in  |  hot  1 
ashes.    When  ttie  woman  and  her  husband  have  nothing  to  eat  |  and 
they  have  no  kettle,  when  they  are  camping  out  |  in  bad  weather  and 
their  food  is  all  gone,  ||  then,  since  there  is  no  place  where  dover  does  6 
not  grow,  the  woman  goes  to  find  |  the  leaves  of  the  dover.    When 
die  finds  them,  she  |  digs  out  (the  roots) ;  and  when  she  has  many,  she 
goes  to  a  place  where  there  is  water,  |  carrying  the  dover.     She 
washes  (the  roots)  so  that  the  sand  comes  off.  \  When  all  the  send  is 
off,  she  goes  back  ||  to  her  camp,  carrying  the  dover,  and  she  sits  10 
down  by  the  side  of  |  the  fire.     Then  she  sends  her  husband  Inland 
to  get  I  skunk-cabbage,  and,  if  there  is  no  skunk-cabbage,  to  get  dry 
f  em-fronds.  |  When  he  gets  the  skunk-cabbage,  he  brings  back  two 
leaves  and  gives  them  |  to  bis  wife.    The  woman  takes  them  and 
puts  the  II  dover-roots  into   the  skunk-cabbage  leaves,  which  she  15 

LE'wa    tslEbatsIäla    L!e*na   lax  Lläsalllas.     Wä,    hex'idaxda'x"-  33 
'mese  däx'*Id  läxa  LExsEme  qa^s  tslßpüdes  läxa  Lle^na  qa*s  tslö- 
qlüses  laxes  sEmse.     Wä,  ftxsä^mese  he  gwegilaxs  lae   LEXLaka.  35 
Wä,  gil^mese   ^wi'laxs  lae  nägük'Elaxa  ^wäpaxs  lae  gwäl  LExxa- 
k'äxa  hänxLaakwe  LExsEma,  ylxs  lexa^maeda  hayasEk&la  LE*wis 
säsEme   LEXLäkxa  hänxLaakwe  ;.EXsEma.     Wä,  la  k!es  klwela- 
dzEm  läxa  qlenEnie  lelqwälaLa^ya.     Wä,  laEm  ^äl  läxa  hänxxa-  40 
akwe  LEX'sEma. 

Baked  Clover-Boot. — Wä,  la*mesEn  edzaqwaltsa  dzamedzEkwe  läxa  1 
tslElqwa   güna'yaxa  LExsEme.     Wä,  he*maaxs   kle&sae  h&^ma^ya 
tslEdäqe  LE^wis  lä^wünEme  löxs  k'Ieäsae  h&nägexs  gayagllisElae, 
ylxs  *yäx'sa*maeda  *näla,  wä,  he^mis  la  gölElosE^watsexes  g'iwül- 
kwe,  wä  la  kleäs  k!es   qlwäxatsa  LExsEme.     Wä,  lä  alex'^deda  5 
tslEdäqaxa    LEg'änowasa   LExsEme.     Wä,    gil'mese    qläqexs    lae 
hex'*idaEm   tsIös^edEq.     Wä,  g'tl^mese  qlEyölqexs  lae   läxa  *wäpe 
hänqElaxes    LExsEme  .  qa*s    lä   tslox^wültalaq    qa  lawäyes    eg'e- 
sEna^yas.      Wä,    glPmese    *wi*lftwß    egesEna'yasexs    lae    nä*nak" 
läxßs  glgö'klwale   hänqElaxes  LExsEme.     Wä,   lä   kiwanölisaxes  10 
lE^öaxs    lae    ^yälaqases   lä^wünEme    qa    las  läxa    äLle    äx^edEX 
k*  !aök  !wä.     Wä,  gll^mese  k*  !eäs  k*  !aök  !wäxs  lae  he  äxsE^weda  gEms. 
Wä,  gtl^mese  lölxa  k!aök!wäxs  gäxae  dälaxa  malExsa  qa^s  tsläwes 
laxes  ffEUEme.     Wä,  läda  tslEdäqe   äx^edEq  qa*s  lExdzödesa  ;.ex'- 
sEme  läxa  k*!aök!we.     Wä,   lä   qlEnepsEmts  läq.      Wä,   gtl'mese  16 
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16  folds  around  them.  As  soon  as  she  |  has  done  so,  she  takes  split 
cedar-sticks  and  digs  a  hole  in  the  bot  |  ashes  just  under  the  fire. 
When  the  hole  is  deep  enough,  she  |  takes  the  clover  wrapped  up  in 
skunk-cabbage  and  puts  it  into  it.  j  She  takes  the  spUt  cedar-sticks 

20  and  she  scrapee  the  bot  ashes  ||  over  the  clover  that  she  is  going  to 
hake.  When  |  it  is  covered  thick  with  bot  ashes,  she  piles  fire  over 
it.  I  When  this  is  done,  she  waits  for  it  to  be  baked.  After  a  sbort 
whUe  I  she  thinks  that  it  is  done.  Then  she  takes  up  the  split -cedar- 
sticks,  scrapes  |  away  the  fire  and  the  ashes,  and  digs  out  the  clover 

25  wrapped  up  in  ||  skunk-cabbage  leaves.  She  opens  the  leaves  and 
spreads  them  on  the  floor,  |  and  the  baked  clover-roots  are  piled  up 
in  the  middle  |  of  the  leaf.  They  use  the  leaf  as  a  dish,  and  eat  it 
without  oil  I  when  they  eat  the  baked  clover.    The  woman  only  eats 

30  it  I  with  her  husband;  and  they  drink  a  Uttle  water  after  ||  eating  it, 
as  the  white  men  do  when  they  drink  tea.  After  they  have  |  eaten 
enough,  they  drink  much  water.    That  is  al]  about  this.  | 

Eaw  Clover-Boot. — Now  I  will  talk  about  |  those  who  eat  raw 
clover.    Not  all  Indians  eat  it  |  raw.    Generally  it  is  eaten  raw  by 

35  the  woman  who  is  ||  di^ng  it,  when  she  gets  hungry,  and  she  does 
not  wish  to  lose  time  by  going  to  |  eat  in  her  house.  Then  she  just 
eats  raw  |  clover.  That  is  the  only  time  when  it  is  eaten  raw.  | 
Tliese  are  all  the  ways  of  eating  clover.  | 

16  gwälExs  lae  ftx'edxa  xökwe  klwa^xLäwa  qa*s  *läp!edexa  tslfilqwa 
güna*ya lax  äwäbalisases  lE^Ile.  Wä,  glPmese  hel'abEtalisExs  lae 
äx^edxa  q !En6psEmaläxa  kMaöklwe  LEXsEma  qa's  *mEx"ts!ödes  läq. 
Wä,  lä  äx^edxa  xökwe  kIwa'xLäwa  qa's  göles  läxa  tslElqwa  güna^ya 

20  qa^s  golsgEmdäles  laxes  dzamesasE^we  LExsEma.  Wä,  gll'mese 
wä:x"sEmälaxa  tslElqwa  günexs  laö  mösgEmdälasa  gülta  läq.  Wä, 
gtl'mese  ^äla  lae  esEla  qa  Llöpes.  Wä,  k!est!a  älaEm  gälaxs 
lae  k'ötaq  laEm  Llöpaxs  lae  äx^edxa  xökwe  klwa^xLäwa  qa*s  gölaxE- 
lexa  gülta  LE^wa  güna'ye.     Wä,  lä  kIwetlEqälisaxa  q  lEnepsEmäläxa 

25  k*!aök!wa  LEXsEma.  Wä,  lä  dza^^sEmdEq  qa*s  LEpIäUleq.  Wä, 
ä^mise  la  mödz&ya  dzamedzEkwe  läxa  tslElqwa  güne  läx  nEgEdzä- 
'yasa  k'!aök!wa.  Wä,  laEm  hamadzönox"sexs  lae  wElwal^dExs  lae 
LEXLax'^idxa  dzamedzskwe  LEX'sEma.  Wä,  la*me  ftEm  LEXLax'^i- 
dEq  LE^wis  lä^wünEme.     Wä,  laxda^xwe  äEm  näxnaqaxa  'wäpaxs 

30  LEXLakae  he  ^egileda  dedagäxa  deyexa  mämaPa.  Wä,gil«mese 
pöHdExs  lae  älax'id  näx^idxa  *wäpe.     Wä,  laEm  xae  gwäla. 

Eaw  Clover-Eoot. — Wä,  la'mesEn  edzaqwal  gwä^exs'älal  läxa 
k!llx'k*!ax*axa  LEX'sEme  yixs  k'Iesae  ^näxwema  bäklüme  kltbf- 
klak'Eq.     Wä,  het!a  qlünäla  k* Klxk' laxqeda  tslEdäqaxs  lae  ts!ö- 

86  saq  ylxs  lae  pösq!Ex*Ida  qaxs  klesae  helqlala  Läktmx'Ida  qa's 
lä  h&mx'^d  laxes  gökwe.  Wä,  he^mis  äEm  la  k-!llxk!ax*Ida- 
atsexa  LExsEme;  lexaEm  hä-'mäpdEmxa  k* IeIxc  LExsEmeq.  Wä, 
laEm  *wi*la  ^äla  gwayi'lälasaxa  LExsEme. 
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Ginquefoil  (1). — Now  I  shall  talk  about  the  man  who  |  cooks  cinque-  1 
f oil-roots  f or  bis  tribe.    First  be  takes  a  |  large  Square  box,  wbicb  is  put 
down  at  tbe  right-band  side  inside  of  |  the  bouse-door;  and  be  takes 
cedar-wood  tbat  splits  weD,  ||  and  spUts  it  into  piecee  of  tbe  size  of  tbe  5 
]ittle  fiboger;  |  and  wben  be  tbinks  be  bas  enougb,  be  takes  tbe  cedar- 
bark  and  |  splits  it  in  narrow  strips  and  long.    Wben  be  |  tbinks  be 
bas  enougb,  he  takes  cedar-sticks  and  |  measures  tbem  off  so  tbat  tbej 
are  of  the  lengtb  of  the  inside  of  tbe  Square  box.  ||  Then  be  takes  bis  10 
knife  and  be  cuts  tbem;  and   be   takes  anotber  |  cedar-stick  and 
measures  off  tbe  widtb  of  tbe  inside  of  tbe  Square  box,  |  and  be  cuts 
tbat  also.    Then  he  takes  tbe  other  |  cedar-sticks  and  measures  them 
off  according  to  the  lengtb  of  tbe  Square  box.    He  measures  |  them 
with  the  cedar-stick,  takes  bis  knife,  and  cuts  them  off  ||  so  tbat  they  16 
are  all  of  tbe  same  lengtb.    Wben  be  tbinks  be  bas  enough,  |  he  takes 
the  measure  of  tbe  widtb  of  the  box  and  measures  off  anotber  | 
cedar-stick,  and  cuts  it  accordingly.    There  are  only  |  two  sticks  for 
tbe  widtb  of  the  box.    Then  he  |  takes  one  of  tbe  cedar-sticks  wbicb 
be   bas   measured    according   to    tbe    lengtb    of    the  ||  box,    and  20 
one  of   those  wbicb    he  bas   measured  |  according   to    tbe    widtb 
of  the  box,  and  he  puts  the  two  ends   crosswise,  in   this  |  way:* 
He  takes  tbe  split  cedar-bark    and   ties  them  together.   |  When 
tbiey    have    been    tied,    he    takes    anotber    one  tbat  bas  been  | 


Ginqnefoil  (1). — Wä,  la^mesEn  gwä^exs'älal  läxa  bEgwänEmaxs  1 
lae  tiEqwelaxa  t!Ex"söse  qaes  g'ökülöte.     Wä,  beEm  gil  äx*etsoseda 
'wälase  kSmyaxLä  qa  g  äxes  ha*nela  lax  helk*  lötställlasa  äwcLEläs 
tlExlläs  gökwas.     Wä,  lä   äx^ödxa   6g*aqwa  läx  xäsE^we  k!wa*x- 
Läwa  qa*s  xöxo?"sEndeq  qa  yüwes  äw&gwitEns  sElt!axts!äna^yex.  5 
Wä,  g'll*mese  k'ötaq  laEm  hel*axs  lae  äx^edxa   dEnase   qa*s   dzE- 
dzEX8*äleq  qa  ts !elts !Eq lastowe  lö*  gllsgtldEdzowa.     Wä,  gtl*Em- 
xaäwise   k'ötaq   laEm   hel*axs  lae   äx'edxa  klwa^xLäwe  qa*s   mEn- 
s*ides  läx  *wäsgEmasas  ötsläwas   g'lldölasasa  k'SmyaxLa.     Wä,  lä 
äx^edxes  k'läwayowö  qa*s  k'ÜmtslEndeq.     Wä,  laxae  äx^edxa  ögü-  10 
*la'me  xök"  kIwa'xLäwa  qa^s  mEns^Idex  tslEgöläs  ötsläwasa  k!lm- 
yaxLa.      Wä,    laxae     kÜmtslEndEq.      Wä,    lä    &x*edxa     waökwe 
k!wa*xLäwa  LE^wis  mEnyayöx  g'lldolasasa  kÜmyaxLa  qa^s  mEnses 
läxa  kIwa'xLäwe.     Wä,  lä  äx'edxes  klawayowe  qa*s  k!lmk!lmts!a- 
les  läq  qa  *ne«nEmasgEmes.     Wä,  gÜ^mese  kötaq  laEm  helaxs  lae  15 
&x*edxes    mEnyayowaxa    tslEg'öla.      Wä,   lä    mEns^ts  läxa   ögü- 
*la'me  k!wa*XLäwa  laxae  kSmtslEntses  kläwayowe  läq.     Wä,  laEm 
maltsiaq'meda   ts!Eg*öla   k!wa*xLäwa    qaeda  kÜmyaxLa.      Wä,  lä 
äx^edxa    'nEmtsIaqe  läxa   mEnekwe   k!wa*xLäwa  qaeda   glldöläsa 
k'llmyaxLa.     Wä,  he^misa  ^nEmtslaqe  läxa  mEnekwe    k!wax*Läwa  20 
qaeda  tslEg'öläsa  k*  ÜmyaxLa  qa*s  k'äk'Etödex  öba^yasg'a  gwäleg'a.^ 
Wä,  lä  äx^edxa  dzEXEkwe   dEnasa  qa*s   yäLödes  läq.     Wä,   gll*- 
mese   Elg'aaLEla   yiläyasexs  lae  et!ed  äx^edxa  *nEmts!aqe  g'a^yöl 

^  So  that  the  ends  form  a  right  angle. 
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measiired  according  to  the  length  of  the  box,  and  places  it  at  the 

25  end  of  the  one  ||  that  he  tied  on  first;  and  he  continues  |  doing 
so  until  he  comes  to  the  end  of  the  crosspiece;  and  when  he  has 
fiUed  it  to  the  end,  he  takes  the  |  other  cedar-stick  that  had  been 
measured  for  the  other  end  (the  width  of  the  box),  and  he  ties 
jt  on  with  I  cedar-bark;  and  when  he  has  finished  with  his  frame  for 
red-hot  stones  on  which  cinquefoils  are  cooked,  |  it  is  in  this  way: 

30    He  p]aces  it  inside  the  bottom  of  the  square  box.  ||  Then 

he  takes  up  a  medium-sized  basket  and  goes  into  the 
woods  to  look  for  |  dry  fem-fronds.  When  he  finds  them, 
he  puUs  them  out  and  puts  them  into  his  |  basket.  When 
it  is  fuU,  he  carries  the  |  dry  fem-fronds  on  his  back  into   his  | 

35  house,  and  puts  them  down  next  to  the  square  box.  ||  After  he  has 
done  so,  he  takes  a  stout  and  long  cedar-bark  rope,  |  coils  it  up, 
and  dips  it  into  the  water  on  the  beach.  |  When  the  kinks  are  all  out, 
he  takes  it  back  |  into  the  house  and  ties  it  around  the  square  box,  | 

40  the  whole  height  of  it,  and  as  tightly  as  possible,  ||  so  that  the  box 
may  not  burst  when  they  begin  to  put  red-hot  |  stones  into  it,  for 
very  often  the  square  boxes  burst  |  when  the  host  who  gives  a  cinque- 
f oil-root  f east  f ails  to  put  a  rope  around  it.  |  After  this  has  been  done, 
they  do  the  same  as  they  do  when  they  |  build  a  fire  in  the  middle 

45  of  the  house  |  for  clover  and  put  stones  on  it.  ||  When  (the  stones) 

läxa  mEnekwe    qaeda  g'tldoläxs   lae   k'ädEnödzEnts   läxa   g'ilx'de 

25  yÜ'äLBlödayosexs  laaxat!  yil'äLElöts.  Wä,  ft^mese  la  hö  ^e'nä- 
külas  läbEndälaxa  geba^ye.  Wä,  g'tl^mese  qlülbaxs  lae  äx*edxa 
mEnekwe  k!wa*xLäwa  qaeda  &psba*ye.  Wä,  laxae  yll*aLElöts  ylsa 
dEnase  läq.  Wä,  gil^mese  gwäla  t !ak' !aLe  «nEgtdzöxa  t !Ex"sösaxs 
lae  g'a  gwäleg*a  {fig.).    Wä,  lä  päqlEXLEnts  läxa  k*  lEmyaxLa.    Wä, 

30  he^mis  lä  et!ed  &x*etsö'seda  hel*a  lExa^ya  qa^s  lä  läxa  äLle  äläx 
^Emsa.  Wä,  g-ll^mese  qläqexs  lae  k!ülx-^dEq  qa's  dzoptsläles  laxes 
ga^EmyaatsIe  lExa^ya.  Wä,  g*ll*mese  k'ötlaxs  lae  öxLEX'^dxes 
^Emdzatsle  lExa'ya  qa^s  lä  oxLöltlälaq  qa^s  lä  öxLaeLElaq  laxes 
g'ökwe  qa*s  lä  öxLEgalilaq  läx  mäginwalflasa   k*!lmyaxLa.     Wä, 

35  gll'mese  ^älExs  lae  äx*e*dxa  LEkwe  dEnsEm  dEUEmaxa  g*llt!a. 
Wä,  lä  qlElxwalaq  qa*s  lä  hftpstEndEq  läxa  *wapasa  LlEma'ise. 
Wä,  g'tl^mese  *wi«läwe  q!Ek*!Elsäs  lae  :xwelaqaEm  la  qMywälaq 
qa's  lä  laeL  laxes  gökwe.  Wä,  hex'ida^mese  qExsEmts  läxa  k'!im- 
yaxLa  qa  hamElxsEmayeseq   laxes    älaena^ye  teklütäleda  dEUEme 

40  qa  kleses  ylmxseda  k'ömyaxLa  qö  läl  k*  !lpts  Iftlay  oLa  xixexse- 
mala  tIesEm  läq  qaxs  qlünälae  ylmxseda  k*!lmyaxLäxs  qlEmqlEm- 
dzaakwelae  qExsEmdeda  tiEqweläxa  t!Ex"söse.  Wä,  gU'mese 
^äla  bEgwänEmaxs  lae  äEm  nEqEmgÖtEwex  ^wegilasasa  lä  laqö- 
iJla  qaeda  LEX'sEme,  LE^wa  tIesEmaxs  lae  ts!äts!ElqIwasE*wa.    Wä, 

45  gil'mesela  *näxwa  *me*mEnltsEmx*idedat!esEmaxs  lae  &x*etsE'weda 
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are  all red-hot,  I  twomentaketwo  long  pairsof  tongs,  whichthey  |useas  46 
walking-sticks,  and  go  out  of  the  house  in  which  the  cinquef oil-roots  are 
being  cooked.  |  They  are  going  to  invite  the  tribe  to  come  and  eat 
cinquef  oil-roots.  Theygointo  |  each  house  and  stand  inside  the  door.  || 
As  soon  as  they  have  gone  all  through  the  village,  they  go  back  and  call  50 
again.  |  When  they  come  back  to  the  house  in  which  the  roots  are  being 
cooked,  I  they  spread  mats  f or  the  guests  to  sit  down  on.    After  |  they 
have  done  so,  the  guests  come  in;  and  when  they  are  in,  |  the  two  men 
take  the  square  box  and  put  it  ||  down  by  the  side  of  the  fire  in  the  55 
middle  of  the  house.     Another  man  takes  |  two  large  buckets  and 
goes  to  draw  |  fresh  water;  and  when  the  one  who  went  to  draw  water 
comes  back,  |  another  man  takes  the  frame  out  of  |  the  bottom  of  the 
box  and  puts  it  up  against  the  side  of  the  box,  ||  behind  it,  away  from  60 
the  fire  in  the  middle  of  the  house.     When  |  this  has  been  done,  each 
takes  a  bücket,  and,  |  standing  at  each  end  of  the  square  box,  carry- 
ing  in  the  hand  |  the  fire-tongs  and  the  bücket,  they  put  it  down  at 
the  I  left-hand  side.    Then  they  take  oflf  ||  the  buming  fire  and  put  65 
it  down  at  each  end  of  the  fireplace.    When  it  has  all  been  taken  off,  | 
they  put  the  ends  of  the  tongs  into  the  |  buckets  which  contain  the 
water,  |  and  keep  them  in  this  way  until  the  ends  are  wet.  |  That  is 

maltsiaqe    gllsg-Üt!a    k* !ek* lEpLälaa    ytsa  ma^lökwe  bebEgwänEm  46 
qa*s  sek' la^anowaxs  lae  höqüwElsa  läxa  t!Eqwelats!e  g'ökwa.     Wä,' 
laEm  läl  Le*lälalxes   gökülöte   qa    gäxes    tiExtIaqwa  laxes  q!wäl- 
xoenß'me    la    LaLaxstöltsIax    tIetlExiläs    gig-ökwases    gökülöte. 
Wä,  gll^mese  läbElsaxa  gö?:"dEmsaxs  g  äxaß  aedaaqa  etse'sta'na-  50 
küla.     Wä,  g'tl'mese  laeL  läxa  tiEqwelatsle  gökwa  lae  ha'näkwela 
LEpIälÜElaxa     kIwäLasa   t lExt !aq"Laxa   t!Ex"söse.      Wä,    gll'mese 
^älExs  lae  högwiLEleda  Le*länEme.     Wä,  gll^mese  *wi*laeLExs  lae 
hex*'ida^ma  ma^lökwe  bebEgwänEm  äx'edxa  k*  ümyaxLa  qa^s  hä^nö- 
lises   läxa  laqwawalilasa    tiEqwelatsle   g'ökwa.     Wä,  lä    äx'ededa  55 
•nEmökwe  bEgwänEmxa  maltsEme  äwä  naEngatsIe  qa's  lä  tsex*i- 
dEX   ähä   *wäpa.     Wä,  gtl*mese   gäxa    tsäx'daxa    *wäpaxs   laeda 
*nEmökwe     bEgwänEm     äxwtiltslödxa     kütklEdese     paqlEXLexa 
k'!tmyaxLa    qa's     tsä^Enöliles    läxa    k'ItmyaxLa    läx    äLanälilasa 
k'UmyaxLa  läxa  laqwawalilasa  tiEqwelatsle  g'ökwa.     Wä,  gil*mese  60 
^ähsxs  lae  äx^edxa  ^näl'uEmsgEme  naEngatsIe  laxes  ma*lök!wena*ya 
bebEgwänEme  lä  LaxLEwil  läx  'wäxsanälllasa  k* fimyaxLa  dedälaxa 
*nal*nEmts  !aqe   kÜpLälaa.     Wä,    he^mise    h&ng'alilasa   naEngatsIes 
gegEmixagawalile.     Wä, la  heEm  gll  äx^etsö^sexs lae  *waxse^tEndxa 
gtUta  qa  las  äxel  läx  *waxsbalilasa  lE^ile.     Wä,  gtl'mese  *wilx-  65 
saxs   lae   *nEmäx*id*ma    k!ek-!lpElg'lse   bebEgwänEm  LlEnxstEnts 
öba'yases    k'!ek*!lpLälaa    läxa    naEngatsIe   laxes   *wi'wäbEts!älaß- 
nä'yaxa  *wäpe.     Wä,  ftxsä^mese   he   gwaele   qä  LEx'edes  öba^yas. 
Wä,  hß'mis  la  äx'edaatsa  bEgwänEmaxa  helagite  dEnsEn  dEnsma 
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70  the  time  when  the  man  takee  a  f  airly  stout  cedar-bark  rope  |  and  wiiuis 
it  around  the  Square  box  so  that  it  may  not  burst  open  when  |  they 
put  the  red-hot  stones  into  it.  Generally  |  the  rope  is  put  around  the 
Square  box  bef  ore  the  guests  come  in.  |  When  this  has  been  done,  the 
two  men  who  are  to  pick  up  the  red-hot  stones  |  take  the  tongs  out 

75  of  the  water  and  pick  up  the  red-hot  1  stones  and  put  them  into  the 
Square  box ;  |  and  when  the  end  of  the  tongs  begins  to  bum,  they  |  push 
them  at  once  into  the  water;  and  when  Üie  ends  are  wet  again,  j  they 
pick  up  more  red-hot  stones.  During  this  time  |  Üie  wife  of  the  host 
wl.o  is  to  give  a  feast  of  cinquefoil-roots  takes  a  new,  smooüi  mat 

80  and  ||  spreads  it  out  behind  the  box  in  which  the  cinquefoil-roots  are 
to  be  cooked.  She  takes  |  one  of  the  cinquefoil-baskets,  unties  the 
top,  I  and  takes  out  the  roots,  which  she  throws  on  the  mat.  |  She 
pulls  them  apart  so  Üiat  Üiey  lie  loosely  on  the  mat.    She  does  this 

S5  with  I  four  cinquefoil-baskets.  When  the  roots  are  all  H  piled  up 
loosely,  she  takee  one  of  the  baskets  of  long  roots  |  and  a  new  mat, 
which  she  spreads  out.  |  She  unties  the  top  and  takes  them  out  very 
carefuUy,  |  puts  them  on  the  mat,  |  and  pulls  them  apart  carefully, 

90  because  she  does  not  want  them  to  break,  for  they  are  all  long.  |  As 
soon  as  they  have  been  puUed  apart,  she  takee  the  dry  fem-leaves 
and  I  puts  them  down  on  the  floor  of  the  house  near  by.  She  takes 
old  mats  |  and  puts  them  down  next  to  the  Square  box.  |  After  this 

70  qa's  qExsö'stEndes  läxa  k'ümyaxLa  qa  kleseLEs  ytmxsäl  ^wi'lal 
k!lpts!öyoLa  x'ix'ExsEmäla  tIesEm  läq.  Wä,  la  qlünäla  gEyöl 
qExsEmtsE'wa  k'IimyaxLäxs  k'!es*mae  högwiLa  Le'länEme.  Wä, 
gil'mese  gwätexs  laeda  ma*lökwe  k*  !ek- !EpElg*ls  bebEgwänEm 
äxwüstEndEx  öba^yases  k'!ek!lpLälaa  qa*s  küpfides  läxa  x'ix'Ex- 

75  sEmäla  tIesEma  qa's  lä  k'öptsl&las  läxa  t!Eqwe*lats!e  k'ÜmyaxLa. 
Wä,  gtlna:5:wa'mese  x'ix^ede  öba'yas  k'  üpLälaasexs  lae  hex'*idaEm 
LiEnxstEnts  öba'ya  läxa  'wäpe.  Wä,  g-ll'mese  k!ünx*ede  öba*ya- 
sexs  lae  et!ed  k!tp!ets  läxa  x'Ix'ExsEmala  t!esEma  laaLasa  gEnE- 
masa   tlEqwelaxa  t!Ex"söse  äx^edxa  eg'tdzowö  Eldzö  le'wa*ya  qa*s 

80  LEpIälües  läx  äLanälllasa  tiEqwelatsIe  kItmyaxLa.  Wä,  lääx*edxa 
*nEmsgEme  tiEgwatsIe  Lläbata  qa*3  qwelEytndex  tiEmäklya'yas. 
Wä,  lä  bElx'ültsIödEq  qa*s  lä  bElxEdzöts  läxa  LEbele  le'wa'ya. 
Wä,  lä  bel'edEq  qa  hasdexwales.  Wä,  'nä^waEm  he  gwex'*idqexs 
mösgEmaeda    t  !et  lE^wats  !e    LläLlEbata.      Wä,  g'tl*mese    'wi*la   la 

85  belkwaxs  lae  äx*edaxaaxa  'nEmsgEme  Läxabatsle  Lläbata.  Wä, 
he*misa  Eldzö^maxat!  le*wa*ya.  Wä,  lä  LEpIälilasa  le^wa^ye.  Wä, 
laxae  qwelEytndEx  tiEmäktya'yas.  Wä,  laxae  aekilaxs  lae  bEl- 
x'ültsIödEq  qa's  lä  bElxEdzöts  läxa  le^wa'ye.  Wä,  laxae  aek'ilaxs 
lae  bel'edEq  qaxs  gwaqlslaaq  aEltsIäla    qa  sEnäles   laxes  äwäseE- 

90  mase.  Wä,  gtl'mese  *w!^la  la  belkwaxs  lae  äx'edxa  ^Emse  qa*s 
gäxe  lEx*älIlas  laxa  nExwäla  läq.  Wä,  laxae  äx'edxa  k!äk'!Ek*!o- 
bane  qa  g'äxes  äxel  läx  mäginwalTlasa  t  lEqwelats  !e  k*  SmyaxLa.    Wä, 
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has  been  done,  the  two  men  who  have  picked  up  the  red-hot  stones 
throw  the  |  dry  fem-leaves  on  the  red-hot  stones;  and  ||  after  they  95 
have  done  so,  they  take  the  frame  and  place  it  on  top  of  the  fem- 
leaves.  I  They  take  the  short  cinquefoil-roots  and  place  them  in  the 
Square  box,  |  then  they  put  the  frame  into  the  box;  and  when  |  all 
the  short  cinquefoil-roots  are  in,  the  woman  gives  four  piecee  of  split  | 
cedar-bark  to  the  man,  and  heplaces  them  over  the  ||  short  cinquefoil-  100 
roots.    Then  he  takes  up  the  long  cinquefoil-roots  and  throws  them 
on  top  of  the  |  short  roots,  and  the  four  pieces  of  split  hark  are  a 
marl^  between  the  short  |  and  the  long  roots.    As  soon  as  the  long 
roots  have  all  been  put  in,  |  the  woman  takes  old  mats  and  spreads 
them  I  next  to  the  Square  box.    When  they  are  all  ||  ready,  the  two  5 
men  take  each  one  of  the  |  buckets,  each  Standing  on  one  side  of  the 
Square  box,  |  and  they  pour  the  water  over  the  long  cinquefoil-roots.  | 
When  the  water  has  all  been  poured  out  of  the  buckets,  they  take 
hold  of  I  the  old  mats  at  each  comer  and  throw  them  over  the  box  in 
which  the  roots  are  steaming;  ||  and  they  only  stop  when  many  |  old  10 
mats  have  been  put  on  as  a  cover,  so  that  the  steam  can  not  come 
through.  I  After  they  have  covered  it,  the  woman  goes  into  a  room  | 
in  the  corner  of  her  house  where  the  dishes  are  generally  kept,  |  and 

g-fl'mese  ^äla  laeda  ma'lökwe  k*  !ek"  üpElg-ls  bebEgwänEm  äx'edxa  93 
^mse  qa*s  lEXEyimdälös  läxa  x'ix'ExsEmäla   tIesEma.     Wä,  g'll- 
•mese  ^älExs  lae  Äx'edxa  k*  Utk*  üdese  qafs  päqEylndes  läxa  ^ms§.  95 
Wft,  1&  bElx'idxa  t!Ex"sös§  qa's  läxat!  bElxtsIftlas  läxa  k'Kmyax- 
La.     Wä,  laEm   bElxEdzödalas  läxa   k*  Utk*  lEdese.     Wä,  g'll'mesg 
♦wiltsiftweda  t!EX"sösaxs  laeda  tslEdäqg  ts!äsa  mötsiaqe    dzEXEk" 
dEnas    läxa    bEgwänEme.      Wä,    k'ätEyindälas    läx    ökwa*ya*yasa 
tlEx^söse.     Wä,  lä  bElxElflaxa  LaxabäUsö  qa*s  lä  bElxEylndös  läxa  100 
t!Ex"söse.     Wä,  laEm  äwülgawa'ya    mötsiaqe    dEnatsa    t!Ex"sösö 
LE'wa  Laxabälise.     Wä,  g-fl'mese  *wl*la  la  bElxa*ya*ya  Laxabftlisaxs 
laeda  tslsdäqe    äx'edxa   k*  !äk*  !ak- lobana   qa's  lä  LEpIälÜElas  läxa 
mag'lnwalilasa   tiEqwelatsIe    kMlmyaxLa.     Wä,   g-ll*mes§  *wi*la   la 
^älllaxs  laeda  ma'lökwe  bebEgwänEm  k.  !öqülöaxa*näl*nEmsgEme  5 
nenagatslä  qa*s  lä  ^.ax'walll  läx  *wax"sanälüasa  tiEqwelatsIe  k'Üm- 
yaxLäxs    lae    tsädzELEylntsa   *wäpö    läxa   öküya'yasa   Läxabälise. 
Wä,  g'fl'mese  'wflg'Üts  !&w6da  *wäpe  läxa  nenägats  !äxs  lae  dädEnxEnd- 
xa  k' !äk*  lEk- lobane   qa's    nasEylndes  läx   ökwaya'yasa  lä  k'läte- 
yäla  Laxabäüsa.     Wä,  äl'mese  gwäl  nasaqexs  lae  'wi'leda  q!enEm§  jq 
k*!äk*!Ek*!oban§  näs^idayoq    qa   k'Ieses   k'E'x"s&leda   k'Iatela  läq. 
Wä,  g'll'mese  ^äl  näsaqgxs  laeda  tslEdäqe  latslftlil  läxa  otsIälilS 
läx  one^ilases   g'ökwe   qaxs   hö'mae   qlünäla  k-ax'k-aelatsa  IöeI- 
q!we    qa*s    lä    k'ohsI&lTlElaq.     Wä,    läda    'nEmökwe    bEgwäuEm 
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15  she  passes  them  out.  One  of  the  men  ||  takes  the  dishes  from  her, 
and  puts  them  down  at  the  |  left-hand  side  of  the  door  of  the  house. 
Then  the  |  other  man  counts  how  many  dishes  there  will  be,  for  there 
will  I  be  one  dish  for  each  group  of  six  guests.  |  As  soon  as  he  has 

20  counted  them,  he  names  the  number  of  dishes  required;  ||  that  is, 
the  number  of  dishes  that  the  woman  passes  out  of  the  room.  |  As 
soon  as  all  the  dishes  are  out  of  the  room,  the  woman  |  takes  one 
kelp  bottle  of  oil  for  every  two  dishes;  and  when  |  the  öil-bottles 
and  dishes  have  all  been  taken  out,  one  of  the  |  men  takes  the  fire- 

25  tongs  and  with  them  strikes  the  mat  covering  of  the  ||  long  cinquefoil- 
roots.  If  the  cover  sinks  down,  the  roots  are  done.  If  it  does  |  not 
stay  down  but  jumps  back,  they  are  not  done  yet.  (If  they  are 
done,)  he  takes  off  |  the  mat  covering,  and  a  new  mat  is  spread  out.  | 
The  two  men  take  hold  on  each  end  of  the  strips  |  of  cedar-bark  that 
mark  the  level  between  the  short  and  the  long  roots.   They  take  them 

30  all  up  and  put  them  down  ||  on  the  new  lüat  that  had  been  spread  out. 
After  (the  men)  have  done  this,  they  |  take  their  fire-tongs  and  push 
them  in.  When  the  legs  of  the  tongs  spread  open,  |  they  press  them 
together,  and  they  lift  out  the  short  roots,  and  |  they  put  them  on 
another  new  mat  that  has  been  spread  out;  |  and  they  only  stop 

35  taking  out  the  roots  when  they  are  all  out  of  the  ||  box.  Then  the 
two  men  put  down  their  |  fire-tongs  and  sit  down  on  each  side  of  the 

15  k'ak'alaxa  löElqlwe  läxa  tslEdäqe  qa's  lä  k'ag'alilElaq  läxa 
gEmxotstftlilasa  tiEx'lläsa  t!Eqwe*lats!e  g'ökwa.  Wä,  läLeda  'nE- 
mökwe  bEgwänEm  gElpax  ^wäxexLaasas  löElqlweda  k!wäe  lax 
q!eq!aL!alasB*wa  *näl'nEmexLa  löElqlwäsa  bebEgwäuEme.  Wä, 
gÜ^mese    ^äia    ^Ipäxs    lae  Lex*edEx   *wäx*exLaasLasa  löElqlwe. 

20  Wä,  he*mis  *wäx*exLeda  löElqlwa  k  ölt  lalelEmsa  tsiBdäqe.  Wä, 
gll^mese «wi*lölt!alileda  löElqlwäxs  lae  äx^edaxaeda tslEdäqaxa  'nal- 
*nEme  *wä*wade  L!e*na  qaeda  maemalEXLa  löElqlwa.  Wä,  g'll'mese 
^wMöltlalileda  «wattsl&la  Lie'na  LE*wa  löElqlwäxs  laeda  *nEmökwe 
bEgwänEm  äx^edxa  k'üpLälaa   qa*s   kwexsEmdes   läxa   nayEmasa 

25  Laxab&lise.  Wä,  gtl^mese  ^ütayax'^idExs  lae  Llöpa.  Wä,  giPmese 
k'Ies  ?üta'yax*idExs  lae  k!Üx*a.  Wä,  lä  hex'*idaEm  letletsE'we 
nasEya^yas.  Wä,  laxae  LEpIälÜEma  Eldzöwe  le'wa^ya.  Wä, 
ä^misa  ma'lökwe  bebEgwänEm  dädEbEndEx  *wäx'sba*yasa  äwülga- 
wa*ye    dEnasa  LE*wa   t!Ex"söse  qa^s  weglLElödeq  qa*s  lä  bElxE- 

30  dzöts  läxa  LEbele  Eldzo  le*wa*ya.  Wä,  gtl'mese  ^älExs  lae 
äx*edxes  k*  !ek*  üpLälaa  qa*s  l  lEnq  lEqesexs  lae  äqüe  *wax*sanödzEx- 
sta^yasa  küpLälaäxs  lae  k-üpiets  läxa  tslElqwa  t!Ex"sösa  qa*s  lä 
k'lEbEdzöts  läxa  ögü^la^maxat !  LEbel  Eldzo  le'wa'ya.  Wä, 
äl'mese    gwäl  k'KpwültsI&laqexs  lae  *wi*Iölts  !äweda  t!EX"söse  läxa 

35  k'ÜmyaxLa.  Wä,  lax*da*xwa  ma^lökwe  bebEgwänEm  gig'alflaxes 
k' !ek- ÜpLälaa    qa*s   klüdzEnolilex     ^wäxsan&'yasa  t!EX"sösaxs   la§ 
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Short  roots  which  are  |  on  the  new  mat.    Then  they  shake  the  steam  37 
out  of  them,  |  taking  up  with  both  hands  the  short  roots,  and  shaking 
them  while  they  are  |  holding  Üiem  up.     Then  the  short  roots  faü 
down  one  by  one,  falling  back  ||  on  the  others;  and  before  the  two  40 
men  have  done  so  a  long  time  |  the  steam  has  all  gone  out.    The 
woman  does  the  same  with  the  long  roots;  |  and  when  she  has  done 
so,  she  takes  the  dishes  and  |  puts  the  long  cinquefoil-roots  into  them, 
and  the  two  men  |  put  the  short  cinquefoil-roots  into  the  dishes. 
When  they  have  done  so,  they  ||  take  the  oil-bottles  and  pour  the  oil  45 
into  the  dishes  containing  the  long  roots  |  and  the  short  roots;  and 
they  measure  so  that  the  |  oil  of  one  bottle  is  put  into  two  dishes. 
After  they  have  done  so,  they  place  |  the  dishes  of  long  roots  before 
the  Chiefs,  one  dish  for  |  each  six  of  them;  and  when  the  Chiefs  have 
received  theirs,  ||  they  put  one  dish  before  six  of  the  common  people.  |  50 
When  they  have  been  put  down,  the  |  chiefs  tuck  up  the  sleeves  of 
their  shirts,  |  and  after  doing  so  they  begin  to  eat.     They  take  the  | 
long  roots  with  the  right  band,  fold  them  up  with  the  thumb,  ||  and,  55 
when  they  have  been  made  into  a  ball,  they  put  them  into  the  | 
mouth.     They  all  do  it  in  this  way;  and  the  common  people  |  eat 
the  short  roots  in  the  same  way  as  the  long  roots  are  eaten.  |  After 
they  have  had  enough,  those  who  have  eaten  the  long  roots  and  | 
those  who  have  eaten  the  short  roots  take  in  their  hands  what  is  left 

bElxEdz&lilxa  Eldzowe  le'wa^ya.     Wä,  döx*me  k'IälödEx  k'Iatelas.  37 
Wä,  laEm  däx-^itses*wäxsölts!äna*yeläxa  t!EX"söse  qa^s k- lÜEles lae 
dzöxwälas.    Wä, he*mis  la  ts!älts!anBmkllatsa  t!Ex"sösaxs  lae teqlE- 
laxes  waökwe.     Wä,  k*  !ets  lEmese  geg'ilila  ma^lökwe  bebEgwanEmxs  41) 
lae  ffwäl  k'IälEla.     Wä,  läLa  he^ma  tslEdäqe  he  ^egilaxa  Laxabä- 
lise.     Wä,  gtl^mese  gwälExs  lae  äx^ededa  tslEdäqaxa  löElqlwe  qa^s 
beltsl&lesä  Laxabälise  läq.      Wä,  leda  ma^lökwe  bebEgwänEm  bel- 
tsl&lasa  t!EX"söse  läxa  löElqlwe.     Wä,  giPmese  ^wPlaxs  lae  äx^etsE- 
'weda^wattsl&la  L!e*na  qa's  klüngELEylndälexa  Laxaptslftla  löElqlwa  45 
LE'wa  t!Ex"ts!äla  löElqlwa.     Wä,  laEm  mEnekwa  *nEme  *wä*wade 
Lie'na  läxa  mähexLa  löElqlwa.     Wä,  g-tPmese   gwälExs  lae  kax- 
dzamölilasa  Laxaptsläla  löElqlwa   läxa  g-Ig-tgEma^ye  laxes  q!eq!a- 
Lalaena^yaxa  'näl'nEmexLa  löq !wa.     Wä,  gll*mese  ^wilxtowa  g'igi- 
gäma'yaxs   lae   kax'^itßE'wa    bEgülTda^ye;    laEmxae    q !eq !aL lalaxa  50 
*näl*nEmexLa   löqlwa.      Wä,  g*ll*mese   ^wilgalfteda   löElqlwäxs  lae 
hex'^ida^ma  g-ig-ig&ma*ye  L!ep!EX*idEx  öbalts  läna^yases    qleqlESE- 
na*ye.     Wä,  gll*mese    ^ätexs    lae   däxa,   wä,  la^me    däsgEmdxa 
Läxabftlise  ytses   helk!öts!äna*ye.     Wä,  lä   k'!ök!oxsEmases  qöma 
läq.      Wä,    g'lPmese    löxsEma    Läxab&lisaxs    lae    tsöqlüsas    laxes  55 
sEmse.     Wä,  lä   ^nä:xwaEm   he  ^eg'ila  LE^wa  bEgülida^yaxs  lae 
t!EX"tlak"xa  t!Ex"söse  ^egilasasa  LEläxapgäxa  LäxabälisS.     Wä, 
g'tl^mese    pöHdExs   lae  *wi*la*ma    LEläxapgäxa   Läxabälise   LE^wa 
tiExtlakwaxa    t!Ex"söse    tExsEmdxes  änexsä^ye    qa^s  lä  mötElaq 
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60  over  and  take  it  home  ||  to  their  wives.  Then  they  drink  water  in 
their  houses.  |  That  is  all  about  this.  The  long  and  the  |  short 
•  cinquefoil-roots  are  given  at  great  feasts  to  many  tribes,  for  |  they 
are  counted  when  chiefs  count  their  feasts  in  rivabry.  | 

65  (2)  There  is  another  way  of  cooking  short  and  ||long  cinquefoil-roots — 
when  they  are  boiled  for  a  married  couple  and  their  chüdren,  |  and 
when  they  invite  their  brothers  or  sisters.  First,  |  the  woman  goes 
to  get  her  |  smaJl  kettle  for  cooking  long  and  short  cinquefoil-roots, 
for  there  is  only  one  way  of  cooking  them.     She  |  washes  out  the  small 

70  kettle;  and  when  it  is  clean,  she  takes  split  J  cedar-wood  and  meas- 
ures  the  size  of  the  bottom  of  the  kettle  with  the  |  split  cedar-wood. 
She  breaks  the  sticks  and  places  them  in  the  bottom,  |  six  at  the 
bottom  of  the  smaü  kettle,  and  she  places  the  same  number  cross- 
wise  over  |  those  six  whicb  she  first  put  in.  After  |  she  has  put 
them  in,  they  are  in  this  way    ^yTTTTtv     ^  *he  bottom  of  the  small 

75  kettle.  ||  After  she  has  crossed  Qj  1 1 1 1  n  the  sticks  in  the  bottom  of 
the  small  kettle,  |  she  takes  ^1 1111^^  her  basket  containing  the 
long  cinquefoil-roots,  unties  it,  |  takes  a  smaü  dish  and  pours 
some  water  into  it  until  it  is  half  fuU.  ]  She  takes  the  long 
roots  out  of  the  basket  and  |  puts  them  into  the  water  in  the 

80  smaJl  dish,  and  she  ||  washes  them.     After  she  has  done  so,  she 


60  qaes   ^^EnEme.     Wä,    äl^mese   näx*idxa    ^wäpe   laxes   g'ig'ökwe. 

Wä,  laEm  gwäl  läxeq.     Wä,  laEm  kIweladzEma  Läxabftlise  LE*wa 

tlEx^söse    läxa    *wälase    kiwelasxa    qlenEme    lelqwälaLa'ya    ytxs 

Layäasa  g*ig*E^äma*yaxs  Laplaasßs  k!welats!Ets!a*ye. 

(2)  Wä,  ga'mes    ^nEmx-^idäla  hä*mexsilaenexa  t!Ex"söse  LE^wa 

65  Laxabälise,  jrlxs  hänxLEntsE^wae  qaeda  hayasEk'äJa  LE*wis  säsEmg 
Löxs  Le^lälayä^e  läxa  *näl*nEmwEyöte.  Wä,  höEm  g'll  äx^etsö'sa 
tslEdäqaxs  lae  äx^edxes  Laxape^lats  !eLe  ha'nEma  Löxs  t!Eqwe*la- 
tsIcLa  ha'nEme  qaxs  *nEmae  gwälaasas,  ylxs  lae  aek'Ia  tsloxü- 
g'lndxa   ha*nEme.      Wä,    glPmese    eglgaxs    lae   äx'edxa   xökwe 

70  k!wa*xLäwa.  Wä,  lä  mEns*IdEX  'wädzEqlExsdaasasa  ha^nEme,  ytsa 
xökwe  k!wa*xLäwa.  Wä,  lä  kökoxsEndEq  qa's  xülxLEndalesa 
qlELlEtsIaqe  lax  öxLa^yasa  ha*nEme.  Wä,  läxae  ^ek'tjindälasi 
hemaxat!  ^waxeda  gtlx'de  :xülxLEndälayoseda  qlELlEtsIaqa.  Wä, 
läga   gwälaxs  lae   ^äla   k' !aat lEXLa'yasa    tlEqwe'latsIe  ha'nEma 

75  (ßg*).  Wä,  gll'mese  ^äla  k!aat!EXLa*yasa  t!Eqwe*lats!eha*nEma 
lae  äx'edxes  Läxabatsle  Lläbata  qa*s  qwelEylndex  t!Emak*lya*yas. 
Wä,  lä  äx'edxa  lälo^me  qa^s  güxtslödesa  *wäpe  läq  qa  nEgoyoxs- 
däles.  Wä,  lä  bElx'ülts !ödxa  Läxab&lise  läxa  läxabatsle  Lläbata  qa's 
bBlxstEndes  läxa  *wäbEts!äwasa  lälogüme.     Wä,lä  belEltälaqexs  lae 

80  tsIöx'widEq.     Wä,  gll^mese  gwälExs  lae  bElx'üstEndEq  qa's  lä  bel- 
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takes  them  out  of  the  water  and  |  puts  them  on  the  frame  in  the  81 
bottom  of  the  ketüe  for  cooking  the  long  roots.    She  only  |  stops 
putting  them  into  the  small  ketÜe  when  they  are  heaped  up  high. 
She  pours  on  very  little  |  water,  about  half  a  cupful.  |  She  takes  a 
piece  of  old  mat  and  Covers  (the  kettle)  with  it.  1  Then  she  tucks  it  in  85 
all  round  so  that  it  is  tight,  and  so  that  not  much  steam  |  can  come 
out  when  (the  water)  begins  to  boil.    After  she  has  done  so,  |  she 
puts  it  on  the  fire;  and  when  it  begins  to  boil,  she  takes  her  |  fire- 
tongs  and  strikes  the  mat  covering.    When  it  |  stays  down  and  does 
not  jump  back,  she  takes  it  oflf  the  fire,  removes  ||  the  mat  covering,  90 
takes  the  small  dish  and  puts  it  alongside  of  the  |  kettle.    Then  she 
takes  the  fire-tongs  and  pushes  them  into  the  |  cinquefoil-roots  which 
are  now  done,  picks  them  out  and  puts  them  into  the  small  dish.  | 
She  only  stops  when  they  are  all  out  of  the  kettle.    Then  she  |  takes 
up  the  steaming  long  roots,  holds  them  up,  and  shakes  them,  until  || 
the  steam  comes  out.    As  soon  as  they  stop  steaming,  she  takes  an  |  05 
oil-dish,  pours  oil  into  it,  anÜ,  after  doing  so,  she  |  puts  the  dish  with 
the  long  roots  in  front  of  those  who  are  to  eat  it.  |  She  places  the  oilr 
dish  on  the  outer  side  of  the  small  dish.  |  Then  those  who  are  to  eat 
the  boiled  roots  begin  to  eat.  ||  They  take  hold  of  them  with  the  right  200 
band,  and  |  press  the  roots  with  the  thumb  so  as  to  make  a  ball. 

dzöts  läxa  k'!aat!£X](.a'yasa  Läxap5%ts!6   ha'nEma.    Wä,  äl^mfee  81 
^äl  bElxtsIälaxa   ha^uEmaxs  la3  Lläk'Emäla.    W&,  lä  xaLlEx'Id 
güqlEqasa    wälaanäwise  lö^   nEgoy&läda  'wäpe  läxa    dSdagaatsIe 
klwa^sta.     Wä,  lä   äx'edxa  k' läk' !obanedzEs5  qa's  näsEmdes  läq. 
Wä,  laEm  dzöpax  ewan&^yas  qa  ämxes  qa  k'  !es^  XEULEla  k*  laltsä-  85 
leda  klälEla  läq   qö   mEdslx^widELö.     Wä,  g-ll*mese  gwätexs   lae 
hänxxEnts  läxa  lEgwile.     Wä,  g*ll*mese  mEdElx*widExs  lae  äx'edxSs 
tsIesLäla  qa^s  kwexsEmdexa  näsEya^ye  k'!äk!obanä.     Wä,  g'lUmese 
:^ütEyax''idExs  lae  hex'^idaEm  hänx'sEndEq  läxa  lE^wäe  qa's  näsö- 
dex  näsEya*yas.     Wä,  lä  äx'^dxa  lälo^me  qa's  hä'nöliles  läxa  Laxa-  90 
pe'latsle  ha^nEma.     Wä,  lä  äx'5dxa  tslesLäla  qa^s  LlsnqlEqes  läxa 
lä  Llöpa  Laxab&lisaxs  lae   k*!tp!edEq  qa's  lä  küptslöts  läxa  lälo- 
güme.     Wä,    äl*mese   ^wälExs  laö   *wilg'llts!&wa  ha'nsmg,  wä,  lä 
däx'ldxa  klätela  Laxab&lisa  qa's  dzöx'öst&lisexs  lae  kMlteläq   qa 
lawälesa  klähela  laq.     Wä,  g-Ü'mese  gwäl   k-IälElaxs  la§  äx*edxa  95 
tslEbatsIe  qa*s  k!ünxts!ödesa  L!e*na  läq.     Wä,  g*ll*mesö  ^älExs  laö 
k'a^Emlllasa  Läxaptsläla  lälo^m  läxa  LElaxapg'tLaxa  Laxabälise. 
Wä,  lä  k'äg'alütsa  tslEbatsIe  Lie'na  läx  Lläsaxdza'yasa  lälo^me. 
Wä,   hex'^ida'mese   däxweda   Läxapelag'iLaxa  hänxxaakwe    Laxa- 
bälisa.      Wä,  lä   däxitses    helk' lots  läna'ye  läxa  Läxab&lise    qa^  200 
k'löxwises  qoma  läq.     Wä,  g'tl'mese  löxsEmx'^dExs  laS   tslEplets 
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2  Then  they  dip  (the  ball)  |  into  the  oil  and  put  it  into  the  mouth. 
They  keep  on  doing  this  |  until  they  have  had  enough.  Then  they 
drinJc  some  |  water  af  ter  eating  the  boiled  long  roots.  U 
5  There  are  only  two  ways  of  cookmg  the  long  and  short  cinquefoil- 
roots.  I  Only  this  teaches  the  common  people  their  low  Station,  \ 
when  it  is  given  in  a  f east,  for  the  long  roots  are  given  to  the  Chiefs 
and  the  |  short  ones  (to  the  others),  for  only  Chiefs  eat  the  long 

10  roots  I  and  the  common  men  eat  the  short  roots.  ||  That  is  all  about 
this. 
1  Erythroninm. — If  the  woman  has  many  Erythronium  plants,  she 
takes  a  large  dish  |  and  puts  it  down  at  the  place  where  she  |  always 
sits.  With  one  band  she  takes  up  the  |  flat-bottomed  basket  contain- 
5  ing  the  roots  and  pours  them  into  the  large  dish.  ||  Then  she  goes  to 
get  water  in  her  bücket,  and  pours  it  into  |  the  large  dish  contain- 
ing  the  roots,  and  she  moves  them  with  her  hands  so  that  the  | 
earth  comes  off.  She  washes  them;  and  |  after  moving  them  with 
her  hands,  she  washes  out  the  flat-bottomed  basket.  |  When  it  is 

10  clean,  she  takes  the  roots  out  of  the  water  and  ||  puts  them  back  into 
the  small-meshed  flat-bottomed  basket.  When  |  the  roots  have  all 
been  taken  out  of  the  washing-dish,  she  takes  up  the  |  washing-dish 
at  each  end  and  pours  out  the  dirty  water  outside  of  |  the  house; 
and  she  brings  it  back  again  and  puts  it  down  |  where  it  was  before. 


2  läxa  Lle^na  qa^s  ts!öq!üses  laxes  sEmse.  Wä,  äx'sämese  he  ^e- 
gile.  Wä,  äl*mese  ^ähixs  laö  pöWda.  Wä,  laEm  näx*idxa  *wä- 
paxs  lae  LEläxapg'Exa  hänx'Laakwe  Laxabälisa. 

5  Wä,  mäledala'mö  h&*mexsila§na*yaxa  Laxabälise  LE'wa  t!Ex"söse. 
Wä,  laEm  lexaEm  q läl'aLElatsa  bEgülida*yaxes  äw&lox^ünasaxs 
h&mgElilae  LE'wa  g'Tgigäma^yö  läxa  Laxapelaxa  Laxabälise  LE*wa 
tiEqweläxa  t!Ex"söse,  qaxs  lex'a*maeda  giglgäma^ye  LElaxapglxa 
Laxabälise.  Wä,  lä  tiExtIaqwa  bEgwülida*yaxa  t!Ex"söse.  Wä, 
10  laEm  gwäl  läxeq. 

1  Erythroninm. — Wä,Mä  äx^edxa  *wälase  löq  !waxs  qlEyöLaeda  ts!E- 
däqaxa  xaasxEntle.  Wä,  gäxe  kagalilas  laxes  hemEnäla^me 
kiwaelasa.  Wä,  lä  klöqülflaxa  x'aasxEnt!aats!e  t!oIt!ox"sEm  le- 
qlExsd  lExa^ya  qa^s  lä  qEpösasa  xaasxEntle  läxa  «wälase  löqlwa. 

5  Wä,  lä  tsex^idxa  *wäpe  ylses  na^atsle  qa*s  g  äxe  güqlEqas  läxa 
xaasxEnt!ts!äleda  ^wälase  löqiwa.  Wä,  lä  golgEl^q  qa  lawäye 
dzedzExsEma'yas.  Wä,  laEm  tslöxwaq  laxes  ^eg'ilasaq.  Wä, 
gfl'mese  ^äl  golgElgeqexs  la§  ts!öx"sEmdxa  LEqlExsde  lExa^ya. 
Wä,    gll^mese    ex'tsläxs    lae    gölostEndälaxa   x*aasx-Ent!e  qa^s  lä 

to  k-!ats!älas  läxa  t  !ölt  !ox"sEme  LEqlExsd  lExa'ya.  Wä,  g-JPmese 
«wi'lösteda  la  ts!ök"  x'aasxEnt!  läxa  ts!äts!äq  lae  dädEbEndxa 
ts!&ts!e  ^wälas  löqlwa  qa^s  lä  güqödxa  neqwa  'wäpa  lax  Lläsanä- 
*yases  gökwe.  Wä,  gäxe  xwelaqa  kaeLElaq  qa's  lä  k*äg-alilas 
läx  gilx'de   kaelats.     Wä,    laxae   güxtslötsa    «wäpe   läxa  ts!äts!e 

1  ConÜnaed  (rom  p.  198,  line  22. 
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Then  she  pours  some  water  into  the  ||  large  washing-dish,  and  takes  15 
up  in  one  band  the  basket  containing  the  roots  |  and  pours  them  into 
the  dish.  She  leaves  them  there  |  until  she  is  ready  to  cook  them. 
She  also  changes  the  |  water  in  which  they  have  been  washed  for 
clean  water,  and  leaves  the  roots  in  it.  Then  she  builds  up  |  the  fire 
and  goes  down  to  the  beach,  ||  carrying  in  her  hands  a  basket  for  20 
stones.  She  puts  |  stohes  into  it;  and  when  it  is  fuU,  she  carries  it 
on  her  back  and  puts  the  stones  on  the  |  fire.  She  continues  doing 
this  if  she  has  many  roots.  |  When  she  has  enough  stones,  she  takes 
her  steaming-box  |  and  places  it  ready  by  the  side  of  the  fire.  She 
draws  fresh  water  ||  in  her  hucket  and  pours  it  into  the  steaming-box.  25 
When  I  it  is  half  füll,  she  stops  pouring  in  water.  Then  she  goes  | 
with  her  bücket  to  draw  more  water,  and  puts  it  down  by  the  side 
of  the  steaming-box;  |  and  after  doing  so,  she  takes  her  tongs  and 
puts  them  down.  |  Now  everything  is  ready.  When  the  stones  of  the 
fire  are  red-hot,  ||  she  takes  the  fire-tongs,  and  also  the  hucket  with  30 
water  |  that  Stands  by  the  side  of  the  fire.  She  is  going  to  dip  the 
red-hot  |  stones  in  it,  and  she  takes  up  the  red-hot  stones  with  the 
tongsi  I  She  quickly  dips  them  into  the  water  in  the  bücket,  until  the  | 
ashes  that  stick  on  them  come  off.  She  puts  them  into  the  water  in 
the  steaming-box,  ||  and  she  continues  to  do  so.     As  soon  as  the  water  35 

'wälas  löqlwa.  Wä,  lä  klöqölilxa  xaasx'Ent!aats!e  LEqlExsd  1e-  15 
xa*ya  qa's  güxstEndes  läxa  löqlwa.  Wä,  ä*mes  la  he  gwestalila 
lae  xwänatelax  LlöbasLas,  ytxs  lamaaLal  Llayödsq  läxa  ftx'stowe 
'wäpa  ylx  la  äxstälilatsa  tslökwe  x*aasx*Ent!a.  Wä,  lä  lEqwela- 
x'^idxes  lEgwile.  Wä,  lä  lEnts!es  läxa  LlEma^isases  g'ökwe  däk!ö- 
tElaxa  lExa*ye  qa^s  t!ägats!exa  t!esEme.  Wä,  lä  t!äxts!älasa  t!e-  20 
sEme  läq.  Wä,  lä  qöt!axs  lae  öxLösdesaq  qa^s  lä  xEx"Lälas  laxes 
lE^ile.  Wä,  lä  hanalExs  qlenEmaes  q!ölasöLe  x*aasxEnt!a. 
Wä,  gll*mese  hel^e  xEgwänEmas  tIesEmaxs  lae  äx*edxes  q!ölats!e 
qa  g'äxes  gwälil  häuölisxa  lEgwIle.  Wä,  lä tsex^idxa  ^wE^wäplEme 
ylses  nägatele  qa^s  lä  güxts!älasa  'wäpe  läxa  q!ölats!e.  Wä,  g-fl-  25 
*mese.nE§öyoxsdälaxs  lae  gwäl  güxtslälaq.  Wä,  läLa  laEm  et!ed 
tsex*itsa  nagatsle  läxa  «wäpe  qa  hä^neles  q !öts !äliltsE*wa.  Wä, 
gtl*mese  gwälExs  lae  äx^edxes  k'üpLälaa  qa  gäxes  kadela.  Wä, 
la*me  'näxwa  ^älila.  Wä,  gll^mese  memEnltsEmx'^ideda  XE*x"Läla 
tlesEmxs  lae  äx^edxa  kÜpLälaa.  Wä,  he^mesa  ^wäbEts  lälile  naga-  30 
ts!ä  qa  las  ha^nälisxa  lEgwile.  Wä,  heEm  häbasLEsexa  xixexse- 
mäla  tIesEma.  Wä,  lä  küpüdxa  xixExsEmäla  tiesema.  Wä,  lä 
hana^^wid  häpstsnts  läxa  ^wäbEts  läwasa  na^atsle  qa  lawälesa 
güna^ye  klütsEmeq.  Wä,  lä  küpstEnts  lax  ^wäbEts  läwasa  q!ölats!e. 
Wä,  äxsä^mese  he  gwegilaq.     Wä,  gÜ^mese  mEdEbc^wideda  q^Iöla-  35 
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36  in  the  steaming-box  begins  to  boil,  |  the  woman  takes  the  flat- 
bottomed  basket,  takes  the  |  washed  roots  out  of  the  dish,  and  puts 
them  into  the  flat-bottomed  basket.  |  As  soon  as  all  the  roots  are  m 
the  flat-bottomed  basket,  she  |  puts  the  basket  with  the  roots  into 

40  the  boiling  ||  water.  After  she  has  done  so,  she  again  takes  up  her 
tongs,  I  picks  up  red-hot  stones,  dips  them  into  the  |  water  in  the 
bücket,  and  puts  them  in  all  around  the  sides  of  the  |  basket  con- 
taining  the  roots.     She  does  not  put  in  really  many  |  red-hot  stones. 

45  Then  the  water  begins  to  boil;  ||  and  it  does  not  boil  a  very  long  time, 
before  the  |  roots  are  boiled  to  pieces.  Then  the  woman  takes  hold 
on  each  side  of  the  |  basket  with  roots,  and  she  puts  the  basket  into  a 
large  |  dish.  She  pours  out  the  water  that  was  in  the  dish,  and  |  lets 
the  liquid  drain  off.     For  this  purpose  she  puts  (the  roots)  into  the 

50  large  dish.  ||  Then  she  takes  a  small  dish,  puts  it  down,  and  also  oil  | 
and  spoons;  and  when  everything  is  ready,  she  takes  up  with  one 
band  |  the  basket  containing  the  roots  and  lifts  it  out  of  the  large  | 
dish.  Then  she  pours  the  boiled  roots  into  a  |  small  dish,  f  rom  which 
they  are  to  be  eaten.     When  the  dish  is  fuU,  she  stops  pouring  them 

55  in.  She  ||  takes  oil,  and  pours  on  much  oil,  and  she  only  |  stops 
pouring  on  oil  when  (what  is  in  the  dish)  is  a  thick  paste.  .  Then  she 
stirs  it  with  a  |  spoon,  and  gives  the  spoons  to  those  who  are  to  eat  | 


36  tsläxs  lae  äx'ededa  tslsdäqaxa  LEqlExsde  lExa'ya  qa^  lä  kl&stalaxa 
tslökwe  x-aasxEnt!a  qa*s  lä  k!ats!&las  läxa  LEqlExsde  lExa*ya. 
W&,  g*ll*mese  *wi'lösa  xaasx'Entle  läxa  LEqlExsde  lExa'ya  lae  h&n- 
stEntsa   x'aasx'EntlEtsIäla    LEqlsxsd    lExa'ya   läxa    masrndfilqüla 

40  *wäpa.  Wä,  gtl^mese  gwälExs  lae  etled  äx'edxes  k'lIpLälaa  qa*s 
§t!ede  k-fipledxa  xix'ExsEmäla  tIesEma  qa*s  häpstEndes  läxa 
'wäbEtsläwasa  nagatsle.  Wä,  k*!lpstales  läx  ewan&^yasa  x*aasxEn- 
tlEtsi&la  LEqlExsd  lExa*ye.  Wä,  kiest  !a  älaEm  qleuEmeda  küp- 
stanäs  x'Ix'ExsEmäla  tIesEmaxs  lae  älax'ld  maEmdElqüleda  'wäpe. 

45  Wä,  k'!est!a  älaEm  ^eg'ilil  maEmdElaqülaxs  lae  xas^deda  qlölkwe 
x'aasxEnt !a.  Wä,  ä'mese la k* läk* lö^aanödeda ts lEdäqaxa q lölkwe 
x*aasxEnt!Ets!äla  LEqlExsd  lExa'ya  qa*s  häntslödes  läxa  ^wälase 
löqlwa,  ylxs  lae  güqEwakwe  qlötsläx'däq  *wäpa.  Wä,  la'me 
x'ätslax  ^wäpaga^yas  laxes  la  gwetsläwas  läxa  *wälase  löqlwa.     Wä, 

50  lä  äx^edxa  lälögüme  qa*s  gäxe  käg-alilas.  Wä,  he'misa  Lle'na 
LE*wa käk'Ets lEnaqe.  Wä, gfl'mese *wi*la ^alila lae k* !ox*wülts !öd- 
xa  x'aasx'Entlaatsle  LEqlExsd  lExa'ya  läxa  ^wälase  x*äts!aats!e 
loqlwa.  Wä,  lä  qEp&sasa  qlölkwö  x-aasxEntIa  läxa  x'aasx'Entga- 
atsle  lalo^ma.     Wä,  gll'mese   qötlaxs,    lae   gwäl    güqa.     Wä,  lä 

55  äx'edxa  L!e*na  qa*s  klünqlEqösa  qleuEme  L!e*na  läq.  Wä,  äl^mese 
^äl  klünqasa  Lle^na  läqexs  lae  gEnk'axs  lae  xwetEl^a  k'äts  lE- 
naqe läq.    Wä,  la'me  ts lawanaesasa  k'ats lEnaqe laxes xaasx'Entg'öt- 
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the  boiled  roots.  Then  they  begin  to  'eat  with  |  spoons,  and  they 
eat  much  oil  with  them,  because  the  roots  are  bitter.  ||  Therefore  they  60 
put  much  oil  on,  |  so  that  they  may  not  taste  bitter.  After  they  have 
eaten  enough,  |  they  drink  a  litüe  water.  This  is  the  manner  in 
which  I  in  former  times  the  Indians  boiled  the  Erythronium-roots. 
They  were  |  used  by  the  Indians  at  feasts  given  to  many  tribes. 
That  is  all  about  the  ||  one  way  of  cooking  them.  |  65 

Boiled  Erythronium. — Now  I  will  talk  again  |  about  the  way  they  1 
are  cooked  at  present,  for  at   present  the  Erythronium-roots  are 
boiled;  |  and  they  are  kept  by  the  woman  who  digs  them  and  put  | 
into  baskets,  and  they  are  dried  in  the  sun  by  those  who  gather  many 
of  them  where  they  grow  in  ||  great  quantity.     First  of  all,  the  woman  5 
takes  a  kettle  and  |  washes  it  out  with  water.     When  it  is  clean,  she 
takes  the  |  basket  with  Erythronium-roots,  unties  the  top,  and  takes 
off  I  the  dry  grass  covering.     She  takes  a  dish  and  |  puts  it  down 
where  she  is  sitting.     Then  she  puts  the  roots  into  it,  ||  and  she  pours  10 
on  some  water.     As  soon  as  the  top  of  the  roots  is  covered,  |  she  stirs 
them  with  her  hands  so  that  the  soil  may  come  off;  |  and  when  the 
water  in  which  they  are  beingwashed  is  dirty,she  takes  out  the  |  roots 
and  puts  them  into  another  dish  which  Stands  on  thefloor.  |  When  they 
have  all  been  taken  out,  she  pours  out  the  dirty  water  in  the  comer 
of  the  II  house  and  she  washes  the  dish.  |  When  it  is  clean,  she  puts  15 

Laxa  qlölkwe  x'aasx*Ent!a.  Wä,  lax*da*xwe  'yös^itsa  k'äk'EtslE-  58 
naqe  läq.  Wä,  laBm  höqlek'lEdzeseda  Lje'na  qaxs  mälaeda 
x-aasxEnt!äxs  qlölkwae.  Wä,  he*mis  lägüas  qleqElaxa  Lie'na  60 
qa  kMeses  plE^Ela  malp  laena'yas.  Wä,  g*ll*mese  pöHdExs  lae 
xäLlExId  näx^dxa  hölale  ^wäpa.  Wä,  heEm  hä'mex'silaenesa 
g'tldzEse  bäklümxa  xaasx'Ent !e.  Wä,  la  kIweladzEmxa  qlensme 
lelqwälaLa'ya  ytsa  g'lldzEse  bäklüma.  Wä,  laEm  ^äl  läxa  'nEm- 
x"*idala  h&^mexsilaeneq.  65 

Boiled    Erythroninm. — Wä,    la'mesEn     edzaqwal    gwä^exs*älal  1 
läqexs  hä'mexsilasE^waasa  äle  ^näla,  ylxs  h&nx*LEndaaxa  xaasx'En- 
t!e  qaxs  axelasö^maeda  tsIöyauEmasa  tslEdäqe  qa^s  lä  äxEmtslö 
läxa    LläLlEbate,  ylxs   ex'^mae  x'llasö^sa   qteyaLaqexs  lae  tslösax 
qlayasas.     Wä,  he'mis  gll   äx*etso*sa   tslEdäqes  hänxxanowe  qa's  5 
tsloxüg'tndesa    *wäpe    läq.     Wä,  gll'mese    eglg'axs  lae  ax^edxes 
x'aasx'Ent!aats!e    Lläbata    qa^s    qweteytndeq.      Wä,    lä,    äxödEx 
tsläkiya'yas    IcIeIxlö    k!et!Ema.      Wä,  lä    &x*edxa    löqlwe    qa^s 
k'ägalües   laxes   kiwaelase.     Wä,  lä   k'!äts!ötsa  x*aasx*EntIe  läq. 
Wä,  lä  güqlEqasa   'wäpe  läq.     Wä,  gll'mese   ttepEle   öküya*yasa  10 
x-aasx'Ent!äxslaeg-ölg*Elgeses  e'eyasowe  läq  qa  lawäyes  dzedzEx"- 
sEma'yas.    Wä,  gil^mese  nex'wideda  tsläsas  *wäpa  lae  golostEndxa  . 
x-aasx-Ent!e  qa*s  lä  ^oltslöts  läxa  ögü*la«me  löqlwa  kaela.     Wä, 
g-U'mese   'wi'lösa  lae    qEpEWElsaxa  neqwa    *wäpa   läx    onälasases 
g-ökwe.     Wä,  lä,  tslö^üglntsa  *wäpe   läxa   ts!&ts!e  löqlwa.     Wä,  15 
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17  the  roots  back  into  it  |  and  pours  some  more  clean  water  on  them. 
Then  she  stirs  them  again  with  her  |  hands,  and  again  she  changes 
the  water  that  she  poured  on  last.  |  Now  the  roots  are  white  when  they 

20  have  been  washed.  ||  She  pours  some  water  into  the  kettle  until  it  is 
half  fuU.  I  Then  she  puts  it  on  the  fire;  and  when  the  water  begins  to 
boil,  I  she  takes  up  the  dish  with  the  roots  and  |  pours  them  into  the 
boiling  water  in  the  kettle  in  which  the  roots  are  to  be  cooked.  | 

25  When  they  are  all  in,  she  lets  them  boil.  ||  She  takes  a  cedar-stick  and 
stirs  them;  and  when  |  they  have  boiled  to  pieces,  she  takes  the 
kettle  oflf  of  the  fire,  for  they  are  done.  Then  she  |  takes  oil  and 
pours  much  of  it  on  the  roots.  She  takes  her  |  spoon  and  stirs  (the 
roots)  so  that  the  oil  |  and  the  water  and  the  boiled  roots  are  all 

30  mixed.  After  ||  stirring  them,  she  takes  spoons  and  distributes  them 
among  |  the  guests  who  are  to  eat  the  boiled  roots.  She  puts  the  | 
kettle  in  which  they  were  boiled  in  front  of  the  guests,  and  |  they 
begin  to  eat  with  the  spoons  out  of  the  kettle.    After  |  eating,  they 

35  drhik  a  little  water.    That  is  all  about  this.  ||  This  kind  of  cooking 
is  used  for  inviting  many  tribes.  |  —  | 
1      Eaw  and  Baked  Ery throninm  (1). — Some  |  women  and  men  eat  the 
roots  raw  when  it  is  a  hot  day,  for  |  the  Erythronium-roots  are  cool 

16  g-ll*mcse  la  eglgaxs  lae  xwelaqa  goltslötsa  x*aasxEnt!e  läq.  Wä, 
laxae  güqlEqasa  exstowe  *wäp  läq.  Wä,  laxae  golg'Elgeses 
e'eyasowe  läq.  Wä,  la^me  LläyödEq  laxeq  ylsa  äle  güqlEgEms 
•wäpa.     Wä,  la^me  lä  ^mEl^mElsgEma  x-aasxEnt!äxs  lae  tslökwa. 

20  Wä,  lä  göxtslötsa  *wäpe  läxa  hänxxanowe  qa  nEgoyoxsdalisexa 
*wäpaxs  lae  h&nx'LEnts  laxes  lE^wile.  Wä,  g'tl^mese  niEdElx- 
'widExs  lae  kägllilxa  löqlwe  la  gitslEwatsa  x*äasx*Ent!e  qa^s  lä 
göxstEnts  läxa  la  maEmdElqülaxa  x*aasx*Ent!Egi*lats!e  hänxxa- 
nowa.      Wä,  glHmese    *wl*lastaxs    lae    waxdzäla    maEmdElqüla. 

25  Wä,  lä  &x*edxak!wa^xLäwe  qa*s  xwetes  läq.  Wä,  gtl*mese  xäs^- 
dExs  lae  hänxs^EndEq  laxes  lE^ile  qaxs  lE^mae  Llöpa.  Wä,  lä 
äx'edxa  L!e*na  qa^s  klöqlEqesa  qlenEme  läq.  Wä,  lä  äx'edxes 
k'atslEnaqe  qa's  xwetledes  läq  qa  älaklalise  lElgowa  Lle^na 
LE*wa    *wäpaläs    Lö^ma    xäsa    xäasxEntla.     Wä,    gil'mese   gwäl 

30  xwetaq  lae  äx^edxa  käk'EtslEnaqe  qa^s  tslEwanaeses  laxes  xaas- 
x'Entg'ötLaxa  hänx'Laakwe  xaasx*Ent!a.  Wä,  ft^mise  hänxdza- 
mölilasa  xaasx'Ente*lats!e  h&nxxanowa  läxa  Le*länEme.  Wä, 
lax'da^xwe  *yös^wülts!älaq  läxa  hänx'Lanowe.  Wä,  g*!l*mese  gwä- 
Iexs  lae  xäLlEx'id  näx*idxa    *wäpe.     Wä,  laEm  gwäl  läxeq.     Wä, 

35  laEmxae  Le'lalayoxa  qlenEme  lelqwälaLa^ya  he  gwekwe  hä^mex'si- 
laena'yaq. 
1      Eaw  and  Baked  Erythronium  (1). — Wä,  la^mesLa  k!Elxk!axsö^sa 
waökwe  tsledaqa  LE^wa  bebEgwänEma,  yixs  tslElqwaeda  ^nälaqaxs 
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inside  when  they  are  eaten  raw,and  they  have  a  |  milky  taste.     That 
is  the  only  time  when  it  is  thus  eaten.     That  is  all  ||  about  this.  5 

(2).  There  is  another  way  of  preparing  them,  when  they  are  baked 
in  I  hot  ashes.  The  Erythronium-roots  which  are  baked  in  ashes  are 
not  washed.  |  The  woman  takes  her  tongs  and  |  digs  a  hole  under  the 
side-pieces  of  her  fire.  When  ||  the  hole  is  deep  «nough,  she  takes  a  10 
handful  of  roots  and  puts  them  |  into  the  hole.  When  they  are 
.nearly  level  with  the  top  of  the  |  hole,  she  takes  her  tongs  and  | 
Covers  them  with  ashes.  She  does  not  leave  them  there  very  long, 
before  |  she  uncovers  them  with  her  tongs  and  takes  them  out. 
Then  she  puts  them  down  by  the  side  of  the  fire.  ||  When  all  those  15 
that  have  been  buried  in  the  ashes  have  been  taken  out,  she  takes  her 
oil-dish  I  and  pours  some  oil  into  it,  and  places  it  in  front  of  the  one 
who  is  going  to  eat  the  |  baked  roots.  She  puts  the  baked  |  roots 
on  a  mat,  from  which  they  are  to  be  eaten;  and  shespreads  (the  mat)  | 
in  front  of  the  one  who  is  to  eat  (the  roots)  and  puts  them  on  it. 
Then  he  takes  the  roots,  ||  rubs  off  with  his  thumb  the  ashes  that  are  20 
sticking  to  them,  and,  |  after  doing  so,  he  dips  them  into  oil  and  puts 
them  into  his  mouth.  |  He  continues  doing  so  while  he  is  eating  the 
baked  |  roots.     After  that,  he  drinks  water;  and  |  after  drinking,  he 


*wüdäqaeda  xaasx'Entläxs   q temkwasE'waaxs  k-telxae.       Wä,  lä  3 
dzEm?°p!a.     Wä,  la'me  lexaEm  q lEmkwaxdEmq.     Wä,  laEm  gwäl 
laxeq.  5 

(2).  Wä, g*a*mes*nEmx*idäla gweg-ilasEq  ylxs  dzamesasE^wae  läxa 
tslElqwa  ^*na'ya.  Wä,  la  klesLal  ts  !oxwasE*weda  x'aasx'Entl&xs 
dzamedzEkwae  läxa  gü^na^ye.  Wä,  he^Em  äx*etsö*ses  tsIesLäla  qa^s 
*lap!alisexa  äwabä^yasa  k'ädEnwa^yases  lEgwile.  Wä,  g'll*mese 
wünqEle  *läpa*yasexs  lae  klax'^d  laxa  x*aasx'Ent!e  qa's  k*!ats!ödes  10 
laxes  *läpa^ye.  Wä,  g-ll^mese  Eläq  *nEraäkEya  LB*wa  ewaneqwases 
*läpa*ya  öküya^yasa  xaasxEntläxs  lae  äx*edxes  tsIesLäla  qa's 
dzEmkEytndesa  ^*na*ye  läq.  Wä,  k'!est!e  ftlaBm  ^aesExs  lae 
lotledEq  ytsa  tslesLäla  qa*s  k* lägalÜEleq  läxa  onälisasa  lE^wöe. 
Wä,  g'll'mese  *wi*loq&lisa  läx  dzamedzasaq  lae  äx*edxes  tslEbatsle  15 
qa's  k!ünts!ödesa  Lie'na  läq.  Wä,Jä  k'äg'imlilas  laxes  x'aas- 
x'Entg'ötLaxa  dzamedzEkwe  x*aasx'Ent!a.  Wä,  lä  k'Iädzätsa  dza- 
medzEkwe  x'aasx'Ent!  läxa  ha'mädzowe  le'wa'ya  qa's  LEpdzamö- 
liles  la  k*  ladzäyaats.  Wä,  lä  däx-ld  läxa  x'aasx*Ent!e  qa's 
dewälexa  gü'na'ye  k!wek!ütsEmeq  ylses  qöma.  Wä,  g'll'mese  20 
ßwälExs  lae  tslEpÜts  läxa  Lie'na  qa's  ts!öq!üses  laxes  sEmse. 
Wä,  äx'sä'mese  he  gweg-ilaxs  lae  x'aasxEntgExa  dzamedzEkwe 
x'aasx'Entla.  Wä,  gtl'mese  gwätexs  lae  näx'Idxa  'wäpe.  Wä, 
gll'mese  gwäl  näqaxs   lae   häms^Emd   läxa  'wäpe  qa's  hämxtsla- 
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25  takes  a  mouthful  of  water,  squirts  ||  it  into  his  hands,  and  washes 
them  off.  Now  it  is  done.  |  This  is  not  given  at  a  feast  to  many 
tribes.  I 
1  Boiled  Lupine-Boots. — The  woman  takes  her  |  small  kettle,  washes 
it  with  fresh  water,  |  and,  when  it  is  clean,  she  takes  her  small 
basket  and  |  goes  down  to  the  beach  of  her  house.  She  picks  up 
5  some  fresh  ||  medium-sized  stones,  puts  them  into  her  small  basket, 
and,  when  |  she  thinks  she  has  enough  to  put  into  the  bottom  of  her 
small  kettle,  she  carries  |  them  up  into  the  house,  and  she  puts  them 
down  next  to  the  |  kettle  in  which  the  lupine  is  to  be  cooked.  She 
takes  some  fresh  stones  |  and  puts  them  into  the  bottom  of  the  small 

10  kettle;  and  when  they  are  all  in,  ||  she  takes  the  lupine-root  basket, 
unties  the  top,  |  and  takes  out  the  roots  and  |  puts  them  on  the 
stones  in  the  bottom  of  the  small  kettle.  |  She  continues  doing  so, 
and  only  stops  when  it  is  heaping  fuU.  |  Then  she  takes  some  dead 

15  grass  and  Covers  it  over,  ||  and  tucks  the  grass  in  all  around,  so  that 
the  steam  comes  through  it  |  when  the  water  begins  to  boil.  She 
takes  a  shell  of  a  large  horse-clam,  |  dips  out  water  in  it,  and  pours  it 
over  the  dry  grass  cover.  |  She  puts  on  four  shells  of  water.  |  After 

20  doing  so,  she  puts  the  kettle  ¥dth  the  lupine-roots  on  the  ||  fire.  The 
reason  why  she  pours  the  water  on  is  because  she  |  wishes  the  roots 
to  be  wet,  so  that  they  may  not  get  burned.     Then  it  begins  to  boil,  | 


25  nEndes  laxes  e'eyasowe  qa^s  tslEntslEnx^wide.  Wä,  lawesLa  gwäl 
läxeq.  Wä,  laEm  k'Ies  kIweladzEm  läxa  lelqwälaLa'ye. 
1  Boilod  Lupine-Boots  (HänxLaak"  qlwa'ne). — Wä,  heEm  äx'etsö'sa 
tslEdäqes  ha'nEme  qa's  ts loxüglndeq  ylsa  *wE'wäp}Eme.  Wä^ 
g'tl^mese  eg'tgaxs  lae  äx^edxa  lälaxame  qa's  lä  dälaqexs  lae 
lEntsIes  läx  LiEma'isases  gökwe.  Wä,  lä  xEx^widxa  älExsEme 
5  h&'yäl'a  tIesEma  qa^s  xEx"ts!&Ies  läxa  lälaxame.  Wä,  gil*mese 
k'ötaq  läEm  helala  lax  xEq  lüxLa^yases  ha'nEmaxs  lL^e  k*!ox'wüsde- 
BElaq  qa*s  lä  k*!ögweLElaq  laxes  gökwe,  qa's  k* lögünöliles  laxes 
qlünse'latsIeLe  ha'nEma.  Wä,  lä  xEx*wülts!ödxa  ätexsEme  tIesEma 
qa's    lä   xEq lüxLEndälas   läxa    ha*nEme.     Wä,  gll'mese  *wilts!&xs 

10  lae  äx'edxes  q!ünyats!e  Lläbata  qa*s  qwelEylndex  tiEmägimas. 
Wä,  lä  LEx'wültsI&laxa  qlwa'ne  läxi  q!ünyats!e  Lläbata  qa's  lä 
LEx'üylndäles  läx  XEqlüxLa^yexa  q!ünse*lats!eLe  ha'uEma.  Wä,  lä 
banal  LExHsIälas.  Wä,  äl'mese  gwäl  LEx^üyindalasexs  lae  Lläk'E- 
mäla.     Wä,  lä  äx*edxa  IcIeIxlö   kletlEma  qa^s  tsIäk'Eylndes  läq. 

15  Wä,  lä  dzöpax  äwe^stäs  qa  kleses  älaEm  k'E^"säleda  k'lälEla  laq 
qö  mEdElx*widLö.  Wä,  lä  äx*edxa  xälaesasa  ^wälase  mEtläna'ya 
qa's  tsex'*ides  läxa  *wäpe  qa*s  gügELEylndes  läxa  tsIäk'Ema'yas. 
Wä,  lä  mEwexLeda  *wäpe  läxa  *wälase  xälaetsöx  mEt!äna*yex 
Wä,    gll*mese    gwalExs    lae   hänxLEnts   laxes    qlünse'lax'dEmaLe 

20  lEgwila.  Wä,  heEm  lägilis  güqasi  *wape  läxa  tsIäk'Ema'yaxs 
*nekae   qa   klönqes    qa    kleses    xix^eda.     Wä,  la   mEdElx'wida. 
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and  she  lets  it  boil  until  the  liquid  is  almost  dried  up.  |  They  know  22 
that  the  liquid  has  dried  up  when  |  the  steam  ceases  to  come  through. 
Then  she  takes  the  small  kettle  off  the  fire,  ||  and  they  are  done.  25 
She  does  not  take  off  the  cover  immediately,  |  because  she  wishes  the 
roots  to  be  steamed.     When  the  steam  stops  |  Coming  through,  she 
takes  off  the  top  covering,  takes  her  small  dish  |  and  puts  it  down 
close  to  her  seat,  where  she  has  been  cooking  the  roots.  |  She  takes 
the  tongs,  picks  up  the  lupine-roots  which  are  in  the  ||  small  kettle,  30 
and  she  puts  them  into  the  small  dish.  |  As  soon  as  all  the  roots  are 
out  of  the  kettle,  |  she  takes  her  oil-dish  and  pours  some  oil  into  it.  | 
After  doing  so,  she  puts  it  into  the  small  dish  containing  the  lupine- 
roots,  and  I  places  it  in  front  of  those  who  are  to  eat  the  boiled 
roots.  II  Then  they  take  out  the  roots,  one  each,  for  j  they  are  long  35 
pieces;  and  they  do  not  boil  to  pieces,  although  the  roots  in  the 
kettle  have  been  boiling  a  long  time,  |  for  they  always  remain  whole.  | 
They  put  the  lupine-roots  lengthwise  into  the.  dish,  and  j  they  dip 
one  end  into  the  oil  in  the  oil-dish,  and  they  bite  off  ||  the  ends  when  40 
they  are  eating  the  lupine-roots.     They  continue  doing  so  while  | 
they  are  eating;  and  after  they  have  finished,  they  drink  water. 
Now  I  they  do  not  get  drunk  and  they  do  not  get  sleepy  |  after 
eating  lupine-roots.     That  is  aU  about  this.  | 

Wä,  he'mis  wäwasElTl  maEmdElqülaxs  k*  les'mae  lEmx'wide  *wapa-  22 
las.     Wä,  he'mis  'mä'malt  lek*  lesexs  lae  lEmx'wide  'wäpaläsexs  lae 
^äla     k'IalEla.      Wä,    hex-'ida'mese    häiix'SEndxa     q!ünse^lats!S 
ha'nEma.     Wä,  laEm  Llöpa  läxeq.     Wä,  lä  k*!es  hex''ida  läwEyö-  25 
dEX  tläk'Ema'yas  qaxs  ^nek'ae  qa  künyadfles.     Wä,  höt!a  la  gwä! 
k*  lälfilaxs  lae  lawEyödEx  t  läk'Ema^yas.     Wä,  lä  äx*edxes  lälo^me 
qa*s  g'äxe  k'äg-alllas  laxes  k  Iwaelasaxs  qlünselaxa  qlwa*ne.      Wä, 
lä  äx'edxes  tsIesLäla  qa's  küpUdes  läxa  q!wa'näxs  LEX"ts!äe  läxa 
q!ünselats!e    ha*nEma  qa's    lä    k-Kptslälas    läxa    lälogüme.      Wä,  30 
g'Ü'mese  'wilgllts  läweda  qlwa'ne  läxa  q!ünse*lats!e  ha'nEmaxs  laß 
äx'edxes  tstebatsle  qa*8   k!ünxts!ödesa   L!e*na  läq.     Wä,  g'Ü'mese 
^älExs  lae  k'aneqwas  läxa  q!ünsq!wayats!eLe  lalö^ma.     Wä,  lä 
k'a^mlllas  laxes  q  !ünsq  IwaswütLaxa  hänx'Laakwe  qfwa^ne.     Wä, 
hex*ida'mese  däx-ldBx-da'x^xa   'näl^nEmts  !aqe   läxa  q!wa*ne  qaxs  35 
gllsgllt !ae  qaxs  hewäxae  xäa^idBxs  wäx'mae  la  gegÜIl  maEmdEl- 
qüleda  q!ünse'lats!e    hänxxanowa,  ylxs   äx'sä'mae   sEnäles   ögwi- 
da*ye.    Wä,  ä*mese  döltslöyo  läxa  q!ünsq!wayats!e  lälo^ma  qa^s 
LiEnxstanowe   läxa   tslEbastsIäla   Lie'na.     Wä,  ä'möse  q!Eg-ex*be- 
söxs    lae     q lönsq !was*eda.       Wä,    äxsä*mese    hö   gweg'ilaxs  laß  40 
q!ünsq!wasa.     Wä,  gil*mese  gwäla  lae  näx^Idxa  *wäpe.     Wä,  laEm 
k"!e&s  gwegilats  k'Ies  wünäHda.     Wä,  läxae   k!es  bEqlul^da  jtxs 
lae  gwäl  q!ünsq!wasa.     Wä,  laEm  gwäl  läxeq. 
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1  Steamed  Lupine-Boots. — They  |  build  a  fire  in  the  same  way,  and 
the  woman  goes  to  get  stones  in  the  same  way,  as  they  do  when  | 
they  build  a  fire  for  steaming  the  short  cinquefoil-roots;  and  only 
this  is  different,  that  |  she  takes  green  grass  and  skunk-cabbage 
5  leaves  to  place  ||  on  the  red-hot  stones  when  they  are  placed  in  the 
steaming-box,  |  and  that  they  put  red-hot  stones  into  the  steaming- 
box.  I  When  there  are  enough,  the  woman  takes  the  green  |  grass 
and  puts  it  on  the  red-hot  stones;  and  when  |  there  is  a  thick  layer 
on  them,  she  takes  the  skunk-cabbage  leaves  and  places  them  flat  on 

10  the  II  fresh  grass;  and  when  there  are  many  layers  of  this,  |  she  takes 
her  digging-stick  for  digging  clams  and  pokes  holes  |  through  the 
skunk-cabbage  leaves.  After  making  many  j  holes,  she  takes  her 
bäsket  with  lupine-roots,  unties  the  |  top,  and  takes  out  the  roots, 

15  which  she  places  ||  on  the  skunk-cabbage  leaves.  When  she  thinks 
there  are  enough,  |  she  takes  a  bücket  with  water  and  empties  it  over 
the  roots.  |  When  (the  water)  has  all  been  poured  out,  she  takes  old 
mats  and  |  Covers  up  the  box,  so  that  the  steam  shall  not  come 
through.     She  leaves  it  that  way  for  a  long  time.  |  Sometimes  she 

20  leaves  it  there  until  mid-day,  if  she  began  jj  cooking  in  the  moming. 
Then  she  takes  oflf  the  cover,  takes  her  |  small  dish  and  puts  it  down. 
She  takes  her  tongs  and  takes  out  |  the  steamed  lupine-roots,  puts 
them  into  the  |  small  dish  from  which  the  roots  are  to  be  eaten;  and 

1  Steamed  Lupine -Boots  (^nEg'Bk"  q!wa*ne). — Wä,  heEmxaa  ^egi- 
laxs  lae  lEqwela  löxs  lae  xE*x"LEntsa  tIesEmes  gweg'ilasaxs  laS 
lEqwfla  qa  'nEgasxa  t!Ex"söse.  Wä,  lex'a'me  ögüqalayosexs  lae 
&x*edxa  lEntenxEXLö  k'IetlEma  LE*\^a  k'Isk'Iaöklwa  qa  tsläk-les 
5  läxa  x'ix'ExsEmäla  tIesEmxs  lae  k-!lpts!ö*yo  läxa  qlö'latsle.  Wa, 
he'maaxs  lae  k'!lpts!ftlayowa  x'ix'ExsEmäla  tIesEm  läxa  qlö'latsle. 
Wä,  g-il'mese  helatsläxs  lae  äx*ededa  ts!Edäqaxa  tenlEnxEXLowe 
k'IetlEma  qa's  lEx'alödäles  laxes  xIx'ExsEmäla  tIesEma.  Wä,  g'll- 
'mese  wäklwaxs  lae  äx^edxa  k!Ek'!aök!wa  qa's  päqüylndales  läxa 

1 0  tenlEnxEXLowe  k*!et!Ema.  Wä,  gll^Emxaäwise  q lex'dzEkwalaxs 
lae  äx*edxes  k'üläkwexes  dzegayäxa  g*äweq!änEme  qa  t8!E?:'wüm- 
x-söles  läxa  pax"ts!ä  k'lEk'Iaöklwa.  Wä,  g-ll'mese  qJedzEqe 
tslExwa'yasexs  lae  äx^edxes  q!ünyats!eye  Lläbata  qa*s  qweteylndex 
tlEmak-Eya^yas.     Wä,  lä  LEx'wültsIäläxa  qlwa'ne  qa*s  lä  LExütsIö- 

15  dälas  läxa  pax"ts!ä  k'!Ek*!aök!wa.  Wä,  g-tl'mese  heia  läx  näqa- 
*yasex8  lae  äx*edxa  'wäbEtsIällle  nagatslä  qa's  tsädzELEytndes 
läq.  Wä,  gil*mese  *wflg-ilts!äxs  lae  äx*edxa  k*!äk!Ek*!öbane  qa*8 
näsEylndes  läq  qa  kMeses  k*Ex"s&le  klätela  läq.  .  Wä,  la  gäel  hö 
^aele.     Wä,  lä  *näl*nEmp  lEna  nEqälag'ila  he  gwaele,  ylxs  gag'aa- 

20  lödaaqexa  gaäla.  Wä,  lä  näsödEx  näsEma^yas.  Wä,  lä  äx^edx^ 
lälogüme  qa*s  kagallles.  Wä,  lä  äx^edxes  tsIesLäla  qa*s  k'SpÜdSs 
läxa  *nEgEkwe  q!wa*nä  qa*s  lä  klEptsI&la  läxa  qWnsqlwayatsKLS 
lalogüma.     Wä,  gil'mese  helatsl&xs  lae   äx*edxes   tslsbatsle  qa*8 
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when  enöugh  are  in  it,  she  takes  an  oil-dish,  |  pours  some  oil  into  it, 
and,  after  doing  so,  she  puts  the  oil-dish  on  the  ||  steamed  roots  and  25 
puts  it  in  front  of  those  to  whom  she  is  going  to  give  to  eat.  |  Those 
who  are  eating  the  lupiije-roots  take  them  |  and  dip  the  ends  into 
the  oil,  and  |  put  the  roots  that  have  oil  at  the  end  into  the  mouth 
and  bite  them  off  and  chew  them.  |  As  soon  as  they  swallow  the  roots, 
they  dip  the  end  ||  again  into  oil  and  put  it  into  the  mouth.     They  |  30 
chew  it,  and  those  who  eat  the  lupine-roots  |  take  up  another  one, 
and  do  as  they  did  |  before  wheti  they  began  to  eat  the  |  roots. 
After  eating,  they  driiik  much  water.  ||  That  is  all  about  the  lupine-  35 
roots.  I 

Carrots(l). —  (After  the  woman  has  gathered  carrots,)  she  takes  fire-  1 
wood  and  builds  up  the  fire.  |  After  building  the  fire,  she  takes  her 
small  basket  and  goes  |  to  get  stones  on  the  beach.     She  puts  the 
stones  I  into  her  small  basket,  just  enough  so  that  she  can  carry 
them.  II  Then  she  stops  putting  in  stones  and  carries  the  basket  on  5 
her  back  |  up  the  beach  into  the  house,  and  she  |  puts  it  down  by 
the  side  |  of  the  fire.     Then  she  takes  out  the  stones  and  puts  them 
on  top  of  I  the  fire.     When  there  are  many  carrots,  there  are  also 
many  |  stones.     When  she  has  enough  stones,  she  takes  her  ||  large  10 
basket,  goes  down  to  the  beach,  and  at  high-water  mark  picks  up 

k!ünts!odesa  Lle'na  läq.  Wä,  lä  gwälExs  lae  käk-Eytnts  läxa 
*nEg*Ekwe  q!wa*nä.  Wä,  lä  k'ax'dzamolilas  laxes  qlünselagilaxa  25 
q!wa*ne.  Wä,  lä  *nEmäx"^d  däx**Ideda  q  !ünsq  IwasLaxa  qlwa'ne 
läxa  q!wa*ne  qa's  LiEnxstEnde  öba'yas  läxa  Lie'na.  Wä,  lä 
LlEn^eLas  laxes  sEmsexa  Lie'nabaläxs  lae  qlEk'ödEq  qa*s  malex- 
•wideq.  Wä,  g'il*mese  nEx'widqexs  lae  et!ed  LiEnxstEnts  öba'yas 
läxaaxa  Lie'na  qa's  LiEngeLes  laxes  sEmse.  Wä,  laxae  malex'wi-  30 
dEq.  Wä,  g'll'mese  *wi*la  q!ünsq!was'idxa  *nEmts!aqaxs  lae  et!ed 
däx'ldxa  *nEmts!aqe  glltia  qlwa'nä.  Wä,  ÄEmxaäwise  näqEm- 
glltowi'lälaxes  g'llxde  gwa'yilälasa  ylxs  lä  gll  q !ünsq Iwasldxa 
q !wa*ne.  Wä,  gll'mese  ^äla  lae  näx^idxa  q lenEme  'wäpa.  Wä, 
läwisLa  ^äl  läxa  q!wa*ne.  35 

Carrots  (1).* — ^Wä,  lä  äx*edxa  lEqwa  qa*s  lEqwelax'ldexes  lE^öe.  1 
Wä,  gll'mese  gwäl  lEqwelaxs  lae  äx^edxes  lälaxame  qa*s  lä 
xEqwas  tIesEma  läxa  LlEma^ise.  Wä,  lä  xEx^tsIälasa  tIesEme 
laxes  xE^atsIe  lälaxama.  Wä,  ft'mise  gwa*näla  qa*s  lökwesexs 
lag  gwäl  xEx"ts!älasa  tIesEme  laq.  Wä,  lä  öxLExIdEq  qa*s  lä  5 
öxLösdesElaq  qa^s  lä  öxLaeLElaq  läxßs  gökwe  qa's  lä  öxLEnölisas 
laxes  lEgwile.  Wä,  lä  xEx*wülts!älaq  qa's  lä  xE'x"Lälax-^ide  laxes 
lEqwela*ye.  Wä,  g'll'mese  qlenEmeda  xEtxEtlaxs  lae  qlenEm'Em- 
xaeda  tIesEme.  Wä,  gÜ'mese  helala  tIesEmasexs  lae  äx*edxes 
'wälase   lExa*ya   qa's   lä   läxa    LlEma^ise  qa*s  lä  lExaxa  tslätslEs-  10 

I  This  foUows  the  desoription  of  the  gatheiing  of  roots,  p.  201,  liiie21. 
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11  dead  eel-grass,  |  which  she  puts  into  her  lai^e  eel-grass-carrying 
basket.  |  As  soon  as  the  large  basket  is  fuU  of  |  dry  eel-grass,  she 
carries  it  on  her  b  ack  up  the  beach  |  and  into  her  house,  and  she  putg 

15  it  down  ||  not  far  from  the  firö.  Then  she  takes  another  |  large 
basket  and  goes  into  the  woods,  looking  for  dry  fem.  |  When  she 
finds  it,  she  picks  it  off  and  puts  it  into  |  the  large  basket.  When  it  is 
f uU,  she  carries  it  on  h  er  back,  and  |  she  carries  it  out  of  the  woods 

20  home  into  her  house.  Then  she  ||  puts  it  down  close  to  the  dead-eel- 
grass  basket.  |  She  takes  her  tongs  and  the  smäll-meshed  large 
basket,  |  and  also  old  mats,  and  keeps  them  in  readiness.  |  Then  she 
takes  her  large  bücket  and  goes  to  draw  water.     When  |  she  comes 

25  back,  she  takes  a  large  dish,  in  which  she  intends  ||  to  steam  the 
carrots.  Then  she  goes  to  get  her  basket  ¥dth  carrots,  |  and  pours 
them  out  into  the  large  |  dish.  She  takes  the  bücket  vnth  water  and 
pours  (the  water)  |  on  the  carrots  in  the  large  dish.     She  pats  them 

30  with  her  hands  |  until  the  soil  and  sand  come  off;  and  ||  after  she 
has  done  so,  she  takes  the  small-meshed  basket  and  puts  it  down  | 
close  to  the  dish  in  which  she  washes  the  carrots.  She  takes  out  the  | 
washed  carro  ts  and  puts  them  into  the  flat-bottomed,  small-meshed, 
large  |  basket.     When  it  is  füll,  the  woman  rises.  |  By  this  time  the 

11  mote  qa^  lä  lExtslälas  laxes  ts!ats!ayaats!e  'wälas  lExa'ya  läxa 
«ya?*mötasa 'yExwa.  Wa,  g!l*mese  qötleda  tslätsayaatsläs  'wälas 
lExäxa  lEm:^wa  tsIätsEsmötExs  lae  öxLEX'ldEq  qa^s  lä  öxLösde- 
sElaq  qa's  la  öxLaeLslaq  laxes  gökwe.     Wa,  la   öXLEg'alilaq  laxa 

16  kiese  qwesala  läxa  lEgwfle.  Wä,  läxae  äx^edxa  ögü*la*maxat! 
*wälas  lExa'ya  qa*s  lä  läxa  äLle.  Wä,  laEm  äläx  ^Emsa.  Wä 
g'il'mese  qiäqexs  lae  k!ülx*^dEq  qa^s  lä  k!ülts!älas  läxa  ^mdza^ 
ts!e  *wälas  lExa^ya.  Wä,  g'Ü'mese  qötlaxs  lae  öxLEg'llsaq  qa's 
lä  öxLöltlälaq,  qa^s  lä    öxLaeLEläq   laxes  g'ökwe.     Wä,   lä   öxle- 

20  g'alllaq  lax  h&'nelasasa  ts!äts!Esmödats!e  ^wälas  lExa'ya.  Wä,  lä 
äx^edxes  k'IipLälaa  LE*wa  t!ölt!o?:"sEma*yad2Ewäle  ^wälas  lExa^ya. 
Wä,  he'misa  k*  !äk- tek- lobane  leEl*wa*ya  qa  g-äxes  gwalila.  Wä^ 
lä  äx'edxes  'wälase  na^atslä  qa's  lä  tsäx  *wäpa.  Wä,  g'tl*mese 
g'äx  aedaaqaxs  lae   äx'edxa   ^wälase  löqlwa  qa's  g'äxe  k'äg-alilas 

25  laxes  ^uEg'asLaxa  xEtxstia.  Wä,  lä  äx'edxes  xEdatsIe  Lläbata 
qa^s  güx^wültsiödexa  xEtxEtla.  Wä,  laEm  qEpäsas  läxa  'wälase 
löqlwa.  Wä,  lä  äx^edxa  'wäbEtsl&la  na^atslä  qa's  lä  güqlEqee 
läxa  xEtxEt!ats!äla  *wälas  löqlwa.  Wä,  lä  LEqEl^es  e'eyasowe 
läq  qa  lawäyes  dzedzEx'üna'yes  LE*wa egis'Ena'yas.     Wä, g-fl'mese 

30  gwälExs  lae  äx'edxa  t!ölt!o:K"sEme  /wälas  lExa'ya  qa*s  hängalilee 
läx  mäkaxdza*yasa  ts!äts!äxa  xEtxEtla.  Wä,  lä  lEx'üstalaxa 
tslökwe  xEtxEtIa  qa's  lä  lExtsIälas  läxa  t!ölt!o:^^sEme  ^wälas 
LEqiExsd   lExa'ya.     Wä,  gil'mesö  qötlaxs  lae  La:^^üli}eda  tslEdäqe 
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stones  on  the  fire  are  red-  hot.  She  ||  takes  the  tongs  and  picks  oflf  35 
the  bur  ning  wood  and  puts  it  down  |  in  front  of  the  fire.  As  soon  as 
she  has  done  so,  she  levels  down  the  top  of  the  |  red-hot  stones,  so  that 
they  are  level;  and  when  this  has  been  done,  |  she  takes  the  basket 
with  dry  eel-grass  and  puts  it  down  by  the  side  |  of  the  place  where 
she  is  going  to  steam  the  roots.  She  takes  the  dry  eel-grass  ||  out  of  40 
the  large  basket  and  spreads  it  over  the  |  red-hot  stones.  As  soon 
as  it  is  all  on,  she  gets  the  |  large  basket  with  dry  fem-leaves  and 
puts  it  down  close  to  the  place  where  she  is  going  to  steam  the  | 
carrots.  Then  she  takes  out  the  dry  fern-fronds  and  puts  them  |  on 
the  dry  eel-grass.  She  puta  on  one-half  of  the  dry  fern-fronds.  Then 
she  takes  the  ||  small-meshed,  flat-bottomed,  large  basket  with  the  45 
washed  carrots  |  and  puts  it  in  the  middle  of  the  place  where  she  is 
going  to  steam  the  carrots,  and  she  takes  |  the  remainder  of  the  dry 
fem  and  puts  it  around  the  small-meshed,  large,  flat-bottomed 
basket  in  which  |  she  is  going  to  steam  the  roots;  and  she  |  only 
stops  putting  it  around  the  basket  when  the  fern-fronds  are  level  with 
the  top  of  the  ||  place  where  she  is  going  to  steam  (the  roots).  After  50 
doing  so,  she  takes  old  mats  |  which  she  has  brought,  and  spreads 
them  alongside  of  the  steaming-place.  When  everytbing  is  ready,  | 
she  takes  the  bücket  with  water  and  empties  it  all  over  |  and  aroimd 
the  flat-bottomed,  large  steaming-baskets  in  which  the  roots  are.  | 


qaxs  lE^mae  m^mEnltsEmx'^deda  la  g-ex'Lalales  tIesEma.  Wä,  lä 
&x'edxes  k'!tpLälaa  qa^  küpsäles  läxa  gülta  qa's  lä  k*  !ip  lälllElas  35 
läxa  ö'st&lilasa  lEgwile.  Wä,  g'tl*mese  gwähexs  laß  'ijLEmäklylndxa- 
x'ix'ExsEmäla  tIesEma  qa  *nEmäk-Eyes.  Wä,  gil'Emxaäwise  ^äs 
Iexs  lae  äx'edxa  tsIätslEsmödatsIe 'wälas  lExa*ya  qa's  lä  h&'nölisas 
läxa  ^nEg'asLaxa  xEtxEtle.  Wä,  lä  lEx'wültsIödxa  ts  !äts  lEsmöte 
läxa  ts!äts!£smödats!e  'wälas  lExa'ya  qa*s  lä  lEx'alödälas  läxa  40 
x'ix-ExsEmäla  t!§sEma.  Wä,  gil'mese  'wilgaalaxs  lae  äx'edxa 
gEmdzatsIe  ^wälas  lExa'ya  qa*s  läxat!  hä^nölisas  läxa  ^nEgasLaxa 
xEtxEtle.  Wä,  laxae  lEx*ülts!ödxa  ^Emse  qa*s  lä  texEylndälas 
läxa  tslätslEsmöte.  Wä,  la  nExsBndxa  ^msaxs  lae  äx'edxa  la 
xEltErlälaxatsIökwe  xEtxEtIa  t!ölt!ox"sEm  LEqlExsd  *wälas  lExa'ya  45 
qa*s  h&nqes  läx  UEqEya'yasa  ^UEg'asLaxa  xEtxEtle.  Wä,  lä  äx'ed 
et!5dxa  änexsä'yasa  gEmsexa  lExtsIft'waxa  *wälase  lExa'ya  qa*s 
lExse*8tales  läxa  'nEg*ats!e  t!ölt!ö?"8Em  LEqlExsd  'wälas  lixa'ya. 
Wä,  äl^mese  gwäl  texse'stälaqexs  lae  'nEmäg-äxtowa  gEmse  LE^wa 
^nEgatsIe.  Wä,  gtl'mese  ^wälExs  lae  äx^edxa  k* !äk- !Ek* löbane  50 
qa's  g'äxe  LEbEnölilas  läq.  Wä,  gil'mese  *näxwa  gwälTlExs 
lae  äx'edxa  'wäbEtsIäla  na^atsle  qa's  tsädzELEylndes  läq 
Lö*  äwe'stäsa  'nEg-atsIäxa  xEtxEt  !ats  !ala  t!ölt!ox"sEm  LEqlExsd 
•wälas    lExa'ya.       Wä,  gll^mese     *wilg-llts!äweda     nagatsläxs  lae 
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55  As  soon  as  the  bücket  is  empty,  she  ||  takes  the  old  mats  and  Covers 
them  over  the  basket;  and  she  |  only  stops  covering  it  when  she 
has  many  old  mats  oyer  it,  so  that  |  the  steam  can  not  come  t.hrough. 
She  leaves  what  is  being  steamed  in  that  way;  |  and  sometimes  she 
only  takes  oflf  the  cover  from  the  |  carrots  that  are  being  steamed  at 

60  mid-day,  if  they  are  put  on  in  the  moming.  When  ||  they  are  done, 
the  woman  takes  the  dishes  |  and  oil  and  puts  them  dovm;  and  when 
everytbing  is  ready,  she  takeö  oflf  the  covering  of  |  old  mats  and 
spreads  them  out,  so  that  they  come  oflf  from  jhe  carrots;  |  and 
the  emall-meshed,  fliat-bottomed  steaming  basket  Stands  in  the 
middle  of  the  f ern-fronds,  |  where  it  is  kept  wann.    Then  the  woman 

65  sends  her  husband  to  ||  go  and  invite  whomever  he  wisbes  to  eat  the 
carrots.  |  Sometimes  bis  tribe  come  into  the  house  when  they  know 
that  I  carrots  have  been  steamed.  When  all  those  who  are  going  |  to 
eat  the  carrots  have  come  in,  two  men  of  the  numaym  of  the 
woman's  husband  |  come  and  help  her.     They  take  the  dishes  and  || 

70  put  them  down  in  a  row.  They  take  out  the  |  flat-bottomed  carrot 
steaming-basket  from  among  the  fem  and  put  it  down  at  one  end  of 
the  I  row  of  dishes.  One  of  them  takes  the  tongs  |  and  with  them 
takes  out  the  steamed  carrots.    The  other  one  |  takes  up  one  of  the 

75  dishes  and  puts  it  down  by  the  side  of  the  ||  small-meshed,  flat- 
bottomed  steaming-basket.    Then  the  |  other  one  puts  the  steamed 

55  äx*edxa  k!äk*!Ek!obane'  qa%  näsEytndes  läq.  Wä,  äl^mese 
gwäl  näsaqexs  lae  qlenEma  k' !äk' lEk' lobana  näs^dayoseq  qa 
k'Ieses  k*EJ^"säleda  k-Iätela  läq.  Wä,  la*me  wax'dzäla  h§  ^aäa 
*nEkasE*was.  Wä,  la  ^näl'nEmp lEna  äl^Em  let!etsE*wa  'nEk'asE- 
*waeda    xEtxEtläxa    la    nEqälaxs  gag'aalayäxa  gaäla.     Wä,   gll- 

60  'mese  LlöpExs  lae  hex'sä^ma  tslEdäqe  äx^edxa  löElqlwe  qa  g'äxes 
mExela  LE*wa  Lie'na.  Wä,  g-il*mese  ^älExs  lae  näsödxa  nayime 
k' !äk' !Ek' löbana  qa*s  LEpIälilEles  qa  lawälesa  xEtpIala  läq.  Wä, 
ft^mise  la  ha^naga^ya  ^nEgatsIe  t!ölt!ö:5:"8Em  LEqiExsd  lExäxa  ^m- 
se    qa    tslElqwes.     Wä,  läda   tslfidäqe    'yälaqases    la*WünEme    qa 

65  las  Le*lälaxes  gwE'yowe  qa*s  xEtxatwEtxa  xEtxEtla.  Wä,  lä  *näl- 
^uEmplEna  qlülyaeLEle  g'ökülötas  gäx  hö^eLElaxs  lae  qiälaqSxs 
lE'mae  Llöpa  xEtxEtläxs  *nEkäsE*wae.  Wä,  gll^mese  *wi*laeLeda 
xEtxatLaxs  laeda  ma^lökwe  gayöl  läx  ^nE^memotas  lä'wünEmasa 
tslEdäqe   g'äx   g'iwälaq.      Wä,    lä   äx^edExda*x"xa  löElqlwe   qa*8 

70  mEx'alilEleq  qa  'nEmägiyöliles.  Wä,  lä  k* löx^wEqödxa  ^nEg'atsiä 
LEqlExsd  lExa'ya  läxa  ^Emse  qa^s  lä  h&nbalilas  läx  äpsbalAasa 
*nEmägiyolile  löElqlwa.  Wä,  äx*ededa  ^nEmökwaxa  k'ItpLälaa 
qa's  küpüdes  läxa  ^UEgEkwe  xEtxEtla.  Wä,  läda  'nEmökwe 
k'äg'Üilxa  ^uEmexLa  löqlwa  qa*s   gäxe   kagäges  läxa  'nEg*ats!e 

75  t!ölt!ox"sEm  LEqlExsd  lExa^ya.  Wä,he*mis  lana^wa  küptslödaatsa 
'nEmökwasa 'uEgEkwe  xEtxEtIa  läq.     Wä,  äx'sä*mese  he   gwegila 


Digitized  by 


Google 


BOASJ  BEOIPES  557 

carrots  into  it,  and  he  continues  to  do  so  |  with  the  whole  number  of  77 
dishes.    There  are  many  of  those  who  will  eat  the  carrots.  |  When  all 
the  dishes  are  fuU,  they  |  take  oil  and  pour  it  in,  so  that  there  is 
much  oil;  ||  and  after  doing  so,  they  put  them  down  in  front  of  those  80 
who  are  going  to  eat  the  carrots.    They  |  never  exceed  four  men  to 
each  I  dish.    As  soon  as  all  the  dishes  have  been  put  down,  those  | 
who  are  going  to  eat  the  carrots  take  them  up  with  the  right  hand  and 
put  them  into  the  mouth;  |  and  they  continue  doing  so  while  they 
are  eating  the  steamed  carrots.  ||  When  they  have  had  enough,  they  85 
take  a  handful  of  what  is  left  over  and  take  it  to  their  |  wives. 
Finally  they  drink  water  after  washing  their  hands  |  in  their  houses. 
That  is  all  about  this.  | 

(2).  What  I  just  talked  about  is  the  way  in  which  the  people  of 
olden  times  |  steamed  carrots;  but  the  present  people  do  notsteam  || 
carrots,  they  boil  them  in  kettles  on  the  fire  of  the  |  house.  They  90 
boil  the  carrots  in  the  same  way  as  they  do  when  they  |  boil  cinque- 
f oil-roots,  and  there  is  no  difference.  |  Just  look  at  the  way  in  which 
they  boil  short  cmquefoil-root8,for  |  they  do  the  same  thing  when  they 
boil  carrots  in  a  kettle.  ||  They  do  not  eat  carrots  raw,  because  they  95 
have  a  strong  taste  and  they  cause  |  diarrhoea.    That  is  all  about  it.  | 

Sea-milkwort. — When  her  basket  is  fuU,  she  goes  |  home,  carrying  1 
the  basket  in  her  hands.    As  soon  as  she  enters  |  the  house,  she  takes  a 

laxtödälax  ^waxexLaasasa  löElq  !we.     Wä,  ytxs  q  !en£maeda  xEtxat-  77 
Laxa     xEtEme.     Wä,   g'il*mese    *wi*wElts!Ewakwa   löElqlwäxs    lae 
äx^Sdxa  L!e*naqa^s  klQnqlEqes  läq,  qa  q  !eq  läqeseqxa  Lie'na.     Wä, 
gil'mese  ^älExs  lae  k'axdzamölÜas   läxa  xEtxatLaq.     Wä,  la'me  80 
k'!gts!enox"     häyäqax    maemäleda  bebEgwäuEmaxa  'näHuEmexLa 
löqlwa.     Wä,    g'll'mese    *wilg*alileda    löElqlwäxs    lae    hex*ida*ma 
xEtxatLe    däx'^tses  helk'IötsIäna'yS  läq  qa's   ts!öq!üses  sesEmse. 
Wä,  ftx'sä^mese  he  ^eg'ilaxs  xEtxataäxa  'uEg'Ekwe  xEtxEtia.    Wä, 
g'Ü'mese  pol*idExs  lae  tExsEmdxes  änex'sä'ye  qae's  mötEleq  qaes  85 
gE^UEme.     Wä^  äl^mese  näx^dxa  'wäpaxs  lae  ^äl  tslEntslEnkwa 
laxes  g'ig'ökwe.     Wä,  laEm  ^äl  läxeq. 

(2).  Wä,  heEm  ^eg'ilatsa  g'äld  bEgwäuEmEn  g'äle  wäldEmxs 
'uEk'aaxa  xEtxEtla.  Wä,  laLöx  k*!es  'uEk'öxda  älex  bEgwänEmxa 
xEtxEtIa  ytxs  hänxxEudaaq  ytaa  hänxLanowe  lax  lE^ilases  90 
g'ökwe.  Wä,  la  h§£m  ^äleda  hänx'LEndaats  !äxa  xEtxEtle  ^ä- 
laasasa  t!Eqwe*lats!e  hänxL'anowa  ylxs  k-leäsae  ögüx'Ida'yos.  Wä, 
laEms  äEm  döx*widLEx  hänxxEndaena'yaxa  tlEx^söse,  ylxs  he'maS 
gwayi*läle  gwayl*lälasasa  xEtxEtlag'i'latsIe  hänxLanowa.  Wä,  lä 
k!es  k*  lElx'k*  !äxsE*weda  xEtxEtia  qaxs  lo?"p!ae.  Wä,  he^misSxs  95 
wülElesElamasae.     Wä,  lawesLa  ^äl  läxeq. 

Sea-milkwort.»— Wä,'  gtl'mese  qöt!e  lEXEläsöxs  lag  nä'nakwa  laxes  1 
g-ökwe  k*  löxk'  lötElaxes  hoq  Iwaleats  !e  lälaxama.     Wä,  giPmese  laeL 

>  Olaut  maritima,  ▼.  obtutifolia  (Fernald).  «Contlnued  from  p.  195,  line  10. 
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dish,  pours  some  |  water  into  it,  so  that  it  is  half  fuU,  and  she  takes  | 
5  the  smaJl  basket  and  puts  it  down  close  to  the  dish  with  water.  |  She 
picks  up  some  of  the  roots,  puts  them  into  the  dish  with  water,  |  and 
shakes  them  so  that  the  sand  comes  oflf.  When  |  they  are  dean,  she 
takes  them  out  and  puts  them  on  a  smaU  mat  that  has  been  spread 
on  the  floor.  |  Then  she  takes  up  some  more  milkwort-roots  and  | 

10  puts  them  into  the  water  and  washes  them.  She  continues  doing 
this  with  the  others,  |  and  only  stops  when  they  have  all  been 
washed.  After  |  this  has  been  done,  she  takes  her  small  kettle, 
washes  it  out,  and,  after  doing  so,  |  she  takes  a  very  small  basket, 
goes  down  to  the  beach  and  |  picks  up  medium-sized  pebbles,  which 

15  she  puts  into  the  ||  small  basket.  There  may  be  eight  pebbles 
which  I  she  puts  in.  She  carries  them  up  in  one  hand  and  takes  them 
into  the  |  house,  where  she  puts  them  down  by  the  side  of  the  kettle. 
She  takes  the  |  pebbles  out  of  the  basket  and  puts  them  into  the 
bottom  of  the  j  small  kettle.     She  scatters  them  so  that  they  cover 

20  the  bottom.  ||  After  doing  so,  she  picks  up  some  milkwort-roots  and 
puts  them  |  on  the  stones  in  the  bottom  of  the  kettle.  She  continues 
doing  so,  putting  the  |  other  milkwort-root  in,  and  she  only  stops 
when  I  the  kettle  is  piled  fuU.    Then  she  pours  in  a  very  little  | 

25  water.  She  takes  a  piece  of  an  old  mat,  with  which  ||  she  Covers  the 
kettle,  and  tucks  it  down  all  aroimd  so  that  the  steam  may  not  come  | 

3  laxes  gökwaxs  lae  hex'idaEm  äx^edxa  löqlwe  qa's  güxtslödesa 
'wäpe  iaq,  qa  nEgoyoxsdales.  Wä,  lä  äx^edxa  hoqlwaleatsle  lala- 
5  xama  qa's  lä  h&ng'alilas  lax  mäk'axdza^yasa  löqlwe  'wäbstsläla. 
Wä,  lä  lEx^ed  läxa  hoqlwale  qa's  lä  lExstents  lax  'wäbfitsläwasa 
löqlwe.  Wä,  lä  k'ttlEltalaq  qa  lawäyes  egis^Ena'yas.  Wä,  g'lPmese 
ex'^Enx'^idExs  lae  lEWEstEndEq  qa's  lä  lEXEdzöts  läxa  LEblie  Eldzö 
&me  le*wa*ya.    Wä,  läxae    et!ed  lEx^ed   läxa   hoqlwale   qa^s  Iex- 

10  ^stEndes  laxes  tslEwasaq.  Wä,  lä  hex'säEm  ^egilaxa  waökwe. 
Wä,  ät*mese  ^älqexs  lae  *wi'la  tslökwa.  Wä,  gll'mese  ^älExs 
lae  äx'edxes  ha'uEme  qa*s  tsloxügtndeq.  Wä,  g:ll^mese  ^älBxs 
lae  äx'edxa  äma^ye  lälaxama  qa^s  lä  läxa  LJEma'ise.  Wä,  lä 
mEnx'*idxa    hä*yä*lamEnexwe    tlätledzEma   qa*s  XBxHsläles   läxa 

15  lälaxame.  Wä,  laanawise  lö^  malgünaltsEma  t!at!edzEme  xex"- 
tslöyosexs  gäxae  klöx^wüsdesElaq  qa's  lä  k'Iö^iLElaq  laxes 
g-ökwe.  Wä,  lä  k*  lögünölilas  läxa  ha^nEme.  Wä,  lä  xEx'üttsi&laxa 
t!at!edzEme  läxa  xEgwatsIäs  lälaxama  qa*3  lä  xEqlüxLEndälas 
läxa  ha*nEme.     Wä,    lä   gwelaq  qa  hamElq!EXLa*yesexa  ha^nEme. 

20  Wä,  gil^mese  gwälExs  lae  lEx^edxa  hoqlwale  qa*s  lä  hcxEytnts 
läxa  tletslExLa^yasa  ha^nEme.  Wä,  lä  hanal  he  gweg'ila  texEytn- 
dalasa  waökwe  hoqlwale  läq.  Wä,  al'mese  ^älExs  lae  bölE- 
yäla  läda  hoqlwalegi'latsle  ha^uEma.  Wä,  lä  xäLiaqa  güqlE- 
qasa  *wäpe    läq.     Wä,  lä  äx^edxa  kölpläyasöx  kläk'löbanex  qa^s 

25  näsEytndes  läq.     Wä,  lä   dzöpax  ewanä*yas  qa  kleses  klalts&leda 
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through.    Then  she  puts  it  on  the  fire.     She  boils  it  f or  a  long  time,  | 
then  she  takes  it    off.     She    does    not  immediately  |  remove  the  27 
Cover,  so  that  the  steam  is  kept  in.     When  the  |  steam  stops  Coming 
out,  she  takes  off  the  covering,  takes  a  small  dish,  ||  and  puts  it  down  30 
by  the  side  of  the  small  kettle.    Then  she  takes  her  |  fire-tongs,  picks 
up  the  boiled  roots,  and  |  puts  them  into  the  dish  with  her  tongs; 
and  when  the  kettle  is  empty,  |  she  takes  her  oil  and  pours  some  of  it 
over  them.     Then  she  begins  |  to  eat  a  boiled  root  with  oil.     She  || 
does  not  press  it  into  a  ball  when  eating  it,  as  is  done  with  the  short  35 
cinqu^f  oil-roots,  |  but  she  just  takes  the  milkwort-root  and  puts  it  into 
her  mouth,  for  |  they  are  very  short.    After  eating,  she  |  puts  away 
what  is  left  over  and  washes  her  hands.  |  After  doing  so,  she  gets 
sleepy.     Generally  (the  people)  go  to  ||  sleep  immediately  af ter  having  40 
eaten  milkwort-root,  for  it  makes  one  (very)  sleepy.  |  Therefore  the 
Indians  do  not  eat  it  imtil  evening.    This  is  not  |  used  for  inviting 
many  tribes.    Only  the  married  couple  |  and  their  children  eat  the 
milkwort-root.    There  is  only  one  way  of  |  cooking  it.    That  is  all 
about  this.  || 

If  they  eat  much  of  the  milkwort-root,  it  makes  them  f eel  squeam-  45 
ish,  I  therefore  it  is  called  hoq!wale. 


k'Ialsla  laqexs  lae  h&nxxEnts  laxes  hs^wile.     Wä,  lä  ^egtlil  maEm-  26 
dslqülaxs    lae  h&nxsEndEq    läxa    lEgwile.     Wä,    k'lestia    h6x*id 
näsödEx  näsEma'yas    qa    yäles    künyadlla.     Wä,    g'll*mese    ^äl 
k'Iälslaxs   lae   nasödEx    näsEma'yas.     Wä,    lä    äx'edxa    lälo^me 
qa*s  h&'nölöes  läxa  hoq!walegi*lats!e  ha'nEma.    Wä,  lä   &x*edxes  30 
tsIesLäla     qa^s     küpüdes    läxa     hänx'Laakwe    höqlwale    qa's    lä 
k'Sptslälas    läxa  lalögüme.     Wä,  giPmese  ^wilg*llts!äweda  ha^nE- 
maxs  lae    äx'edxes   Lle^na  qa's  klünqlEqes   laq.     Wä,  lä  höxhax- 
'wedxa  klüqls^Ekwasa  Lle^na    hänx'Laak"    hoqlwalä.     Wä,   laEm 
k'  !es  k'  !ök'  loxsEmaqexs  lae  hoxhax'wßda  läx  ^eg'ilasaxa  t  lEx^söse,  35 
ytxs    ä'mae  xESEmeLElasE'weda  hoqlwale    läxEns    sEmsex    qaexs 
ts!Elts!E^"stoena*ya  höqlwale.     Wä,  g'tl^mese  gwäl  hoxhaqüxs   lae 
g'exaxes   änexsä*ye.     Wä,  lä  tstentslEnx'widxes   e'eyasowe.     Wä, 
g'tl'mese  ^älExs  lae  bEqlül'ida.     Wä,  lä  qlünäla  äEm  hex'^idaEm 
mex^ededa  hamaag'otaxa  hoqlwale  qaxs  bEq!ülE*mae.     Wä,  he'mis  40 
läg'ilas  äl'Em   hoxhaqwa   bäklümaxa  la   dzäqwa.     Wä,  laem  k*!es 
Le'lälayo  läxa  qlenEme  lelqw&laLa'ya  ytxs  lex*a*maeda  hayasEk'&la 
LE'wis    säsEme    hoxhaqwaxa    hoqlwale.     Wä,  lä    *nEmx'*idäla*me 
h&*mex'silaena*yaq.     Wä,  laEm  gwäl  läxeq. 

G'tl'Em  Löma    qlek'lEdza'ya   höqlwaläxs    lae  tslEnklül'idayowa.  45 
Wä,  hemis  läg'ila  LegadEs  hoqlwale. 
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1  Lily.* — When  the  people  have  a  winter  dance;  the  owner  of  Uly- 
bulbs  promises  a  |  lily-bulb-feast  to  the  Sparrow  Society.  |  In  the 
evening  he  takes  his  basket  |  down  to  the  beach  of  his  honse  and  puts 
5  stones  ||  into  it.  He  puts  in  as  many  as  he  thinks  he  can  carry;  |  and 
he  carries  them  into  the  house,  and  he  puts  them  down  |  near  the 
fireplace  in  the  middle  of  the  house;  and  he  does  not  stop  until  he 
thinks  I  he  has  enough  to  steam  the  bulbs.  In  the  moming,  when 
day  comes,  |  he  sends  the  Sparrow  Society  to  invite  the  various 

10  dance-owners  ||  and  the  head  Sparrows,  while  he  himself  is  build- 
ing  up  the  fire  in  his  house.  |  After  he  has  put  on  the  crosspieces 
on  the  fire  of  his  house,  he  throws  the  stones  on  to  it;  |  and  when  he 
has  put  all  the  stones  on,  he  lights  the  fire  under  |  both  ends.  Then 
the  wood  begins  to  bum  under  the  stones  with  which  he  is  going  to 
cook  the  I  bulbs.    Then  he  takes  a  large  square  box  and  puts  it  down 

15  close  II  to  the  fire  in  the  middle,  and  he  also  puts  down  dishes  |  and 
two  tongs,  and  oil  is  put  down.  |  Then  he  takes  two  lai^e  buckets  and 
goes  himself  |  to  draw  f resh  water,  and  he  pours  the  water  into  the 
Square  box.     When  |  it  is  almost  half  fuU,  he  stops.    Then  he  goes 

20  to  II  draw  more  water,  so  that  the  large  buckets  will  be  füll  of  fresh 
water.  |  His  wife  takes  a  large,  flat-bottomed,  small-meshed  basket 
and  I  places  it  next  to  the  box;  and  the  woman  goes  and  gets  the  | 
lily-bidb-box.  | 

1  Lily.* — Wä,  gll*mese  ts!ets!ex*ide  g-ökülötasa  x'ögwadäsa  x'ö- 
kümexs  lae  hex'^idaEm  qasA  x'ökümxa  qaeda  ^e^dza.  Wä, 
g'Ü^mese  dzädzaqwälaxs  lae  &x*edxa  lExa*ye  qa*s  lä  dälaqexs  lae 
lEntsIes  läxa  LlEma^isases  gökwe  qa*s  lä  xEx"ts!älasa  tlesEme 
5  läxa  lExa^ye.  Wä,  ä*mise  gwanäla  qa*s  läkwSsexs  lae  öxLösdesaq 
qa*s  lä  öxLaeLElaq  laxes  g'ökwe.  Wä,  lä  öxLEg-alilas  läx  mag-ln- 
wallsasa  laqwawalTlase,  wä,  al*mese  gwälExs  lae  kötaq  laEm 
helala  läx  qlölElaLaxa  x'öküme.  Wä,  g*!l*mese  'näx'ldxa  ^aäläxs 
lae  'yälaqaxa  gwegüdza  qa  las   LelElklösaxa  ^näxwa  lelaenenokwa 

10  LE*wa  ^ätslEme,  ylxs  laäLas  laqölilaxes  g'ökwe.  Wä,  g'Ü^mese 
ewäl  hawänaqöstälaxa  Isqwaxs  lae  xEqüytndälasa  tIesEme  läq. 
Wä,  gil^mese  *wilk-Eyindeda  tIesEmaxs  lae  menäbötsa  gülta  läx 
*wäxsba*yas.  Wä,  la*me  x'iqpstäweda  t!eqwapa*ye  qa  q!ö*lasLxa 
x-ököme.     Wä,  läxae  äx^edxa    *wälase  Läwatsa    qa*s  g'äxe  hä'nö- 

15  lisas  läxa  läqwawalile.  Wä,  he'misa  löElqlwe  gäx  mEx^alelEms; 
wä,  he*misa  kMlpLälaa  maltsiaqa;  wä,  he^misa  Lle^na  g-äx  äx*äli- 
lEms.  Wä,  lä  &x*edxa  maltsEme  äwä  naEngatsIä  qa*s  lä  xamax'ld 
tsä  läxa  *wE'wäp!Eme  qa^s  lä  güxtslälas  läxa  Läwatsa.  Wä,  g*ll- 
*mese  la    Eläq   uEgöyoxsdälaxs  lae   gwäla.     Wä,  ä'mesö  la   etlßd 

20  tsex^ida  qa  qöqüt lalilesa  äwä  naEngatsIexa  *WE*wäp!Eme.  Wä, 
la  gEUEmas  äx*edxa  *wälase  LEqlExsd  t!ölt!o?"sEmlExa*ya  qag'äxes 
hä^nälilxa  Läwatsa.  Wä,  höEmxaäwisa  tslEdäqe  la  h&'nöltlalilxa 
x'ögwatsle  xEtsEma. 

1  FrUtUaria  camtekateentis  Ker. 
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As  soon  as  everything  is  in  readiness,  they  send  out  four  ||  members  25 
of  the  Sparrow  Society  belongirg  to  the  friends  of  the  host  to  call 
again,  |  and  they  all  go  and  call  rgain.    When  they  come  |  back,  they 
go  out  again  to  see  if  any  one  has  not  come,  for  the  |  head  Sparrows 
are  now  coming  in.     When  the  members  of  the  head  Sparrows  arc 
all  in,  I  the  messengers  go  again  to  call  thedancers;  and  they  come 
in,  the  four||  (messengers)  leading  the  dancers.    Thenthey  announce  30 
thafc  they  are  coming,  |  and  they  come  in.     As  soon  as  they  are  all  in, 
they  sit  down.  |  Then  they  imtie  the  top  of  the  box,  and  they  take 
out  the  lily-leaves  |  and  throw  them  on  the  fire.    Then  they  take  a 
small-meshed  |  flat-bottomed  basket  and  put  it  close  to  the  top  of 
the  lily-box.  ||  With  their  hands  they  take  the  plants  out  of  the  box  35 
aiid  put  them  into  |  the  small-meshed,  flat-bottomed  basket.     When 
it  is  füll,  I  they  put  the  basket  into  a  large  dish  and  pour  some  water 
into  it.  I  Then  they  move  the  bulbs  with  their  hands,  so  that  the  soil 
comes  off.  |  When  they  are  all  washed,  two  men  take  each  one  pair  of 
long  II  torigs,  and  with  them  they  pick  up  the  red-hot  stones.     They  |  40 
dip  these  into  the  water  in  the  large  buckets,  so  that  the  |  ashes 
sticking  to  them  come  off,  and  they  put  them  into  the  water  in  the  | 
Square  box.    They  only  stop  putting  in  the  red-hot  stones  |  when 
the  water  begins  to  boU;  and  when  it  begins  to  boil,  they  ||  put  the  45 
basket  with  the  lily-bulbs  into  it;  |  and  when  it  is  in,  they  put  some 


Wä,  g*ll*mese  *nä?wa  la  ^alöaxs  lae  *yälagEmeda  mökwe  §we- 
"za  g'ayöl  läx  'ne^nEmökwasa   kIwelasLe  qa  lä*s   etse^sta.     Wä,  25 
hex'*ida'mese  lax'da'xwa  etse*8tElg-lse.  Wä,  gll'mese  g-äx  aedaa- 
qaxs  lae    :^welaqa£m    la     dädoqüma    qaxs    g'äx'maeda     waökwS 
gwätslEm  högweLEla.     Wä,  gll'mese   'wi'laeLeda  gwätstemaxs  lae 
e'tse'stasE^wa  lelaenenokwe.      Wä,  gäx*mese  g'älag'iwa'ya  mökwe 
eetse^stElglsa,  ylsa  lekenenok".     Wä,  la^me  nelasexs  lE'mae  Läx^wi-  30 
da.    Wä,    gäx'e   högwcLa.      Wä,    gil'mese  'wi*la  k!üs*älilEXs    lae 
x*ä:^'witsE*weda  xEtsEme.     Wä,  lä  äx'etsE^weda  xögwano tsläktyes 
qa*s  lExiÄnowe  läxa    lEgwTle.     Wä,  lä  äx*etsE*weda  t!ölt!ox"sEme 
LEqlExsd  lExa*ye  qa's   hängägEndes    läxa    x'ögwatsle    xEtsEmas. 
Wä,  lä  goxwaxda'x"ses  e^eyasowe  läxa   xököme  qa*8  lä  güxtslä-  35 
las  läxa  t!ölt!o:^"sEme   LEqlExsde  lExa^ya.     Wä,  gil'mese   qötlaxs 
laö  häntslöts  läxa  *wälase   löqlwa.     Wä,  lä  güqEyintsa   *wäpe  läq 
qa*8    golg*Elga*yes6s    e*eyasowe    läq,    qa    lawäles   dzEq  !waq  !a*ya. 
Wä,  lä  tslökwa,  laeda  ma*lökwe  däx*Idxa  'nal'nEme  läxa  gtlsgtl- 
t!a  k'ÜpLälaa  qa's   küpüdes  läxa   x'ix'ExsEmäla  tIesEma  qa's  lä  40 
h&pstEnts   läxa    'wäbEtsIäwasa    äwäwe    naEn^atslä    qa    lawäyesa 
^na*ye  k!wek!ütsEmeq.     Wä,  lä  kÜpstEnts    läxa  ^wäbfitsläwasa 
](.äwatsa.     Wä,  äl'mese  ^äl  kllpstälasa   xix'ExsEmäla  tIesEm  lä- 
qexs  lae  maEmdElqüleda  'wäpe.     Wä,  g'Ü^mese  niBdElx'widBxs  lae 
k'loxstEntsa  x-ökwe*lats!e   t  !ölt  !o:5:"sEm   LEqfExsd  lExä  läq.     Wä,  45 
75052—21—35  eth— pt  1 36 
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47  more  red-hot  |  stones  into  it,  not  very  many,  so  that  the  water  boils 
hard.  They  are  not  |  long  in  the  water  and  they  are  done.  Then 
they  take  out  the  basket  with  the  bulbs;  |  and  they  pour  the  boiled 

50  bidbs  into  the  large  dish.  ||  Then  they  put  the  flat-bottomed  basket 
again  close  to  the  lily-b\db-box,  |  and  they  pour  some  more  raw 
bulbs  into  it;  and  when  it  is  füll,  |  they  put  it  into  the  large  dish 
to  wash  the  bulbs;  |  and  they  pour  some  water  on  them  and  move 
them  with  their  hands;  and  when  all  the  soil  is  off,  |  they  put  the 

55  basket  with  the  bulbs  into  the  hot  water.  They  ||  pick  up  some 
more  red-hot  stones  and  put  them  into  it;  |  and  when  the  water 
boils  up,  they  stop  putting  |  red-hot  stones  into  it.  When  they  are 
done,  they  |  take  out  the  flat-bottomed  lily-basket  and  pour  the 
bulbs  into  |  another  large  dish.    They  keep  on  doing  this,  and  they  || 

60  only  stop  when  all  the  lily-bulbs  are  out  of  the  box.  | 

Then  the  wife  of  the  host  takes  out  the  dishes  |  and  the  spoon- 
baskets,  and  oil;  and  |  two  men  go  and  take  up  each  one  large  ladle, 

65  and  |  each  one  empty  dish,  and  they  put  these  close  P  to  the  dish  in 
which  the  cooked  Üly-bulbs  are.  They  dip  the  large  |  ladle  into  the 
bulbs,  and  they  pour  them  into  the  empty  dish.  |.When  the  dish  is 
more  than  h&lf  fuU,  they  go  and  put  them  down  on  the  |  left-hand 


46  g'tl'mese  la  hänstalaxs  lae  et!ed  k'itpstälasa  holale  xix'ExsEmäla 
t!§sEm  läq  qa  älax'^ides  maEmdElqüleda  ^wäpe.  Wä,  k'!est!a 
älaEm  gestalilExs  lae  Liöpa.  Wä,  lä  klöx'wüstEndxa  xökwe^latsle 
qa's  lä  güxtslötsa  la  q!olk"  xöküm  läxa  'wälase  }5q!wa.     Wä,  lä 

50  :9:wäaqa  häng'ä^Entsa  LEqlExsde  lExä  läxa  x'ögwatsle  XEtsEma 
qa*8  güxtslälesa  külxe  x  öküm  läq.  Wä,  g-11'mesö  qötiaxs  lae 
h&ntslöts  läxa  tslätsle  'wälas  löqlwa  qa's  gäqsytndesa  'wäpe  läq, 
qa's  golg'Elga'yeses  e^eyasowe  läq.  Wä,  g'll^mese  ^wi'l&we  dzedzEX**- 
sEma^yas  lae  h&nstEnts   läxa   tslElx^sta  ^wäpa.     Wä,  läxae   k*lf- 

55  pÜtsE'weda  xixExsEmäla  tIesEma  qa^s  lä  kltpstälas  läq.  Wä, 
g'tl^Emxaäwise  maEmdElqüle  ^wapasexs  lae  x'ös^d  k'itpstälasa 
x'Ix'ExsEmäla  tIesEm  läq.  Wä,  g'tl'Emxaäwise  LlöpExs  lae  &xwü- 
stEndxa  xökwe^lats !e  LEqlExsd  lExa'ya  qa's  lä  güxtslöts  läxa 
ögü*la*maxat!  'wälas   löqlwa.     Wä,    ä?:"sämese  h§  ^eg-ila.     Wä, 

60  ä'mese  ^älExs  lae  'wilg'EltsIowgda  x'ögwatslexde  xEtsEma. 

Wä,  lä  gEUEmasa  kiwelase  mEx^wEltlalilslaxa  löElqfwS.  Wä, 
hö^misa  k*ayats!e  LlExös^ma;  wä,  he^misa  Lie'na.  Wä,  lä  äx'e- 
döda  ma'lökwe  bebEgwänEmxa  *nal*nEme  &w&  k'äk'EtslEnaqa;  wä, 
hö'misa  *näl*nEmexLa  läxa  löpEmtsIft  löElqlwa  qa*s  lä  hä^nötslsli- 

65  las  läxa  äxtslEWasasa  Llöpe  xöküma.  Wä,  lä  tseqasa  'wälase 
k'atslEnaq  läq  qa's  lä  tsetslälas  läxa  löpEmtsIä  löqlwa.  Wä, 
g'll'm§se  6k*!ölts!EndExs  lae  qäs^da  qa's  lä  k'äg'alllas  läxa  gEm* 
xötsälüasa    äwiLEläsa    tiEX'Ua.     Wä,    ä^^ä'mese    hd    ^eg-ilaxa 
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side  inside  the  door;  and  they  continue  doing  so  with  |  many  empty  70 
dishes.     They  only  stop  when  cooked  ||  lily-bulbs  are  in  front  of  all 
of  them.     When  they  have  done  so,  they  take  |  oil  and  pour  on  much 
oil.     When  |  this  has  been  done,  they  take  the  large  ladles  and  stir 
(the  bulbs) ;  |  and  af  ter  stirring  them,  they  take  the  spoon-basket  |  75 
and  give  the  spoons  to  those  who  are  to  eat  the  bulbs;  ||  and  when 
every  one  has  a  spoon,  they  put  the  dishes  with  the  bulbs  |  in  front 
of  those  who  are  to  eat  the  lily-bulbs.     When  they  have  all  been  put 
down,  I  the  guests  take  the  spoons  and  begin  to  eat;  |  and  after  they 
have  done  so,  they  drink  a  little  water,  for  |  they  do  not  want  to  get 
squeamish,  because  there  is  much  oil  in  it,  for  ||  there  is  more  oil  80 
than  lily-bulbs.     It  tastes  bitter  when  there  is  only  a  little  |  oil  with 
it:  therefore  they  put  much  oil  in,  to  remove  the  bitter  taste.  | 
After  drinking,  the  guests  go  out.  |  That  is  all  about  one  way  of 
cooking  it.  | 

Boiled  Lily-Bnlbs. — There  is  another  way  of  cooking  them.  |  They  1 
wash  them:  in  the  same  way  as  I  |  said  before;  and  the  only  difference 
is  that  they  are  boiled,  for  |  they  pour  them  into  a  small  kettle  after 
washing  them,  and  they  take  an  ||  old  mat  and  cover  them  over  ¥dth  5 
it.  After  that  they  tuck  it  in  all  round  |  inside  of  the  small  kettle, 
so  that  steamcan  not  come  through.  |  And  after  they  finish  this,  they 
dip  up  some  water  and  pour  it  over  the  |  old  mat  covering;  and  when 

qlenEme  löpEmtsIft  löElqlwa.     Wä,  äl'mese   ^älExs  lae   qlwälxo- 
ts!Ewak"sa  qlölkwe  x'öküma.     Wä,  gtl^mese  ^älExs  lae  äx*edxa  70 
Lle^na  qa^s    lä   klünqlEqasa   qlenEme    L!e*na    läq.     Wä,  g'tl'mese 
^wälExs   lae   äx'edxa   'wälase   k'ätslEnaqa   qa's  lä  xwetEl^es  läq. 
Wä,  g-tl*mese   *wi*la  la   xwedEkwa,  lae  äx^edxa   k'ayatsle  lIexös- 
gEma   qa*s  lä   tslEwanaesas    läxa   xö?"xax"Laxa   xöküme.     Wä, 
gll^mese  *wilxtoxa  kak'EtslEnäqaxs  lae  k'aedzEma  xöx^x'agwatsle-  75 
Le    löElqlwa    läxa   x'ö^"xa?"Laq.     Wä,  gll'mese  'wilg-alitexs  lae 
hex*ida*ma    kiwele    däxaxes    k-äk'EtslEnaqe    qa^s  'yösldeq.     Wä, 
gil^mese    gwälEx»     lae     xäL!ax**id    nax^dxa   *wE*wäp!Eme    qaxs 
gwaqlElae   tslEnklülEla,    qaxs    xEnLElaö   q!eqxa    Le^na,   ylxs    häe 
qlegawa^ya   Lle^näsa   x'öküme,  qaxs   Lömae   mälplaxs   hölElqaaxa  80 
Lle^na;  wä  hö'mis  lägilas  q !eqxa  Lie'na  qa  temp !Ex**ides  mrfpläs. 
Wä,  g'Ü^mese  ^51  näqaxa  'wäpaxs  lae  höqüwElseda  kiwelde.     Wä, 
laEm  gwäl  laxa  'nEmx^idäla  h&'mex'silaeneq. 

Boiled  Lily-Bnlbs. — Wä,  ga^mes  *nEmx-*idäla  gada,  ylxs  hänx-LEn-  i 
tsE^waß.  Wä, heEmxaa gwegilasöxs  lae  ts!ö?wasE*wH ylxEn  g'llx'de 
wäldEma.  Wä,  lä  lexaEm  ögüqaJayösexs  hänx'Laakwa^,  jixs  ä'mae 
güxts  !öyo  läxa  ha'nEmaxs  lae  ^äl  ts  !ö?wasB*wa.  Wä,  lä  äx'etsE^weda 
k'älk'  lobane  qa^s  nasEytndayowe  läq.  Wä,  g'll'mese  gwäl dzöpasE^we  5 
äwg'stäs  ötsläwasa  ha'nEme  qa  k'Ieäses  älaEm  k'£s:"sälasa  k'IälEla. 
Wä,  g'tl'mese  gwätexs  lae  tsex-^dxa  *wäpe  qa*8  gü^Laya'yes  läxa 
nässya'ye  k*  läk*  lobana.    Wä^  ä'mise  k'äk'otslE'wa  qa  6k'  iötdza'yesa 
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9  (the  woman)  thinks  that  tbe  |  water  passes  a  littie  more  than  half 
the  height  of  the  lily-bulbs  in  the  smaü  kettle,  she  puts  it  on  tiie  | 

10  fire.  She  does  not  leave  it  there  a  long  time  boiling,  before  |  she 
takes  it  oflf  of  the  fire.  She  takes  off  the  covering,  and  |  takes  her 
small  dish,  which  she  brings  and  puts  down,  and  also  her  oil  and  her  | 
spoon.    Then  she  takes  the  spoon  and  dips  it  into  the  |  boiled  lily- 

15  bulbs.  Then  she  drains  off  the  liquid;  ||  and  when  all  the  liquid  has 
run  out,  she  pours  (the  bulbs)  into  a  small  dish,.  |  and  continues  doing 
this  with  the  others;  and  when  they  have  |  all  been  put  into  small 
dishes,  she  presses  them  ¥dth  the  back  of  the  spoon,  |  until  they  aro 
mashed;  and  when  they  are  mashed,  they  are  |  like  wet  flour,  she  takes 

20  oil  and  pours  it  ||  in.  There  is  much  oil  on  them.  After  doing  so, 
she  eats  with  the  |  spoon.  Now  she  does  in  the  same  way  as  |  I 
Said  before.  Lily-bulbs  are  never  baked  in  ashes,  for  |  they  are  very 
soft  when  cooked.     That  is  all.  | 

25  Elderberry  Cakes. — Now  I  will  talk  about  the  ||  eating  of  elder- 
berry-cakes.  When  winter  comes,  and  when  |  the  tribe  of  the  owner 
of  elderberry-cakes  have  a  winter  dance,  (the  owner)  invites  his  | 
tribe  at  noon ;  for  elderberry-cakes  must  not  be  eaten  in  the  |  moming, 
because  they  give  stomach-ache.  Therefore  they  just  invite  |  those 
who  are  to  eat  the  elderberries  when  they  think  that  the  people  have 

*wäpe  lax  ^wüalaasasa  x'öküme  läxa  ha'nEmaxs  lae  h&nx'LEnts  laxes 
10  lE^fle.  Wä,  lä  k'Ies  älaEm  helqlälaq  gegilil  maEmdElqülaxs  lae 
hfinx-sEndEq  laxes  lEgwÖe.  Wä,  lä  näsödEx  näsEya'yas.  Wä,  lä 
&x*edxa  lälogüme  qa*s  g-äxe  kag-alöas.  Wä,  he^misLes  Lle^na  LE*wis 
kätslEnaqe.  Wä,  lä  däx*idxa  k-atslEnaqe  qa^s  tsex'^des  läxa 
h&nx'Laakwe  xöküma.     Wä,  lä  xätslalaq  qa  'wi*lftwes  ^wäpa^^yas. 

15  Wä,  g-il*mese  *wFläwe  ^wäpaga*yasexs  lae  tsetslöts  läxa  lälo^me. 
Wä,  ä?:"sä*mese  he  ^eg'ilaxa  waök".  Wä,  g-il^mese  ^wi'laxs  lae 
'wiltslä  läxa  lälogüme.  Wä,  la  LiEmkölges  öxLä'yases  k-atslEnaqe 
läq  qa  q!weq!ülts!es.  Wä,  gil^mese  *wFla  la  qlwekwaxs  lae  yö 
gwex'sa  gEnk'ax  qüxa.     Wä,    lä  äx^edxa    Lle^na   qa*s  klünqlEq^ 

20  läq.     Wä,  laEm  qleqxa  L!e*na.     Wä,  g-il^mese  ^wälExs  lae  'yös^tses 

kätslEnaqe    läq.      Wä,    Ä^mese   lä    näk'Emg-ÖtEwex    gweg-ilasasa 

g'tlx'dEn   wäldEma.     Wä,  lä    k*[es  dzamesasö'  läxa  güna'ye  qaxs 

älae  xäs^idExs  lae  Llöpa.     Wä,  laEm  gwäla. 

Elderberry  Cakes.  —  Wä,   la*mesEn  gwägwex*s*x-'idEl  laqexs  lae 

25  ts!ex'ts!ax**ida.  Wä,  he*maaxs  lae  ts!äwünx*ida  ytxs  lae  ts!e- 
tsleqe  g'ökülötasa  tslendzonökwasa  tslendzowe.  Wä,  lä  Le^lälaxes 
g'ökülötaxa  la  nEqäla  qaxs  k*!esae  ex*  lax  tsIex-tsIax'SE^waxa 
gaäla  qaxs  tslEX'sEmdzEmae.  Wä,  he^mes  läg-üas  äpEm  Le'la- 
leda  ts!endzonokwaxs  lae  k'ötax  laEm  *wi*la  gaaxstäles  g'ökülöte. 


Digitized  by 


Google 


BOAS]  RBCIPE8  566 

eaten  their  breakf  ast.  ||  At  noon  they  invite  all  the  men  when  |  they  30 
have  a  winter  dance.    As  soon  as  the  messengers  go  out  to  call,  | 
the  wif e  of  the  one  who  gives  the  elderberry-feast  gets  ready  and  j 
elears  her  house.    After  she  has  done  so,  she  brings  oüt  her  |  dishes, 
which  she  puts  down  at  the  right-hand  side  inside  the  ||  door  of  the  35 
house  where  the  elderberries  are  to  be  eaten.    There  she  also  puts  the 
large  water-buckets  |  and  the  elderberry-boxes  and  oil.    When  |  every- 
thing  is  ready,  she  sends  some  member  of  (her  husband's)  numaym 
to  go  and  |  draw  water;  and  when  those  who  have  gone  to  get  water 
come  back,  she  fiUs  |  the  large  buckets  with  water;  and  the  woman 
also  takes  her  spoon-basket  ||  and  puts  it  down  ready  by  her  seat  at  40 
the  lef  t-hand  side  |  inside  the  door  of  the  house  where  the  elderberries 
are  to  be  eaten.    Now  |  the  guests  come  in,  af  ter  they  have  been  called 
again  by  the  messengers.    As  soon  as  |  they  come  in,  they  wash  the 
dishes;  and  when  this  is  done,  |  (the  woman)  unties  the  cover  of  the 
elderberry-box  and  takes  out  the  ||  elderberry-cakes.     She  unties  the  45 
cedar-bark  strings,  and  |  throws  two  cakes  of  elderberries  into  eacb 
of  the  dishes.  |  As  soon  as  every  one  is  in  a  dish,  fresh  water  is 
poured  on;  |  and  she  leaves  them  there  while  the  feasters  begin  to 
sing  I  their  feast-songs.     She  wants  the  elderberries  to  soak.  ||  As  50 
soon  as  those  who  are  to  eat  the  elderberries  finish  singing  |  the  f our 

Wä,  g'tl'mese  uEqälaxs  lae  Le*lälasE*weda  ^näxwa  bebEgwanEmxs  30 
lae  tsletsleqa.     Wä,  g'tl'mese   la  g'äleda   Le^lälElg'tsaxs  lae  hdx'i- 
da'ma    ^uEmasa    ts!ex'ts!änasLaxa    tslendzowe    xwänal^ida    qa^ 
ex'widexes  g'ökwe.     Wä,  g-ll^mese   gwälExs    lae  mEx'öit  lalilElaxös 
löBlqlwe  qa  g'äxes  mExst&lil   läx   helk*  lötsälilas  äwiLEläses  tslex*- 
ts!ax'ilats!eLe    gökwa;    wä,    he^mises    äwäwe    naEngatsIä.      Wä,  35 
hemisLes  ts!enats!e  xäxadzEma;  wä,  he^misa  Lle^na.     Wä,  gll*mese 
'wi*la  g'äx  gwälila  lae   'yälaqasa   g'ayöle  läx  *nE*memotas   qa  las 
tsäx  'wäpa.    Wä,  g*il*mese  g-äxeda  tsäx'daxa  'wäpaxs  lae  qöqütla- 
lalileda  äwäwe  nasn^atsläxa  'wäpe.     Wä,  lä  äx^edxaaxes  k-ayatslö 
ylxaaxa  tslEdäqe  qa  gäxes  gwälöa  laxes  kiwaelasa  gEmxöts&lilas  40 
äweuBlas  tiEx-lläsa   ts!exts!ax-i*lats!e  g-ökwa.     Wä,  g-äx*mö  hö- 
gwiLEleda  Le^länEme  qaxs  lE^mae  yäla  etse*stasE^wa.     Wä,  g-ll*mese 
^wi'laeLExs  laase  ts lö^'üglntsE^weda  löElqfwe.     Wä,  g'll'mese  ^wä- 
Iexs  lae  x'&küylndxa  ts!enats!e  xäxadzEma.     Wä,  lä  &x*wülts!&laxa 
ts!ets!endzowe  qa's  qwelftlex   yaeltsEma'yas   k-ädzEkwa.    Wä,   lä  45 
pElx-alts!älasa  maemalExsa  tsendzowe  läxa  'nai^uEmexLa  löElq  !wa. 
Wä,  g-ll*mese  qlwälxotslEwakwa  löElqlwäxs  lae  güqlEqasö'sa  ^we- 
*wäp!Eme.     Wä,  ä'mese   la    he  gwaelExs  lae   k!we*läla  dEnxEleda 
tslex'tsIax'Laxa   tslendzowe.     Wä,  laEm   *nex-    qa    pex'wTdesa  la 
pex"stalil    tslendzowa.      Wä,    g-tl*m§se    gwäl    dinxEleda    tslex--  50 
tslaxxaxa    tslex'inäsa    mösgEme    ts!äq!äla    q  lEmq  lEmdEmaxs  lae 
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52  winter-dance  songs,  |  all  the  young  men  of  the  hosVs  numaym  sit 
down  by  the  side  of  |  the  dishes  in  which  the  elderberries  are  nibbed. 
Each  takes  hold  of  a  soaked  |  elderberry-cake;  and  they  rub  them  to 

55  pieces,  smce  the  Uquid  has  aÜ  been  soaked  up  ||  into  the  elderberry- 
cakes.  When  they  are  all  |  in  pieces,  they  rub  them  with  the  open 
right  band,  so  that  they  become  really  thick  |  and  well  mixed  with 
water.  After  doing  so,  they  take  |  oil  and  ponr  it  into  the  whole 
nnmber  of  dishes.  |  They  put  in  much  oil;  and  after  doing  so,  they 

60  give  II  the  spoons  to  the  guests;  and  after  every  one  of  those  who  are 
to  eat  the  elderberries  have  one,  |  they  carry  the  elderberry-dishes, 
one  for  each  six  |  men,  and  immediately  the  guests  begin  to  eat  the 
elderberries.    They  |  just  suck  out  the  juice  and  blow  out  the  seeds,  | 

65  but  the  old  people  swallow  them  with  the  seeds.  ||  After  they  have 
eaten,  water  is  passed  around,  and  they  |  rinse  their  mouths,  because 
seeds  remain  |  inside  the  mouth.  After  doing  so,  they  drink  a  little  | 
water,  and  then  they  go  out  when  they  have  |  finished.  || 

70  I  will  talk  about  the  elderberries  that  are  not  tied  into  bundles  1 
when  I  talk  about  the  salal-berries  when  these  are  picked,  |  for  the 
elderberries  get  ripe  first  of  all  the  various  kinds  of  berries.  That  is  | 
why  they  go  first  to  pick  these.  | 


52  -wrta'ma  h&'yäläs  'UE^memotasa  ts!ex-ts!änase  la  klüsä^läaxa 
ytlyatsläxa  tslendzowe  löElqlwa.  Wä,  läx'da^xwe  däx-^dxa  pe^- 
kwe  tslendzowa  qa's  q!weq!ütts!aleq  yixs  lae  la  lEm?*walts!ftwe 

55  *wäpalas, ylxs  lae  *wiwElaqaxa  tslendzowe.  Wä,  g'll^mese  'wi*we1x- 
sExs  lae  yilsEl^eses  helk'lötsläna^ye  läq  qa  älak'Iäles  ^Enk'axs 
lae  lElgä  LE*wa  ^wftpaga'yas.  Wä,  g*ll*mese  gwätexs  lae  &x*e- 
tsE'weda  L!e*na  qa^s  klünqlEqes  lax  ^wäxexLaasasa  löElqlwe.  Wä, 
laEm  qleqxa  Lle^na.     Wä,  gtl^mese  ^wälExs  lae  tslEwanaedzEmeda 

50  käk'Ets  lEnaqe.  Wä,  g*ll*mese  ^wilxtoweda  ts  !ex*ts  lax'Laxs  lae  k-ax-- 
dzamölÜEma  ts!ets!Ex-ts!äla  löElqlwa  läxa  q!eq!EL!ökwe  bcbE- 
gwäuEma.  Wä,  hex-*ida*mese  ts!ex'ts!ax*^dEx*da*xwa.  Wä,  la'me 
&x'da*x"*Em  klümtftlax  *wftpaga*yas  qa*s  pöx-älex  mEk  lü^a'yiis. 
Wä,  laaLas   ^wFla^Em  uEqwesö^sa    q  !ülsq  !üly akwe   LE*wes   mäk!ü- 

65  ?^*y®-  ^^y  g'iPmese  ^wFlaxs  lae  tsayanaedzEmeda  'wäpe  qa  tslE- 
weLlExödes  qaxs  lae  gweleLlExawa'ya  mEklüga'yasa  ts!ex-ts!ax'- 
sE*was  läx  äwcLlExawa^yas.  Wä,  g*ll*mese  gwälExs  lae  xäLls- 
x-ld   näx^Id   läxa   *wäpe.     Wä,  hex^ida^mese  la  höqüwElsExs  lae 


70  ^^y  älEmlwisEn  gwä^exs^älal  läxa  k* lese  yiltsEmak"  tslendzowa 
qEULö  hei  gwä^exs^alasLa  uEklüle  qö  läl  UEkwasö^Lö  qaxs  lexa- 
*mae  g-il  Llöpa  tslexinäsa  ^näxwax  'nä^uElemasa.  Wä,  hd^mis 
läg'ilas  lex-aEm  g-il  ts!exasE*we. 
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ünripe  Elderberries. — Now  I  will  talk  again  about  H  the  boiled  75 
elderbemes;  that  is,  before  they  are  red.  |  Only  the  old  women 
like  very  much  to  eat  elderbemes,  |  and  they  go  first  to  get  elder- 
bemes wheh  they  are  still  green;  |  for,  as  soon  as  a  woman  sees  elder- 
bemes that  are  still  green,  she  *takes  |  a,  small  small-meshed  basket 
and  goes  to  pick  the  elderberries.  When  she  arrives  ||  at  the  eider-  80 
berry-bushes,  she  plucks  off  the  elderberries,  which  are  in  bunches,  | 
and  throws  them  into  the  basket  for  carrying  elderberries.  When  it 
is  I  füll,  she  goes  home  at  once  and  puts  |  down  the  basket  with  the 
elderberries.  She  takes  her  small  kettle  and  |  carries  it  down  to  the 
beach.  Then  she  puts  down  the  kettle,  ||  picks  up  gravel,  and  puts  85 
it  into  the  small  kettle.  |  She  takes  care  that  no  sand  that  sticks  to 
the  gravel  |  gets  into  the  kettle.  When  it  is  half  f uU  from  the  bottom 
with  I  gravel,  she  carries  the  little  kettle  with  the  gravel  in  it  into 
the  house,  and  |  puts  it  down  wh'ere  she  is  working  at  the  elder- 
berries. Then  she  takes  her  ||  small-meshed  basket  with  elderberries  90 
in  it,  and  she  pours  the  elderberries  |  into  the  small  kettle  for  cooking 
elderberries.  When  they  are  all  in,  she  dips  up  a  |  little  water  and 
pours  it  in.  She  takes  an  old  piece  öf  matting  |  and  puts  it  on  as  a 
Cover.  Then  she  puts  the  kettle  on  the  fire,  and  |  watchee  it  until  it 
boils  up;  and  as  soon  as  it  boils  up,  ||  she  takes  it  off  and  takes  off  the  95 


ünripe  Elderberries. — Wä,  la'mesEn  edzaqwal  ^ä^ex's'älal 
läxa  hänx'Laakwe  tslex'ina,  yixs  k*!es'mae  gültleda,  ytxs  lex*a- 75 
'maeda  laElkIwana'ye  xsnLEla  tsIetsIexbEsxa  ts!$x*ina.  Wä, 
hd'mis  g'il  tsiex'^idxa  tslex'inäxs  he'mae  äles  lEntenxssma 
ylxs  g'll'mae  döx^waLElaxa  ts!ex*inäxs  lae  lEntenxsEma,  laö  äx*Sd- 
xes  t!öH!o?"sEme  lälaxama  qa*s  lä  tslex'a.  Wä,  g'll'mesö  läg*aa 
läxa  ts!ex*mEsaxs  lae  k!ülp!edxa  tslex'ina  laxes  'näl^nEmxLalae-  go 
na'ye  qa's  k!ülpts!&les  laxes  ts!enats!e  lälaxama.  Wä,  g'il^mese 
qötlaxs  lae  höx-*idaEm  la  nä^nakwa  laxes  g'ökwe.  Wä,  lä  häng'a- 
lllaxes  ts!enats!e  lälaxama  qa's  äx'edexes  ha'nEme.  Wä,  lä  k*!ö- 
qülaqexs  lae  lEntsles  läxa  LiEma'ise.  Wä,  hängallsasexs  lae 
mEnx'^dxa  t!at!edzEme  qa's  lä  k!ats!ftlas  laxes  ha'nEmö.  Wä,  §5 
laEm  aSklla  qa  k'leäses  läsa  egise  klütäta  läxa  t!ät!edz£maxs'lad 
k!ats!äias  läxa  ha'nEme.  Wä,  glPmese  nEgoyoxsdälaxa  tlätle- 
dzEmaxs  g'äxae  k*!5qülesaxa  t!ät!edzEmts!äla  ha'nEma  qa^  g'äxe 
häng-alilas  laxes  ts!äts!Sx*silasaxa  tslex-ina.  Wä,  lä  äx'^dxes 
tslenatsle  tlöltlox^sEm  lExa'ya  qa^s  lä  güqftsasa  tslex'ina  läxa  90 
tslex'i'latsleLe  ha^uEma.  Wä,  g-ll*mese  *wi*losExs  lae  ts€x**idxa 
hölale  'wäpa  qa*s  lä  güqlEqas  läq.  Wä,  lä  äx'edxa  k'läk'lobane 
qa*8  näsEyfndes  läq.  Wä,  lä  hänxLEnts  laxes  lE^ile.  Wä,  lä 
qläqlalalaq  qa  mEdElx'wides.  Wä,  gil^mese  mEdElx'wTdExs  lae 
hänx'ssndEq  qa*s  nasödex  nasEya^yas.     Wä,  lä  äx^edxes  tälogüme  95 
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IH)  covering.  She  takes  her  small  dish  |  and  spoon  and  puls  them  down 
by  the  side  of  the  small  kettle  |  in  which  the  elderberries  have  been 
cooked.  She  takes  her  spoon  and  pokes  under  the  |  boiled  elder- 
berries, and  lif ts  them  up  and  puts  them  into  |  the  dish  from  which 
the  elderberries  are  eaten;  and  after-she  has  done  so,  she  tums  her 
100  spoon  over  and  ||  presses  it  into  the  boiled  elderberries,  which  are 
still  in  bunches  on  the  stems.  |  Now  she  breaks  them  to  pieces;  and 
when  they  get  thick  and  pasty,  she  |  takes  oil  and  pours  it  over  them. 
After  doing  so,  she  |  takes  her  spoon  and  again  presses  (the  elder- 
berries) with  the  back  of  the  spoon.  |  After  doing  so,  she  licks  off  the 
5  Juice  from  the  spoon  and  ||  puts  it  down.  Then  she  takes  a  cedar- 
stick  and  splits  it  so  that  it  is  like  |  a  pair  of  tongs.  She  takes  a 
piece  of  spUt  cedar-bark  and  ties  it  on  one  end  to  |  keep  it  from 
Splitting,  and  the  tongs  are  one  span  |  in  length.  When  the  tongs  are 
finished,  they  |  are  used  like  a  fork.     She  puts  them  into  the  boiled  | 

10  benies  which  are  mixed  with  the  stems.  Then  she  puts  (the  tongs) 
into  her  mouth  and  sucks  out  the  juice;  |  and  when  aU  the  juice  has 
been  sucked  out,  she  blows  out  the  stems  and  the  |  seeds.  She  con- 
tinues  doing  so  while  she  is.  eating  the  boiled  |  elderberries.  After 
she  has  done  this,  she  puts  away  whatis  left,  |  so  that  she  can  eat  it 

15  after  a  while.  Tlien  she  takes  up  some  water  and  ||  rinses  her  mouth, 
so  that  the  seeds  that  are  in  her  mouth  may  come  out.  |  After  she 


96  LE*wis  k'atslEnaqe.  Wä,  lä  kanölilases  lälogttme  laxes  ts!ex*i- 
'latsle  ha'nEma.  Wä,  lä  äx'edxes  k'atslEnaqe  qa*s  tsEyäbödes  läxa 
h&nx-Laakwe  tslexina  qa*s  lä  tsetslöts  läxa  ts!exts!anats!eLe 
lälogöma.  Wä,  gll^mese  ^älExs  lae  nELälamasxes  k*ats!Enaqi.xs 
100  lae  qlötElges  läxa  h&nxxaakwe  tslexina  ylxs  äxäla^maes  tslena- 
nowe.  Wä,  laEm  q!weq!ülts!älaq.  Wä,  g-iPmese  lä  gEnk*axs  lae 
äx'edxa  Lle^na  qa's  klönqlEqes  läq.  Wä,  gil'mese  gwälExs  lae 
&x*edxes  k'atslEnaqe  qa*s  etlede  qlötEl^es  äweg-a*yas  läq.  Wä, 
g'll^mese  gwäla  lae  k'ElgElEg'lndxes  k'ätslEnaqe.  Wä,  lä  g'iga- 
5  lilasexs  lae  &x*edxa  k!wa*xLäwe  qa^s  xöx^wide  qa  yEwes  lä  gwex-sa 
tsIesLälax.  Wä,  la  äx^edxa  dzEXEkwe  dEnasa  qa*s  ytLlEXLEndes 
qa  'kleses  hek*!öt!ed  xöx"sa.  Wä,  la  ^nEmplEnk-e  ^wäsgEmasas 
läxEns  q!wäq!wax-ts!äna*yex.  Wä,  g  ll^mese  gwäla  k'ttbayowe  hä- 
'mayöxs    lae    küplits    läxa    hänx-Laakwe    q !weq IwalEwak"  LE'we 

10  tslenanowe  tslex'ina  qa*s  k-!tpq!EdzEnd&.  Wä,  lä  klümtElgeq. 
Wä,  g-il*mese  ^wi^lftwe  saaqas  lae  pöxödex  tslenanowas  LE^wes 
mEk!üga*ye.  Wä,  äx"sä*mese  h^  gwegilaxs  ts!exts!ax-aaxa  hänx- 
Laakwe  tslexina.  Wä,  g'iKmese  gwälExs  lae  g-exaxes  änex'sä'ye 
qa*s  etledel  ts!exts!ax-*idLEq.     Wä,  lä  tsex'^dxa  *wäpe  qa*s-  tslE- 

15  weLlExöde  qa  lawäyesa  lä  k!wek!ötäla  maEmkWgesa  tslex'ina  läx 
äwcLlExäwa^yas.     Wä,  g'il*mese   gwälExs   lae  xäLlEX'^id  näx*idxa 
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haa  done  this,  she  drinks  a  little  |  water;  and  after  doing  this,  she  117 
eats  roasted  salmon  |  with  oii.     She  does  this  with  the  roasted  sal- 
mon  I  so  that  she  may  get  no  stomach-ache.     Now  that  is  all  about 
the  elderberries.  || 

Salal-Berry  Cakes. — ^Now  I  will  talk   about  the  long  salal-berry  1 
cakes  when  they  are  |  squeezed  (in  water).     First  of  all,  the  woman 
takes  her  |  dishes.     She  puts  them  down  (in  a  row).     Shfe  goes  to  draw 
water,  and  |  pours  it  into  the  dishes.    When  the  water  is  in  each  dish,  || 
she  takes  shredded  cedar-bark  and  |  washes  them,  b^inning  at  one  5 
end.     She  uses  the  shredded  |  cedar-bark  in  washing  them  so  that 
all  the  dirt  may  come  off.     When  |  they  are  dean,  she  takes  the  box 
with  long  salal-berry  cakes,  |  nnties  the  string  holding  down  the 
Cover,  II  takes  off  the  cover,  and  takes  off  the  skunk-cabbage  covering.  10 
She  puts  it  down,  and  takes  |  out  the  long  salal-berry  cakes  and 
breaks  them  into  |  five  pieces  lengthwise.     She  puts  each  one  of  the  | 
pieces  into  d  dish.     There  are  five  |  dishes  to  each  long  salal-berry 
cake;  and  when  ||  there  is  a  piece  in  each  dish,  she  goes  to  draw 'water  15 
and  pours  |  it  in ;  and  when  there  is  water  in  the  dishes,  she  takes  j 
a  mat  and  Covers  up  the  dishes  with  the  pieces  of  salal-berry  |  cake. 
She  leaves  them  in  this  way  until  the  morning,  when  daylight  comes.  | 
She  leaves  them  there  all  night.  ||  In  the  morning,  when  daylight  20 


*wäpe.     Wä,    g'il^mese    gwälExs    lae   heleg'lntsa  LlöbEkwe.     Wä,  117 
laEm  tslEpas  läxa  L!e*na.     Wä,  heEm  lägilas  he  gwex'ltsa  LlöbE- 
kwe qa^s  k'Iese  tslExsEmsEla.     Wä,  laEm  gwäla  läxa  tslexina. 

Salal-Berry  Cakes. — Wä,    la^mesEn   gwä^ex*s*x'*idEl   laqcxs   lae  1 
q  !wesasE*weda  heyadzö  tiEqa,  yixs  he*mae  g  11  äx^etsö^sa  tslEdäqes 
löElqlwe,  qa*s   gäxe    mEx^älllElas.     Wä,  lä  tsex'^Idxa   *wäpe   qa*s 
gögEglndäles    läxa    löElqlwe.      Wä,    gtl*mese    q!wälxöts!Ewax"sa 
^wäpaxs    lae    äx^edxa    qlöyaakwe    kädzEkwa.     Wä,  lä    gäbalela-  5 
qexs    lae    tslöxüg'tndälaq.     Wä,    laEm     dzEg'ElEgesä    qlöyaakwe 
kädzEk"    läq    qa    lawäyesa    dzedzE^üg-a'yas.      Wä,    gil^mese    la 
cegEgaxs  lae  äx'edxes   heyadzoatsle   nEgüdzowe   tiEqa  qr/s  qwe- 
hEytndex   tlEmak'Eya^yas.     Wä,    lä    äxödEx    ylküya^yas.     Wä,   lä 
äxälaxa  päqEya^ye  k!Ek-!aök!wa  qa^s   äxälllEles.     Wä,  lä  äx*wöl-  10 
tslödxa   heyadzowe   nEgüdzowe    tiEqa.      Wä,  lä  k!ök!üpsälaq   qa 
sesEklaxse  laxes  äwäsgEmase.     Wä,  lä   pElxtslÄlasa  *näl*nEmxsa 
k!5p!äwe   läxa   *näl^nEmexLa    löqlwa.     Wä,  laEm   sEkMexLa  IöeI- 
q!wa    läxa    «nEmxsi    heyadzowe    nEgödzö    tiEqa.     Wä,   gtPmese 
qlwälxötslEwakweda    löElqlwäxs  Ire  tsä  läxa  *wäpe  qr/s  lä  qaplE-  15 
qElas  läq.     Wä,  gfl^mese  lä  ^wi*la  lä  qlögölllxi  *wäpaxs  lae  äx^ed- 
xa  le^wa^ye  qa^s  näküylndes  läxa  t!Exts!äläxa  heyadzowe  nEgüdzö 
tiEqa.     Wä,    laEm  hex'säl   gwaelLe   lälaal   läxa   läLa   *näx*^dElxa 
gaäla.     Wä,  laEm   xamastalllLe  tieltalllxa  gänoLe.     Wä,  giPmese 
^näx^idxa   gaäläxs   laeda    h&^yäl^a    Le^lälaxes   g'ökülöte  qa  g-äxes  20 
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21  comes,  the  young  men  go  to  call  the  people  to  |  eat  the  long  salal- 
berry  cakes.  They  aU  come  in  after  the  young  men  have  called 
them  I  fonr  times.  Then  the  woman  takes  off  the  mat  |  covering  of 
the  dishes,  and  the  young  men  go  and  stand  each  |  next  to  a  dish, 

25  and  they  sit  down  and  put  ||  both  hands  into  the  soaked  berry-cake. 
They  |  take  a  handful  of  the  berry-cake,  squeeze  it  into  a  baÜ,  and, 
when  they  take  it  out,  |  they  squeeze  it  again,  so  that  the  ball  of 
berries  gets  smaller;  |  and  they  stop  squeezing  only  when  it  is  all 
dissolved  and  the  liquid  is  thick.  |  Then  they  stop  squeezing  the 

30  berry-cake.  The  woman  goes  H  to  get  oil,  and  pours  it  on.  They 
put  much  oil  on;  |  and  after  doing  so,  the  woman  takes  the  |  basket 
containing  her  hom  spoons.  (For  hom  spoons  |  are  made  for  eating 
salal-berry  cakes,  because  they  are  all  black,  |  and  the  spoons  do  not 

35  tum  black  after  being  used  by  those  !|  who  eat  long  salal-berry  cakes, 
as  the  wooden  spoons  do,  when  |  they  begin  to  use  them  for  eating 
salal-berry  cakes.  Even  |  if  they  are  new,  [the  wooden  spoons]  at 
once  tum  black  all  over.  I  Therrfore  they  use  only  hom  spoons  to 
eat  I  long  salal-berry  cakes  when  they  are  given  at  a  feast,  becaiise 
[the  berries]  do  not  stick  to  them.)  || 

40  I  only  wished  to  turn  for  a  while  to  this.  |  They  give  a  spoon  to 
.  every  guest  who  |  eats  long  salal-berry  cake.    After  this  has  been 


21  tlExtlaqa  läxa  heyadzowe  tiEqa.  Wä,  g'Ü'mese  g'äx  *wT*laeLEXs 
iae  möp  !ene*steda  h&'yal^a  etse'sta  laasa  tslEdäqe  äxödxa  le*wa'ye 
na?ümaliltsa  löElqlwe.  Wä,  lä  q  Iwälxogwäga'ya  'näl^n£mökw6 
hel^a  lax  *wäxexLaasasa   löElqlwe   qa^s   k!üs*älflExs  lae   äxstEndä- 

25  lases  *waxsolts !äna*ye  läxa  h&pstalile  tlsqa.  Wä,  lax'da'xwe 
gölx'^idxa  tiEqa  qa^s  löxsEmgileq;  wä,  g*tl*mese  *wi*löstaxs  lae 
q!wes*idEq.  Wä,  he^'mis  la  ts  lEma^näkülatsa  löxsEme  tteqa.  Wä, 
äl'mese  gwäl  qlwesaqexs  lae  *wrta.  Wä,  lasm  ffEnx'ldeda 
'wäpalas.     Wä,  laEm  gwäla  qlwesäxa   tiEqa;  wä,  läLeda  tslEdäqe 

30  äx^edxa  Lle^na  qa^s  klünqlEqös  läq.  Wä,  laEm  qleqxa  L!e*näxs 
lae  k!ünq!EgEmq.  Wä,  g'il^mese  ^älExs  lae  äx'ededa  telEdä- 
qaxes  ts!ölolag-ats!e  LiExösgEm  qaxs  he'mae  katslEnaqätsa  ts!ö- 
lolaqa  heyadzowe  UEgtidzö  tiEqa  qaxs  tsIötslEtegaeda  ts!ölolaq3 
k*äts!Enaqa.     Wä,  lä  kes  äwEbc'Es  tsIöHdExs  lae  ^äl  ^yösElaxa 

35  heyadzowe  UEgüdzö  tiEqa,  he  ^exsa  k!wek!wagEg*a  k'ätelEna- 
qaxs  g-iPmae  *yös*idayö  läxa  heyadzowe  nEgüdzö  tlEqaxs  he*mae 
äles  alölaqe  lae  hex*'idaEm  la  tsIötslElg-ax'^ida.  Wä,  h(^*mis 
läg'ilas  lex-aEm  'yö*yats!eda  ts!ets!ololaqe  käk'EtslEnaqxa  heya- 
dzowe nEgddzö  tiEqaxs  kIweladzEmae  qaxs  k*!esae  klütala  läq. 

40  Wä,  ä^mEn  *nEx-  qEn  yäwas'ide  güyöyöx^wid  ^ägivex's'x'id  läq. 
Wä,  lä  tslEwanaedzEma  tsletslölolaqe  k'äk'EtslEnaq  läxa  klwäaxa 
heyadzowe  nEgüdzowe   tiEqa;  wä,  g'lPmese  gwälExs  lae  k'a^EnüI- 
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done,  they  |  put  before  them  the  dishes  containing  salal-berries  mixed  43 
with  water.    Now  there  are  |  six  men  to  each  dish.    When  the 
dishes  have  all  been  put  down,  ||  they  immediately  begin  to  eat  the  |  45 
squeezed  long  salal-berry  cakes  in  the  dishes  with  their  hom  spoons. 
After  eating,  |  the  salal-berry  dishes  are  taken  away  |  and  put  down 
at  the  left-hand  side  of  the  door  of  the  |  f easting-house.    Then  the 
guests  go  out  at  once.  ||  They  do  not  drink  any  water  after  the  feast.  50 
That  is  all  about  this.  | 

Eaw  Salal-Berries  (Eating  raw,  ripe  salal-berries).  —  |  When  the  l 
woman  comes  home  after  picking  |  ripe  salal-berries,  her  husband 
goes  and  calls  whomever  he  likes  |  to  come  to  eat  ripe  salal-berries. 
When  II  the  guests  are  all  in,  the  woman  takes  a  long  |  narrow  mat  5 
and  spreads  it  in  front  of  those  who  are  to  |  eat  the  ripe  salal-berries. 
Her  husband  takes  the  |  basket  containing  the  salal-berries  and  pours 
them  all  along  the  mat  in  |  front  of  his  guests.     He  pours  out  ||  all,  10 
so  that  it  reaches  to  the  end  of  the  guests.     His  wife  pours  oil  into  | 
oil-dishes;  and  as  soon  as  she  has  poured  in  the  oil,  her  |  husband 
takes  the  oil-dishes  and  puts  them  on  the  salal-berries.  |  He  puts  them 
f  ar  enough  apart  for  the  men  to  reach  them,  |  and  there  are  four  men 
to  each.  ||  After  all  the  oil-dishes  have  been  put  down,  the  guests  15 
take  I  the  salal-berries,  each  onebunch.    They  dip  them  into  the  oil;  | 

telayEweda  t!et!Exts!ftla  löElqlwa  läxa  klwöle.  Wä,  la*m§  q!eq!E-  43 
Llälaxa  'näl*nEmexLa  löElqlwa.  Wä,  gll*m6se  'wilgalfleda  IöeI- 
qlwäxs  lae  hex-'idaEm  *näxwa  «yös'itses  tsets  lölolaqe  k*äk*Ets!Enaq  45 
läxa  löxts  !&la  q  IwedzEk"  heyadzowe  t  lEqa.  Wä,  g'lPmesö  'wFlaxs  lae 
hex'TdEma  k'ägllilEma  t!et!Ext!agats!ex-däxa  qlwedzEkwe  heya- 
dzowe tiEqa  qa's  lä  k  ik*ag*alIlEm  lax  gBmxötsÄllle-sa  tiExiläsa 
t!Eqe*lats!e  g'ökwa.  Wä,  hex'ida'mßse  la  höqüwElseda  kiwelde. 
Wä,  laEm  höwäxa  nägek'Elax  'wäpe.     Wä,  laEm  gwäl  läxeq.  50 

Eaw   Salal-Berries  (KElx-klaxaxa   nEklölaxs   Ire   qlayöqwa). —  1 
Wä,  he*maaxs  g'älae  g'äx  nä'nakweda  tslEdäqaxs  läx*de  nekwaxa 
qlayöqwa  nsklüla;  wä,  lä  lä'wünEmas  Le^lälaxes  gwE^yö  qa*s  Le- 
'lalasE'wa,  qa's   qlEqlExnötxa   qlayöqwa   UEklttla.     Wä,  gll'mese 
g'äx  'wi'lacLa  Le^länEmasexs  lae  hex*'ida*ma  tslEdäqe  äx^edxa  g'll-  5 
dEdzowe  ts!eq!ftts!ö  le^wa'ya  qa's  lä   LEpdzamölÜas   laxes  uEkwe- 
lag'iLaxa  qläyoqwa  UEklOla.     Wä,  lä  lä'wönEmas  äx^edxa  nEklttl- 
tslftla  lExa^ya  qa's  lä  qapanaesElasa  qlayöqwa  uEklöl  lax  LläsEx*- 
dzam&'yases  Le^länEme.      Wä,  ä'mis§  gwanäla   qa  labalilesexs  la§ 
*wilgilts!ftmasEq,  ylxs   laäLes   gEUEme    klönxtslÄlasa   Lie'na  läxa  10 
tsIetslEbr.tsIe.     Wä,  gil'mese  *wi'la  k  lünxts  lEwaküxs  lae  äx^ede  lä- 
'wönEmrseq  qr/s  lä  hänäqElas  läxa  uEklüle.     Wä,  laEm  äEm  gwa- 
näla qa   heltsIapElesa   bebEgwänEmß  läx  äwftlagölilasasa   ts!ets!E- 
balsle.     Wä,  laEm  maemälasE'weda  *näl*nEmexLa.     Wä,  g*il*mese 
*wilgallleda  ts!ets!Ebats!äxs  lae  hex'ida'ma  kiwele  däx*idxa  *näl-  15 
'UEmx^a  uEklüla   qa's  katsEndes   läxa  Lle^näxs   tslEbatsletsIfilae. 
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1 7  and  af  ter  they  have  done  this,  all  the  salal-bemes  are  covered  with  oil.  | 
They  shake  off  the  oil,  take  the  bunch  out,  and  |  eat  them  off  one  at  a 

20  time;  and  when  aU  have  been  taken  off,  they  throw  the  stem  ||  into 
the  fire.  Then  they  take  another  bunch  and  |  do  in  the  same  way, 
and  all  the  guests  do  the  same.  |  After  they  have  eaten,  they  aU  go 
out  of  the  house.  |  They  drink  no  water  after  eating  it,  for  they  |  do 

25  not  want  to  remove  the  sweetness  from  the  mouth.  ||  For  this  reason 
they  do  not  drink  any  water.  The  reason  why  |  the  branch  is  thrown 
into  the  fire  by  the  one  who  has  eaten  the  benies  is,  that  they  do  not 
want  any  one  to  take  it  |  for  witchcraft;  for  the  man's  breath  is  on  it, 
because  he  has  bitten  off  the  |  salal-berries  and  it  remains  on  it. 
Therefore  they  are  afraid.  Now  that  is  all  |  about  salal-berries.  || 
1  Cakes  of  Currants  ^  (Eating  currant-cakes) . — First  |  the  woman  takes 
the  dishes  and  she  brings  them  down  and  she  puts  them  down  on  the 
left-hand  side  of  the  |  door  of  the  house  where  the  currant-cakes 
are  to  be  eaten;  and  she  places  there  also  oil  |  and  the  hom-spoon 
5  basket  and  also  large  water-buckets,  ||  are  put  down  on  the  floor, 
and  also  long  mats.*  I  •  •   • 

As  soon  as  he  stops  speaking,  the  wife  of  the  |  host  takes  the  box 
containing  the  currant-cakes  and  unties  the  cover.  |  She  takes  out 


17  Wä,  gll'mese  la  *wi*la  la  tiEtlEpsEma  nEklülaxa  Lie'näxs  laS  klE- 
lödxa  Lle^näxs  lae  äxwüstEndEq  qa's  ^nal'nEms^EniEmqeqexs  lae 
qlEk'&laq  laxes  ylsxEne.     Wä,  gtl^mese  ^wilg-ElEnxs  lae  tslExusn^ 

20  dEq  läxa  lE^Jle  qa^s  etlede  däx'^idxa  ^nEmxLälä.  Wä,  läxae 
hcEmxat!  gwex^idEq.  Wä,  lä  *näywaEm  he ^e^äla.g-lllleda  waö- 
kwe  kiwela.  Wä,  gtl'mese  *wi*laxs  lae  hex*-idaEm  *nä?:wa  höqü- 
wElsa.  Wä,  laEmxae  hewäxaEm  nageqElax  *wäpa  qaxs  gwaqlE- 
laaq    läwäyes    ex'p!aeL!Exawa*ye    yls    exp!EsgEma*yasa    nEklüle. 

25  Wä,  he*mis  k* leselas  näx^idxa  *wäpe.  Wä,  he'mis  lägilas  tslEXLä- 
laxa  yisx'Enases  q lEgEtenakwaxs  gwäqlElaaq  lälax  yäyauEmasösa 
öqlenoxwe  qaxs  lae  hasä^yasa  bEgwänEmaxs  lae  qlEkälaxa  nB- 
k!öle  k!üt!Eneq.  Wä,  he'mis  kllEmse.  Wä,  laEm  ftlak'Iäla  ^äl 
läxa  UEklüle. 
1  Cakes  of  Currants^  (T  lExt  !aqxa  q  ledzEdzowe) . — Wä,  heEm  gÜ  äx*e- 
tsö^sa  tslEdäqes  löElqlwe  qa  g'äxes  mExstälil  lax  gEmxötstftlÖas 
tlExlläsa  t!Ext!agats!äxa  qledzEdzowe  gökwa;  wä,  he^misa  Lie'na, 
LE*wis  ts!ölola^ats!äs  LlExös^Ema;  wä,  he^misLes  äwäwe  naEn^a- 
5  ts!ä,  qag-äxes  häx'hänela;  wä,  he^mises  gllsgildEdzowe  leEl^wa'ya.' 
.  .  .  Wä,  gil'mese  q!wel*ededa  y äq tent !älaxs  lae  äx'ede  ^EnEmasa 
kiwelasaxa  q!edzats!e  xaxadzEma  qa's  qwelEylndex  t  !Emäk-tya*yas. 
Wä,  lä  äx^wültsl&laxa  qledzEdzowe  tiEqa,  qa^s  qweqüitsEmex  yael- 

i  Ribts  bracU09U9  Dougl.  and  Ribet  petiolare  Dougl. 
t  Continued.on  pa^  751,  line  18,  to  page  764,  line  82. 
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the  currant-cakes,  and  unties  the  |  string  with  which  the  bundles  are 
tied;  and  she  gives  them  to  the  two  messengers,  and  ||  they  put  two  10 
cakes  into  each  dish.  |  When  they  are  in  each  dish,  (the  messengere) 
pour  a  ütüe  more  |  water  on;  and  after  doing  so,  the  woman  |  asks 
some  of  her  husband's  guests  to  squeeze  and  rub  the  |  currant-cakes. 
Inunediately  some  of  the  young  men  come  ||  from  their  seats  and  sit  15 
down  alongside  of  the  currant-dishes.  |  They  take  out  of  the  water  a 
soaked   currant-cake,  |  roll  it  up  and  break  it  into  pieces.     When  it 
is  all  in  pieces,  |  they  break  it  into  smaUer  pieces,  so  that  they  are 
very  smaQ.     Then  they  |  gather  up  what  has  been  broken  into  small 
pieces,  and  they  make  a  baU,  ||  and  squeeze  it  with  both  hands  so  20 
that  it  becomes  round;  |  and  they  squeeze  it  for  a  short  time,  and  put 
the  baU  |  into   the  currant-dish  and  into   the  juice,  which  is  now 
becoming  thick.  |  They  press  the  ball  with  their  right  hands  and  make 
it  flat;  I  and  when  it  is  flattened  out,  they  rub  it  with  the  right  band;  || 
and  before  they  have  rubbed  it  very  long,  it  gets  pasty,  because  |  the  25 
baU  dissolves  in  the  water  in  which  it  is  rubbed.    As  soon  as  it  |  is 
very  thick,  they  stop  rubbing.    Then  they  wash  |  their  hands,  and, 
after  doing  so,  they  walk  back  and  |  sit  down  at  their  seats.    Then 
the  wife  of  the  ||  host  takes  a  box  of  oil-bottles,  and  it  is  put  down  30 
next  to  her  seat.  |  She  unties  the  top;  and  when  she  takes  off  the  | 

tsEmayas  k'ädzEkwa.  Wä,  lä  ts  !äs  läxa  ma'lökwe  e'etse'stElg'tsa.  Wä, 
lax'da^xwe  pepElx*ts!&lasa  maemalExsa  läxa  'n&l*nEmex*La  löqlwa.  10 
Wä,  gll^mese  la   qlwalxötslEwakwa   löElqlwaxs  lae  gEnwax  *wi- 
*wäbEts!äwasa    löElqlwe.     Wä,  gll^mese  ^älExs    laeda    tslEdäqe 
helgtlge  lax  kiwelekwases  lä^wünEme,  qa  gäxes  q !wesa  yllsElgexa 
qledzEdzowe    tlEqa.      Wä,  hex*'ida^mesa  'waxökwa   h&*yäi*a  gäx 
qlw&qälil,  qa^  gäxe   klüsä^Eliiaxa  q!esq!adzats!eLe   löqlwa.     Wä,  15 
hßx^ida'mese  *nä?:wa  dästEndxa  ^näl^nEmxsa  pegEk"  q  ledzEdzö  t  !Eqa, 
qa*s  k' löxsEmdeqexs  lae  p!öp!oxsälaq.      Wä,  gtl^mese 'wFwülxsExs 
lae  helo^"sEnd  q!weq!ülts!älaq.  qa  ämEmayastöxs  lae  yäwas*id  q  !a- 
p!ex**idxa    la    q  !weq  !ülts  !aak"    qledzEdzo  tiEqa,    qa*s    tExsEmdeq 
qa*s    qlwetsEmdeq    ylses    ^wäxsölts!äna*ye    e^eyasä,  qa  löxsEmea.  20 
Wä,  lä   q!wes*edEq.     Wä,  lä    k!est!a   gegllilExs  lae   ^mE^x^sEnts 
läx  «wapaläsxa  la  gEnka  q!öts!&xa  q  !esq  ladzats  leLaxa  qledzEdzowe 
löqlwa.     Wä,  lä  La*x"sEmtses   helk!öts!äna*ye  läq  qa  pExsEmx*i- 
des.     Wä,  g-il*mese  la.pExsEmxs  lae  yElsElgintses  helk!ölts!äna'ye 
läq.     Wä,  k*!est!a   gegtlilExs  lae    älakläla  la  gEnx-^ida,  qaxs   lae  25 
xldzElteda   löxsEmxde,    ylx    yllsasö?:"däs.     Wä,    glPmese  la  äla- 
k'Iäla  la  gEnkaxs,  lae  ^äla  yeytlsElg-Esaq.     Wä,  lä  tslEntslEnx- 
'wldxes   e*eyasowe.     Wä,  g'Ü^mese    gwälExs    lae   qäs^ida,  qa*8    lä 
:jf:welaqa  k!üs*älila,  qa*s  lä  kIwelEmlila.     Wä,  läLa  gEUEmasa  k!we- 
lase  äx'edxes  qlElwase  xEtsEma,  qa  gäxes  ha^nel   läx  kiwaelasas.  30 
Wä,  lä  qwäBytndEx  t  lEmak-Eya^yas.     Wä,  g11*mese  paqödEx  yB- 
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33  Cover,  she  puts  it  down.  She  takes  out  a  |  large  oil-bottle  of 
kelp-  and  gives  it  to  the  two  messengers.  |  One  of  them  bites  off  the 
string  with  which  the  mouth  of  the  kelp  bottle  is  tied;  and,  after  tak- 

35  ing  off  II  the  string,  he  holds  it  with  his  right  band,  and  |  squeezes  the 
oil  out  on  the  rubbed  currant-cakes,  while  |  the  other  one  holds  the 
head  of  the  kelp  bottle  with  his  left  |  band,  and  he  squeezes  it 
with  his  right  band,  so  that  the  oil  comes  out  |  at  the  mouth.  If  the 
oil  does  not  come  out  easily,  because  it  is  thick  ||  in  cold  weather, 

40  then  the  two  messengers  take  hold,  one  of  each  end,  |  of  the  oil- 
bottle.  They  stand  one  each  side  of  the  fire  in  the  middle  of  the 
house,  I  and  they  pull  the  kelp  bottle  containing  the  oil  backward 
and  forward  over  the  fire  in  the  middle  of  the  house.  |  When  the  oil 
is  melted,  then  they  b^n  to  pour  it  over  the  |  currant-cakes  in  the 

45  dish.  They  put  on  much  oil,  and  ||  continue  doing  so  with  the  others. 
After  oil  has  been  poured  on  all  of  them,  |  they  take  the  hom-spoon 
basket  and  |  distribute  the  spoons  among  the  feasters.  After  this 
is  done,  they  put  |  the  currant-dishes  in  front  öf  them,  |  one  dish  f or 
each  six  men.    As  soon  as  ||  all  (of  the  berry-dishes)  have  been  put 

50  down,  the  guests  begin  to  eat  the  benies.  |  They  are  told  to  eat 
everything  that  is  in  the  dish;  and  this  they  do,  for  |  these  benies 
are  never  taken  home  when  they  are  eaten  in  the  house  of  the  owner,  | 

32  küya^yas  lae  pax'älilaq.  Wä,  lä  q  lEl^'ülts  !ödxa  L!e'nats!&la  'wälas 
*wä*wadäxs  lae  tsl&s  läxa  ma'lökwe  e'etse'stElgisa.  Wä,  läda 
'uEmökwe  q  lEk'ödEX  mögüxsta^yasa  'wä'wade.     Wä,  g*!l*mesö  lawä- 

35  ya  mö?"ba'yas  äwäxsta'yasexs  lae  dälases  helk'!öts!äna'ye  laqexs 
lae  tslEtxaqElasa  Lle^na  läxa  yllekwe  qledzEdzo  tiEqa,  ylxs  laaLe- 
da  ^nEmökwas  dälaxa  öxLa'yasa  *wä*wade,  ylses  ^mxölts  läna'ye 
a'yasowa.  Wä,  la  x'ik'ases  helk*!öts!äna*ye  qa  löltslälesa  L!e^na 
läx   äwäxsta'yas.     Wä,  g'tl^mese   qlEmsa  lawäleda   Lie'näxs    gEn- 

40  k-aaxs  'wüdä'lae;  wä,  läxda'xwa  e'etse^stElg'lse  dädEbexa  L!e- 
'nats!äla  'wä'wade,  qa*s  lä  Läx^walil  läx  'wäx'sanälüasa  laqwäwali- 
laxs  lae  tslätslEngüLälasa  L!e*nats!&la  *wä'wade  läxa  laqwäwallle. 
Wä,  gtl'möse  yax*ideda  Lie'natsläwasexs  lae  tslEtx'aqas  läxa  lox- 
tslftla  yllek"  qledzEdzö  tiEqa.  Wä,  laEm  qleqxa  Lle^na.  Wä,  lä  äx''- 

45  sä*mese  he  gwegilaxa  waökwe.  Wä,  gll'möse  «wi'la  la  klünqlEgE- 
küxs  lae  äx*edExda*x"xa  ts!ölolagats!e  LlExös^Ema,  qa's  lä  tslB- 
wanaesElas  läxa  klwSe.  Wä,  glrmese  ^älExs  lae  k'ax'dzamöli- 
hclasa  q!eq!esq!adzats!eL@  löElqlwa  läxa  q!esq!asLaq.  Wä,  la'me 
q!Sq!aLaleda  bebEgwänEmaxa  *näl*nEmexLa  löqlwa.     Wä,  g'll'mese 

50  'wilgalÜExs  lae  hex**idaEm  'näjcwa  q!esq!as^deda  kfwelaq.  Wä, 
la'me  äxsö*,  qa^s  *wa'wi'laexes  leloqüla.  Wä,  h§^mls  ^äle  qaxs 
k*!ets!enoxwae     mödöla     q  ledzEdzEwaxs   qieselaeda    äTOiögwadas, 
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because  it  brings  bad  luck  to  take  them  home,  as  the  people  of  olden  53 
times  say.  |  Therefore  they  try  to  eat  all;  and  after  emptying  their 
dishes,  ||  they  go  out  of  the  feast-house.    That  is  all  about  the  berry-  55 
cakes.  | 

Baw  Currants. — Ciurants  are  also  eaten  raw.  "WJien  |  the  woman 
comes  home  from  picking  currants,  she  |  asks  her  husband  to  get  a 
dish,  and  putit  |  next  to  her  seat.  Thenshe  unties  the  top  of  ||  the 
currant-basket,  and  shesits  down  (with  her  husband),  |  one  on  each  60 
side  of  the  |  currant-basket;  and  the  large  dish  is  put  down  on  the 
outer  side  of  the  currant-basket.  Then  they  both  take  the  currants  | 
out  of  the  basket  and  strip  them  and  put  them  into  the  dish.  As  soon 
as  I  they  have  been  stripped  oflf  the  stems,  the  stems  are  thrown  || 
into  the  fire.  The  woman  |  and  her  husband  continue  doing  this,  65 
trying  to  see  who  will  strip  them  most  quickly.  When  |  the  currants 
have  all  been  stripped  off,  the  man  goes  and  calb  whomever  he  likes  | 
from  amonghis  relatives,  or  he  mayeven  call  hisnumaym;  |  and  as  soon 
as  the  husband  goes  to  caU  all  those  who  are  toeat  the  raw  ||  currants, 
she  takes  oil,  and  the  spoon-basket  with  horu  spoons,  |  which  she  70 
keeps  in  readiness  at  the  place  where  she  sits  down,  and  she  also 
takes  medium-sized  dishes  |  and  holds  them  ready.  Then  her  hus- 
band comes  in,  followed  by  his  guests;  |  for  they  do  not  sit  down  as 
they  do  at  a  great  feast.    The  guests  sit  down  |  any  way  they  like. 

qaxs   aEmsaasl  läxöx  mödölexs  'nek'a'laeda  g*tlx*dä  bEgwänsma.  53 
Wä,  he^mis  läg-ilas  *wa'wi'laaq.    Wä,  gll'mesö  'wi'laxes  leloqüläxs 
lae  höqüwElsa.    Wä,  la^me  ^äl  läxa  qledzEdzowe  tiEqa.  55 

Baw  CiUTants. — Wä,  lä  k!Elx*k!axsö*Emxat!eda  qlesena.  Wä, 
he'maaxs  gäxae  nä^nakweda  tslEdäqaxs  qlesexdäxa qlesena,  wä,  lä 
äxk'Iälaxes  lä'wünEm^  qa  äx^edesexa  löqlwe,  qa  g'äxes  kael 
lax  klüdzelasas.  Wä,  hex'ida^mesa  tslEdäqe  qwelEytndEx  tlsmä- 
k'Eya^yasesqledzadze  lExa'ya.  Wä,  lä  'wäx'sanälilxa  qledzadzäxs  60 
lae  klüdzEnölilaq.  Wä,  lä  k*ael  ^wälase  l5q!wa  läx  Lläsanftlilasa 
qtödzadze  lExa^ya.  Wä,  he'mis  la  d&lts!&lasda'x"sexa  qlesena 
läxa  lExa'ye,  qa*s  lä  klmtsl&las  läxa  löqlwe.  Wä,  g'tlnaxwa- 
'mesö  'wilg-Etene  ylsx'Enasexs  lae  tslEXLEntsa  k'Emtkatmöte  yb- 
xEn  läxös  lEgwfle.  Wä,  lä  &?"sa'mese  he  gwegileda  tslEdäqe  65 
LE'wis  lä'wünEme  hahanakwap  !exs  kimtae.  Wä,  giPmese  *wFla 
la  k'tmdEkwa  qlesenäxs  lae  Le^laleda  bEgwäuEmaxes  ^E'yöwe 
qa's  Le'lälasE'wa  laxes  LöLEL&la  lö^xs  häe  Le^lälasE*wes  'uE'me- 
mote.  Wä,  g*ll*mese  la  Le'lale  lä'wünEmasexa  q!esq!asLaxa  k*!ll- 
x*e  qlesena,  lae  äx^edxa  Lie'na  LE'wa  ts!ölolagats!e  LlExös^Ema,  70 
qa  g'äxes  gwalil  äx^äxel  läx  kiwaelasas.  Wä,  he*misa  hä'yäha  IöeI- 
q!wa,  qa  gäxös  ögwaqa.  Wä,  la'me  läk'Ele  lä^wünEmasexes  Le'lä- 
uEme,  qaxs  klesae  älaele  k!we*lena'ya.  Wä,  la^me  ÄEm  klüklwax- 
säla  laxes  ^E'yöwe,  qa*s  klüs^alilasa  Le'länEme.  Wä,  gummöse 'wi- 
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75  As  soon  as  all  are  in,  ||  the  woman  wipes  out  with  shredded  cedar- 
bark  |  a  medium-sized  dish.  As  soon  as  she  has  done  so,  she  takes 
the  I  large  dish  with  the  stripped  currants  and  puts  it  down  where 
she  is  sitting.  |  Then  she  takes  a  large  wooden  ladle,  dips  it  into  the  | 

80  stripped  currants,  and  dips  them  into  the  ||  medium-sized  dish. 
When  it  is  half  fuU,  she  puts  it  aside  and  |  takes  another  medium- 
sized  dish,  and  she  puts  it  down  where  the  other  one  |  Stands  con- 
taining  the  stripped  currants.  She  puts  |  stripped  currants  into  it; 
and  when  it  is  hidf  fuU,  she  |  puts  it  away.     She  continues  doing  this 

85  with  the  others;  and  when  ||  all  the  medium-sized  dish  es  contain 
currants,  she  takes  her  oil  |  and  pours  it  on,  so  that  they  are  floating 
in  it.  When  |  she  has  done  so,  the  hom  spoons  are  given  to  aU  those 
who  are  to  eat  |  the  raw  currants;  and  when  every  one  who  is  going 
to  eat  currants  has  a  spoon,  |  then  the  dishes  with  the  currants  are 

90  placed  in  front  ||  of  them.  Now  there  are  three  men  to  |  each  dish. 
As  soon  as  all  (the  dishes)  havebeenput  down,  |  those  who  are  to  eat 
the  currants  take  up  the  hom  spoons,  and  |  all  begin  to  eat  the  cur- 
rants floating  in  the  oil.  There  |  is  more  oil  in  (each  dish)  than  there 
are  currants,  because  the  currants  without  oil  cause  constipation.  || 

95  They  do  not  stop  eating  until  all  |  the  oil  and  the  currants  are  at  an 
end.     Then  those  ^o  have  been  eating  the  raw  currants  go  out.  | 


75  acLExs  lae  hex'^ida^ma  tssdäqe  dedEg'Eg'asa  qlöyaakwe  k'adzEk" 
läxü  hä*yäl*a  löElqlwa.  Wä,  g-11'mese  gwälExs  lae  &x*edxa  kimdE- 
gwatsle  'wälas  löqlwäxa  qlesena  qa^s  h&ngaläes  laxes  kiwaelase. 
Wä,  lä  äx^edxa  *wälase  k!wä^Eg*a  k'ätslEnaqa,  qa*s  tseqes  läxa 
k'EmdEkwe  qlesena.     Wä,  lä  tsEyösElasa  k'EmdEkwe  qlesena  läxa 

80  hä*yäl*a  löqlwa.  Wä,  gll^mese  nEgoyoxsdälaxs  lae  wiqülilaq  qa*s 
&x*edexa  ögü*läxat!  hei^a  löqlwa  qa*s  lä  h&nstölöas  lax  ha'nelas- 
dasa  lä  qletsiälaxa  kimdEkwe  qlesena.  Wä,  läxae  tsetslötsa 
klmdckwe  qlesena  läq.  Wä,  gll^Emxaäwise  nEgoyoxsdälaxs  lae 
wiqülilaq.     Wä,  ä?"sä*mese  he  gwegilaxa  waökwe.    Wä,  g'tl'mese 

85  *wi*wülts  lEwakwa  h&*yäl*a  q  leq  lets  läla  löElq  Iwaxs  lae  &x*edxes  l  le^na, 
qa*s  klünqlEqeq.  Wä,  la*me  t lEp lEgElisxa  L!e*na.  Wä,  gll^mese 
^wälExs  lae  tslEwanaedzEma  tslölolaqe  k'äk'EtslEnaq  läxa  qlesqlas- 
Laxa  k!llx-e  qlesena.  Wä,gll^mese  ^wilxtoweda  qlesqlasLaxaklll- 
xe  qlesenäxs  lae  k'aedzEmeda  q leq  lets läla  löElqlwa  läxa  qlesqlas- 

90  LÄxa  klilxe  qlesena.  Wä,  la^me  yaeyiiduxüleda  bebEgwänEmaxa 
«näl'nEmexLa  löqlwa.  Wä,  gÜ^mese  ^wilgalÜExs  lae  hex*ida*ma 
qlesqlasLaxa  qlesena  äx^edxes  tsletslölolaqe  k'äk'EtslEnaq,  qa^ 
«näxwe  qlesqlas^ida  läxa  tiEplEgElesaxa  Lie'na  qlesena.  Wä,  la'me 
hß   qlägawa^ya    Lle^nasa    qlesena,    qaxs   aatlälagilaeda   qlesenäxs 

95  k'leäsae  Lle^na  klüngEms.  Wä,  ähmese  gwäl  qlesqlasExs  lae  *wi- 
*laxa  qlesena  LE*wa  Lle^na.     Wä,  gil*mese 'wi^laxslaehöqüwülseda 
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Tliese  are  not  given  at  a  feast  to  many  |  tribee.    Tliat  is  all  about  07 
the  currants.  | 

Kashed  Currants  and  |  Salal-Berries. — ^When  the  salal-berriee  are  1 
tborougbly  ripe,  |  the  woman  goes  to  pick  salal-berries.  and  at  the 
same  time  she  picks  currants  |  which  are  also  ripe.  ||  She  has  one  5 
basketfor  salal-berries,  and  another  |  basket  for  currants.    When  the 
baskets  are  füll,  |  she  puts  on  the  top  covering  of  bemlock-branches; 
and  after  domg  so^  |  she  ties  down  the  top  and  carries  them  on  her 
back  to  her  |  house.     There  she  puts  them  down  next  to  her  seat.  | 
She  puts  down  a  large  dish  on  the  floor,  outside  of  her  seat,  |  and  she  10 
takes  the  salal-berry  basket  and  puts  it  down  at  the  |  right-hand  side 
of  the  large  dish.     She  unties  the  string  on  top  of  her  |  salal-berry 
basket,  and,  after  doing  so,  she  puUs  out  the  |  hemlock-branches 
which  Cover  it,  and  throws  them  into  the  fire.    Then  she  takes  l 
one  of  the  salal-berry  branches  and  Strips  off  the  berries  |  into  the  15 
large  dish.    She  continues  doing  this,  and  only  |  stops  when  it  is  all 
done.    She  throws  the  stripped  |  stems  into  the  fire.    Then  she  puts 
aside  the  empty  basket,  and  |  takes  the  basket  containing  the  cur- 
rants and  puts  it  in  the  place  of  the  ||  empty  basket.    She  unties  the  20 
top  string;  and  |  as  soon  as  it  is  off,  she  pulls  off  the  hemlock-branches 

q!§sq!asdäxa  k'Itlxö  qlösena.     Wä,  laEm  k'Iös  Lö«lalayo  läxa  q!g-  97 
nEme  lelqwälaLa*ya.     Wä,  laEm  ^äl  läxa  ql^ena. 

Mashed   Cnrrants   and   Salal-Berries    (QIw3dzEk"    q!^ena    LE'wa  1 
nEklüle). — Wä,  hS'maaxs   lae   ftlak'Iäla.  la   qlayöqwöda  nEkfüle, 
ylxs  läxdö  nEkwöda   tslEdäqaxa   nEklüle.     Wä,  lä   qläqlösbalaxa 
qlesenäxs  lae  nEqlökwa. 

Wä,  laEm  ögü*la*me  nEgwats !äs§xa  nEklüle,  wä,  läxae  ögü*la'me  5 
q!edzats!äsßxa  qlesena.     Wä,  g'fl'mesö  qöqütleda  laElxa'yasexs  lae 
ts!ets!ak*Eylndälasa  qlwaxe  läq.     Wä,  g'll'möse  ^älExs  lae  t!et!E- 
mak'Eyindälaq.     Wä,  g-äxe  öxLöltlalaqöxs  g'äxae   nä'nakwa  laxes 
g'ökwe.     Wä,  lä  öxLEgalöas  laxes  hömEne*lase  k!wae*lasa.     Wä,  lä 
äx*gdxa  'wälase  löqlwa,  qa  gäxes  ha*nel  läx  LläsalTlases  k!wae*lase.  10 
Wä,  lä  äx^edxa   nEgwatsIe  lExa*ya,  qa*s  häng-ägEliles  läx  hölk'Iö- 
täga'yasa  'wälase  löqlwä.      Wä,  lä  qwelEylndEx  t!Emak*Eya*yases 
nEgwatsIe   lExa'ya.      Wä,    g-ll*mese   ^ätexs    lae   nexEmwEyödxa 
qlwäxe  tsIäk'Eyes  qa's  tslEXLäles  laxes  lEgwile.     Wä,  lä  däxhdxa 
'nEmxLala  läxa  yisx'Enasa  nEklüle  x'ig-ElEndeq.,  qa*s  lä  x'ix'tslÄlas  15 
läxa   'wälase  löqlwa.     Wä,  lä   h^x'säEm   gweg-ilaq.      Wä,  ähmese 
^älEXs  lae   *wrta.     Wä,  la^me    ÄEm  la  tslEXLälasa  x-ixäx-mote 
ylsx'En   laxes  lE^ile.      Wä,  lä   Leqülilxa  la  löptsift  lExa'ya,  qa*s 
lä  äx'cdxa  q!edzats!e  lExa'ya,  qa^s  lä  hänstölllas  läx  ha'nölasdäsa 
la  löptslä  lExa*ya.     Wä,  läxae  qwelEytndEX  t!Emäk'Eya*yas.     Wä,  20 
gil'mese  läwäxs  laß  nExEmwEyödxa  q  Iwäxe  qa*s  ts  lEXLEndes  läx§s 
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22  and  throws  them  into  the  |  fire.  When  this  is  done,  she  takes  out 
a  bunch  of  currants  |  and  strips  them  off,  and  puts  them  on  top  of 
the  salal-berries  |  which  have  been  stripped  oflf  and  which  are  in  the 

25  dishes.  She  strips  the  currant-stems  ||  and  puts  the  currante  on  the 
salal-berries  that  has  been  stripped  oflF,  and  |  she  throws  the  currant- 
stems  into  the  fire.  She  continues  doing  this  with  the  |  others;  and 
as  soon  as  the  basket  ia  empty,  |  she  puts  it  away.  She  takes  her 
husband's  stone  hammer  |  by  the  small  end  with  the  right  band, 

30  and  |I  with  the  big  end  she  pounds  the  mixed  salal-berries  and 
currants.  |  She  pounds  them  with  the  stone  hammer  for  a  long  time 
and  only  stops  when  |  all  the  salal-berries  and  currants  have  all  burst 
and  are  |  aU  mixed.     When  this  is  done,  she  teils  her  husband  |  to 

35  go  and  invite  whomever  he  lik^^  from  among  the  chiefs,  ||  for  only 
Chiefs  eat  this  kind  of  food,  consisting  of  salal-berries  |  mixed  with 
currants;  and  the  owner  of  this  kind  of  food,  |  salal-berries  and  cxur- 
rants,  eats  it, — the  woman,  her  husband,  |  and  their  children.  Then 
the  woman's  husband  goes  out  to  |  invite  the  chiefs  and  their  wives; 

40  and  as  soon  as  the  woman's  ||  husband  goes  out  of  the  house,  she  takes 
her  small  dishes  and  her  |  hom-spoon  basket,  and  puts  them  down 
next  to  her  seat,  |  and  also  her  oil,  and  she  spreads  out  a  new  mat  on 
which  I  her  husband's  guests  are  to  sit.    As  soon  as  she  has  done  so,  • 

45  the  Chiefs  come  in  with  their  wives.  and  husband  and  wife  ||  sit  down 

22  lE^fle.  Wä,  gtl^mese  gwätexs  lae  dältslödxa  'nEmxLäla  qlesena, 
qa*s  lä  k'imtEylndälasa  qlesena  lax  öküya'yasa  x'ig'Ekwe  nEk!ü- 
laxa  lä  k!ats!äxa   k-lmdEgwats!e  löqlwa,  qa*s  ktmdEltsEndex  q  !e- 

25  dzanfts,  qa*s  lä  k!äk-Eylnts  läxa  kimdEkwe  nEkIdla.  Wä,  läxae 
tslExusnts  qledzanäs  laxes  lEgwile.  Wä,  ftx"sä*mese  he  ^eg-ilaxa 
waökwe.  Wä,  gil^mese  ^wilg-EltsIäwa  q!edzats!ä  lExäxs  lae 
g-exaxes  laslxa^ye.  Wä,  lä  äx*edEx  pElpElqases  lä*wänEme.  Wä, 
het!a  dälasöse  wilba*yasa  pElpElqases  helk-!öts!äna*yaxs  lae  LlEm- 

30  külg'es  LE*x"ba^yas  laxa  mälagEkwe  nEklül  LE^wa  qlesena.  Wä, 
lä  geg-tlil  LlEmkül^sa  pElpElqe  läq.  Wä,  äl'mese  gwälExs  lae 
^näywaEm  la  küx-^deda  nEklüle  LE*wa  qlesena.  Wä,  la*me  ftla- 
k'Iala  la  lElgä.  Wä,  g-tl*mese  gwälExs  lae  äxk'Iälaxes  lä'wünEme 
qa  las   LE^lölaxes   gwE^yöwe,  qa*s  Le^lälasE^wa  läxa  g-ig-lg&ma'ye. 

35  qaxs*  lex-a«maeda  g-ig'ig'&mae  ha*mäpxa  he  gwek"  malaqEla  nEklül 
LE'wa  qlesena.  Wä,  läxae  lex-a*ma  äxnögwadäsa  he  ^ek"  mala- 
qEla n£k!ül  LE*wa  ql^ena  hä'mäpEqxa  tslEdäqe  LE*wis  lä'wünEme 
LE^wis  säsEme.  Wä,  lä  qäs*ideda  lä^wünEmasa  tslEdäqg,  qa's  lä 
Le'lälaxa  g  ig-lg&ma*ye   LE^wis  gEgEnEme.     Wä,  gll'mese  läwslse 

40  lä^wünsmasa  tslEdäqaxs  lae  hex'^daEm  äx'edxes  laElo^üme  LE'wis 
ts!ölola^ats!e  LlExös^ma,  qa^s  ^äxes  gex'g'ael  läx  kiwae'lasas 
LE^wis  Lle^na.  Wä,  läxae  LEpIälilasa  eEldzowe  leEl'wa^ya  läx 
klüdze'lasLas  Le'länEmases  lä*wünEme.  Wä,  g-ll*mese  gwätexs 
g'äxae  högwÖEleda  hehayasEk'äla  gig*ig&ma*ya.     Wä,  la  hehaya- 
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next  to  each  other  on  the  mat  that  has  been  spread  out  for  them.  |  45 
When  they  are  all  in,  the  wif  e  of  the  host  prepares  |  her  small  dishes. 
She  counts  how  many  |  manied  couples  there  are,  and  she  puts  down 
the  same  number  of  small  dishes  for  [two  of|  them.  |  Each  man  and 
wife  will  have  one  dish.     She  takes  soft  shredded  cedar-bark,  ||  wipes  50 
out  the  small  dishes,  and,  after  doing  so,  |  she  takes  a  large  hom 
spoon,  takes  the  |  large  dish  of  salal-berries  mixed  with  currants,  and 
puts  it  down  next  |  to  her  seat.     Then  she  dips  the  large  hom  ladle 
in  I  and  stirs  the  berries.     After  doing  so,  she  dips  them  out  and  puts 
them  II  into  the  smaU  dishes.     She  only  stops  when  they  are  nearly  55 
fiUed.  I  She  continues  doing  this  with  the  others.     When  she  has 
finished,  |  she  takes  oil  and  pours  it  on,  and  she  only  stops  pouring  it 
on  I  when  the  oil  Covers  the  top  of  the  mixture  of  salal-berries  and  | 
currants.     As  soon  as  she  has  finished,  she  gives  the  spoon-basket  || 
to  her  husband,  who  distributes  the  spoons   among  bis  |  guests.  60 
After  he  has  distributed  them,  he  puts  down  the  |  dishes  containing 
the  salal-berries  and  currants,  giving  one  to  each  couple.  |  Each  dish 
is  given  to  two,  a  husband  and  bis  wife.  |  When  they  have  been  put 
down,  they  eat  with  their  spoons.     They  ||  try  to  eat  it  aU,  eating  with  65 
their  spoons;  and  after  they  have  eaten,  |  they  go  out.     They  never 


SEk'olil^Emxs   lae   klüdzEdzolIlaxes  k!wek!wadzö   leElwa'ya.    Wä,  45 
g'll'mese  'wi'laeLa,  lae  höx'ida'me  ^nEmasa   Le'läla   xwänaWda, 
qa's    äx'edexa    täElo^üm^.      Wä,  häsm    hös*it8ö*8e   'wäxogwasasa 
hehayasEk'äla.     Wä,  lä  heEm  'wäxöxLeda  taElögüme  läx  maemate- 
leda  bEgwänEme  j^^'wis  gEnEme;  wä,  lä  äx'edxa  qlöyaakwe  kädzE- 
kwa,  qa*s  dedEg'tglndös  läxa  läslö^me.     Wä,  gil'mese  ^äta,  lae  50 
äx'edxa 'wälase mö^ga k*ats lEnaqa.    Wä, lä  äx^&dxa  malaqElaat !se 
'wälas   löqtwäxa   nEkiülg   ^^'wa    qlesena,    qa*8   g-äxe   h&ngaläas 
laxes  k!wa§^lase..     Wä,  lä  tseqasa  ^wälase  mogüg'a  k'ätslEnaq  läq, 
qa's   xwetElga'yes  läq.       Wä,    g'tl'mese    ^älExs  lae    tsetsiodälas 
läxa    laElö^me.      Wä,    äl'mese    ^älExs    la6    Eläq    qöt!a.      Wä,  55 
ft^"sä^mes5   hg    ^eg-ilaxa    waökwe.    Wä,   gtl'mese   ^älExs    lae 
äx^edxes   Lie'na,    qa^s    klüqlEqes   läq.     Wä,  äl'mese  ^älExs  lae 
hamElqEya'ya  Lie'na  läx   öküya'yasa   mälaxstaakwe  nEklül  ](.E^wa 
qlesena.     Wä,  g'il^mese   ^älExs   lae   tsläsa  tsölolagatsfö   lIexös- 
^m    laxes     lä^wünEme.      Wä,    hö^mis    la    tslEwanaesElas    laxes  60 
Le*länEme.     Wä,  gil'mese  «wflxtöxs  lae  kaesasa  mälaxstaak"  tslftla 
laElogümaxa  nEklül  LE^wa  qlesena  läxa  hehayasEk'olite.    Wä,  laEm 
maemalsleda  bEgwänEme  LE'wis  ^nEmaxa  ^näl'nEmexLa  lälogüma. 
Wä,  g'!l*mese  *wilgalilExs  lae    hex-*idaEm  *yös*idExda*xwa.     Wä, 
läx-da*xwe  'wa'wi'laaqexs  lae  *yös*idEq.     Wä,  gÜ^mese  «wi*laxs  lae  65 
höqüwslsa.    Wä,  laEm  hewäxa  nagekUax  'wäpa,  qaxs  gwäqlElaaq 
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67  drink  any  water  af  ter  eating  it,  for  they  do  not  want  |  to  lose  the  good 
taste  of  the  salal-berries  from  their  mouths.  \  That  is  all  about  this.  | 
1  Hnckleberries. — As  ^  soon  as  (the  woman)  enters  her  house,  she  puts 
down  I  the  two  baskets,  takes  a  |  short  wide  board  and  puts  it  down 
flat  near  the  place  |  where  she  always  sits;  and  she  takes  a  log  and  || 
5  roUs  it  towards  the  board,  so  that  one  end  of  the  short  wide  board 
rests  on  it.  |  When  this  is  done,  it  is  like  tl.is:  | 
She  also  takes  a  piece  of  wood  which  is  not 
really  thick  (2)  and  |  puts  it  down,  and  she 
takes  a  new  mat  (4)  and  |  spreads  it  out.     She    i       3  4    ^ 

10  Hfts  üp  the  edge  so  that  it  Hes  on  the  piece  of  fire-wood  at  (2),  ||  and 
she  lif ts  up  the  lower  end  of  the  board  (3)  for  clcaning  the  |  huckle- 
berries,  and  spreads  under  i^t  one  edge  of  the  mat  (4)  on  to  whidi 
the  I  cleaned  huckleberries  roll.    As  soon  as  this  has  been  done,  she  , 
pushes  small  pieces  of  wood  under  the  |  sides  of  the  cleaning-board,  so. 
that  it  lies  finnly  on  the  support  (1)  |  for  the  deaning-board.    After 

15  aU  this  has  been  done,  she  takes  a  ||  bücket  with  water  and  puts  it 
down;  and  she  takes  her  |  huckleberry-baskets,  unties  the  top,  and 
takes  off  the  |  skunk-cabbage  covering.  As  soon  as  all  this  is  off,  she 
takes  the  |  bücket  and  pours  water  over  the  board  (3).  |  The  water 

20  runs  over  it,  as  it  runs  down  the  board  (3)  .  ||  As  soon  as  it  is  wet,  she  | 


-eylawäyes  öxp!aSL!Exawa*ye  qaeda  ex-p!BsgEma*yasa  nsklüie.  W&, 
lasmxae  ^äla. 
1  Huckleberries. — Wä,*  g-ll*mösö  laeL  läxös  gökwaxs  la§  öxLEg-ali- 
laxes  ^e^adatsle  laElxa'ya.  Wä,  lä  h§x-«idaEm  äx'edxa  tslä- 
ts!aa:"sEme  *wad^  saök",  qa's  päx*aW§3  läxa  mak-alame  läx 
hemEne^ase  kiwae'lats.  Wä,  läxae  äx^edxa  i^kwg  Isqwa,  qa^ 
5g'äxe  l^n^näkülas  qa^  g*äx@  gäbaläas  läxa  tsIätsIax^sEm^  <wadzö 
saökwa.  Wä,  g'Ü*mese  ^älalitexs  lae  g*a  ^äleg-a  0^.)«  Wä, 
läxae  äx*edxa  klöse  älaEm  LEk"  lex'Bn  iBqwa,  ylx  (2),  qa*8  lä 
k-at!älilas.  Wä,  läxae  äx^edxa  ^wälase  Eldzö  le'wa^ya  (4)  qa*8  lä 
LEpIälilas;     Wä,  lä   ^k'iEnxidaxs   lae    LBplEna'ye  äpsEnxa^yas  läx 

10  xwätenxa^ye  (2).  Wä,  lä  wlbEndEx  bEnba'yas  k'lmdEdzöwaxa 
^ädEme  (3),  qa's  LEbäbödes  äpsEnxa'yas  (4)  xa  q  lumEndzowasa 
K'hndEkwe  ^ädsma,  Wä,  g'Ü'mese  ^älBxs  lae  g*äpi*lälax  ewün- 
xa^yas  k'lmdEdzowa  qa  Sk'es  päxEnayaena'yas  läxa  qenolüasa 
k-tmdEzowaxa  gwädEme  (1).    Wä,  gll^mese  ^ätexs  lae  äx'edx^ 

16  *wäbEts!Äla  nagatslä  qa  g-äxes  ha'nela.  Wä,  läxa3  äx*§dxes  ^ö- 
^adatsle  laElxa*ya,  qa^s  qweteytndäleq,  qa's  lawälex  LÖLEpEya- 
*yas  k'!lk-Iaök!wa.  Wä,  g-ll*m§sö  *wi^la  la  lawEyakwa  la§  äx'edxa 
na^atsle,  qa's  gtigEdzödesa  'wäpe  läx  ek'lEba^yasa  k'lmdEdzowa  (3). 
Wä,  lä  wäg  tldzäyeda  *wäpaxs   lae  wäxEla  läxa  k'lmdEdzowa   (3). 

20  Wä,  g'll'möse   hamElg'ldzöd   la   klün^dzowa   k'imdEdzowaxs  lae 

1  Continued  from  p.  211,  llne  40. 
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puts  down  her  bücket,  takes  up  the  basket  with  huckleberries,  and,  |  21 
beginning  at  the  upper  end  of  the  cleaning-board,  she  pours  on  the 
huckleberries  |  whÜe  it  is  still  wet.    The  huckleberries  roll  down  |  to 
the  end  of  the  cleaning-board,  ||  on  to  the  mat  (4)  which  has  been  26 
spread  out;  and  the  |  leaves  stick  to  the  cleaning-board  (3),  so  that 
there  are  |  no  leaves  on  the  mat  on  to  which  the  cleaned  huckle- 
berries roU.  I  As  soon  as  the  huckleberries  are  cleaned,  |  the  woman 
who  works  at  them  calls  her  husband  to  ||  take  hold  of  one  end  of  the  30 
board;  and  they  carry  it  |  out  of  the  house  in  which  the  huckle- 
berries are  being  worked,  and  they  put  it  down  flat  to  be  |  dried,  for, 
as  soon  as  it  is  dry,  the  |  leaves  fall  oflF,  and  the  wind  |  blows  them 
away.  || 

Hashed  Huckleberries. — Now,  you  know  how  huckleberries  are  36 
cleaned,  |  and  I  shall  not  talk  about  it  again.  |  When  the  woman  has 
picked  many  huckleberries,  she  |  asks  her  husband  to  go  and  invite 
many  people  of  diflFerent  tribes,  |  and  he  sends  out  two  young  men  to 
call  for  the  first  time.  ||  They  name  the  name  of  the  child  of  the  host  40 
who  is  about  to  give  a  f  east  of  mashed  |  huckleberries.  The  woman 
and  her  husband  take  out  |  oil  and  dishes  and  spoons,  so  that  they 
stand  ready  at  the  |  lef t-hand  side  of  the  house  in  which  mashed 
huckleberries  are  to  be  eaten.  |  The  house  has  already  been  cleaned. 


häng'alüases   na^ats!§   qa's   k*  löqülil^xes   ^ädatsle  hsxa'ya,  qa's  21 
ek* !Eb£nd6xa  klmdEdzöxs  lag  gi^dzötsa  ^ädEme  leuqj^x,  he^mae 
äles    klttn^dzftlasa   'wäpe.      Wä,    lä  löxümg'tldzäy5da   ^ädfimS 
k'tmtasö^s   qa's   lä  hebEndäla  löxwaxEla  läxa  k'ImdEdzowaxs  lae 
hedzodälaxa  qlumEndzowe  LEbel  te*wa*ya    (4).    Wä,  läLa  klüdE-  25 
dzödale   mamftmasa  ^ädEmse  läxa  k'tmdsdzowS  (3).    Wä,  laEm 
k'  !eäs  ladzödäleda  mamäma  läxa  q  iumsndzowasa  la  k'tmdEk"  ^wä- 
dEma.      Wä,    g-fl^mese  lä   *wi^la    lä  k'Imdfikwa    ^ädEmaxs    lae 
hex'^ida^ma    ^ä^atsela    tslsdäq     Le'lälaxes    lä'wtinEme    qa    las 
dädEbEndxa   klmdEdzowaxa   gwädsme,  qa*s   lä    tlaxalaqexs    lae  30 
lawElsas  laxes  ^ä^atsl'latsle  g'ökwa,  qa's  lä  päx'Elsas  qa  Ismö- 
dzo:^*wIdes,  qaxs   g'll'maö   lEmödzoa:*wideda   k'imdEdzowaxa  ^ä- 
dEmaxs  lae  hex-*idaEm  qlüpäle   mamämasa  ^ädEmaxs  laß  yö?*- 
witsö^sa  y&la.' 

Mashed  Huckleberries. — ^LaEmLas  q !öl*aLElax  kfmt ISnanyaxa  gwä-  36 
dsme.  Wä,  h§*mesEn  läg-ila  k'Ies  nanöltsEmäla  gwägwßx's^äla  läq. 
Wä,  he*maaxs  qlEyöLaeda  tstedäqaxa  gwädsmaxs  k'lflae,  wä,  lä 
äxk-  lälaxes  lä^wünEme  qa  Le^lalesexa  q  lenEmS  lelqwälaLa^ya.  Wä, 
lä  *yälaqasa  ma^lökwe  h&*yäl*a,  qa  las  galiLlEs  Le*läla  qae.  Wä, 
laEm  LeqElax  i^e^irmas  xünökwasa  gwat^dasLaxa  qlwedzEkwe  40 
gwädEma.  Wä,  läLeda  tslEdäqe  LE^wis  lä*wünEme  äx'wültlalitelaxa 
Lle^na  LE'wa  löElqlwe  LE^wa  k-äk'EtslEnaqe  qa  g'äxes  ^walila  läx 
^smxotstoläasa  q!wedzE:^"g*aats!äxa  ^wädEme  g'ökwa,  ylxs  lamaa- 

1  Contlnued  on  p.  754,  Hiie  1. 
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45  and  mats  have  been  spread  out  around  it.  ||  After  the  young  men  have 
called  four  times,  the  people  come  into  the  house  where  the  |  mashed 
huckleberries  are  to  be  eaten.  Immediately  they  |  begin  to  sing  the 
feast  songs;  and  now  the  |  numaym  of  the  host  comes  to  help  him 
put  I  the  huckleberries  into  the  dishes.  || 

50  The  dishes  are  half  filled  with  huckleberries;  and  when  |  there  are 
some  in  each,  they  begin  to  mash  them  with  both  hands,  |  so  that 
they  burst;  and  after  they  have  |  burst,  they  pour  oil  over  them,  so 
that  there  is  one  half  |  mashed  huckleberries  and  one  half  oil.     When 

55  they  have  finished,  ||  they  distribute  the  spoons  among  the  guests; 
and  when  each  has  one,  they  |  put  the  dishes  with  the  mashed  huckle- 
berries one  in  front  of  each  six  |  men;  and  when  they  have  been  put 
down,  I  they   begin  to    eat,   and   all  |  eat  with  their  spoons    the 

60  mashed  huckleberries;  and  they  only  ||  stop  when  they  have  eaten 
everything.  Then  they  go  out  of  the  house.  That  is  all  |  about  it.  | 
They  never  drink  water  afterwards.  This  is  all  about  |  oneway,  what 
I  say  about  the  huckleberries. 
1  Cleaning Huckleberries  (Blowing huckleberries). — When  |  awoman 
comes  home  who  has  tried  to  pick  many  huckleberries,  but  who  has 
found  only  a  few;  |  and  when  her  basket  is  only  half  fuU  of  huckle- 
berries, which  she  tried  to  shake  off;  |  and  when  the  men  are  sitting 

5  on  their  sununer  seats  ||  outside  the  house  of  the  owner  of  the  huckle- 

Ld  ekülelkwa  gökwe.     Wä,  läxae  LEps6*8talilx"sa  leEl*wa*ye.     Wä, 

45  g'll^mes  möplene'sta  etse^steda  hä*y&l*äxs  g'äxae  *wi*laeLeda  q!ü- 
q !üdzEx**glLaxa  qlwedzEkwe  ^ädEma.  Wä,  lä  hex'^idaEm  k!we- 
«lala  dEnx^tsa  klwelayäla  qlEmdEma.  Wä,  läLa  ^wi'laEm  g'äxeda 
«uE^memotasa  gwateläxa  q!wedzEkw§  gwädEm  gi'wälaxa  la  k'Ia- 
tsl&lasa  ^ädEme  läxa  löElqlwe. 

50  Wä,  laEmxae  naEngoyäleda  löElqlwäxa  gwädEme;  wä,  g-Ü*mese 
la  q Iwöxöts lEwaküxs  läx*da*xwae  q IwesEl^Entses  'wi'waxs^tslä- 
na*ye  läxa  gwädEme  qa  *nä?wes  küx*«ida.  Wä,  gll'mese  «nä?:wa 
la  küx-^ida  lae  klünqlEqasa  Lie'na  läq.  Wä,  laEmxae  näxsaapleda 
qlwedzEkwe  gwädEm   LE'wa   L!e*na.     Wä,   gil'mese   ^älExs    lae 

55  tslEwanaedzEma  k'äk-EtslEnaqe.  Wä,  g-ll^mese  «wilxtöxs  lae  k-ae- 
dzEma  q!weq!wedzE^"ts!äla  löElqlwäxa  ^wädsme  läxa  qleqlsLäk" 
bebEgwäuEm  läxa  ^näl^uEmexLa  löqlwa.  Wä,  g*ll*mese  *wilgali- 
Iexs  läx'da^xwae  *näywa  *yös*itses  k'äk'EtslEnaqe.  Wä,  la*me  *nä- 
xwa  q!üq!wedzaagüxa  qlwedzEkwe   gwädEma.     Wä,  äl^Emxaäwise 

60  ^älExs  lae  *wi^laq.  Wä  hex-^ida^mese  höqüwElsa.  Wä,  laEmxae 
gwälä.  Wä,  laEm  hewäxa  nägekllax  *wäpa.  Wä,  laem  gwü  läxa 
'nEmx'*idäla  ^ägwex-s*ala  läxa  gwädEme. 
1  Cleaning  Huckleberries  (Pöxwaxa  gwädEme). — Wä,  he^maaxs 
g-äxae  nä^nakweda  k'!äk!alEme  tslEdäqxa  ^wadEme,  ylxs  hölalo- 
Laaq,  yixs  ä*mae  UEgoyäles  käk!alEmäts!e  lExäxa  ^ädEme. 
Wä,  g-tl^mese  äwäq!üseda  bebEgwänEme  läxa  äwäqwa^ye  läx  Lläsa- 

6  nä*yas  g'ökwasa  ^ädadäsa  gwädEme;   lae    hegElsElaEmses   k'Ia- 
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benies, — then  (Uie  woman)  goes  with  the  |  huckleberriee  she   has  6 
shaken  off  to  the  men  on  the  summer  seat,  and  |  puts  down  her  basket. 
The  woman  says,  **Blow  at  the  huckleberries  that  |  I  tried  to  shake 
off!''  and  immediately  |  the  men  all  put  the  right  band  into  the  ^ 
huckleberry-basket  that  she  tried  to  fiU,  and  take  a  handful  each,  10 
pöur  I  it  to  and  fro  f rom  band  to  band,  and  blow  at  them  so  as  to  blow 
off  the  leaves;  |  and  wben  aU  the  leaves  have  been  blown  off,  they 
put  the  huckleberries  |  into  the  mouth  and  eat  them;  and  they  only 
stop  eating  the  |  blown  huckleberries  when  they  finish  them.     They 
do  this  when  it  is  ||  very  bot,  for  the  blown  huckleberries  are  cooling  15 
when  they  (  are  eaten  on  a  warm  day.     That  is  all  about  this.  | 

Vibnmnm-Berries  with  Water  and  011. —  |  Now  I  will  talk  about  the 
eating  of  vibumum-berries  |  mixed  with  water  and  oil.  They  do  not 
invite  many  people  ||  to  eat  these,  for  this  is  only  the  food  for  husband  20 
and  wife  |  and  their  children,  when  there  are  no  more  ripe  vibumum- 
berries,  and  when  the  man  wishes  to  |  invite  bis  near  relatives.  When 
winter  comes,  |  and  the  oil  they  put  on  the  vibumum-berries  gets 
thick,  the  |  woman  takes  a  wedge  and  wedges  off  the  cover  ||  of  the  25 
box  containing  the  berries  mixed  with  water  and  oil.  When  the 
cover  I  is  off,  she  takes  a  small  dish  and  a  spoon,  and  she  puts  the  | 
small  dish  on  the  corner  of  her  box,  and  she  dips  the  spoon  into  the  j 

k'IalEmanBme  ^ädEm  läxa  äwäqlüse  böbEgwänsma,  qa^s  lä  hän-  6 
^Isas  läq.     Wä,  lä  'nek'eda  tslEdäqe:     '*  Wäx'da'x"  läg-a  pöx^wid- 
xEn  k'iäk'IalEmanEma  qEn    gwädBma."     Wä,  hex-^ida*mösa  *nä- 
3:wa  bebEgwänEmsatsl&ses  hehelkMöts!äna*ye  e'eyasowa  läxa  k-!ä- 
k-!abEsmats!e  ^atsläla   lExa^ya  qa^s  göx*wide  läq.     Wä,  lä  ^öxö-  10 
si'lälas  laxes  epsöits !äna*yaxs  lae  pöxwaq  qa^s  pöxälex  mamämas. 
Wä,  g-tl*mesö  'wi^la  la  pöxEwakwe  mamamasexs  lae  goxklüsEiaq 
läxgs  sEmse  qa^s  ^at^tledeq.     Wä,  äl^mese  ^äl  gwätgütxa  pö- 
kwe  ^ädEmxs   lae  «wi^laq.      Wä,    höEm    hexdEms   gwegiiaqexs 
Lömae  tslElqweda   *näla,  qaxs  k*  lEnödzBmaeda  pökwe  ^wädEmxs  15 
^atgüt8E*waaxa  tslElqwa  *näla.     Wä,  laEmxae  gwäla. 

Viburmim-Berries  with  Water  and  Oil  (LlELlägEx^gExa  L'äkwe 
tiElsa). — ^Wä,  lä'mesEn  edzaqwal  ^wägwex-s^älal  läxa  LlELlägEx:"- 
g-äxa  Lläkwe  ttelsa,  ylxs  kMesae  Le^lalayo  läxa  q!enEme  lelqwä- 
laLa^ya,  ylxs  lexa*mae  tiElstlasEx  ^öxsdEmaseda  hayasBk-äla  20 
LB'wis  sässmaxa  la  k*  lek*  layoEnxxa  ttelse,  löxs  *nök-ae,  qa*s 
Le'lalexes  mäxmtgfle  LCLELftla.  Wä,  he*maaxs  lae  tsläwtinxa, 
ylxs  lae  älak-Iäla  ^nk'e  LleLlEnaga^yasa  tiElse.  Wä,  h§*mis  la 
^x'edaatsa  tstedäqaxa  LEmg'ayowe,  qa*s  lä  LEmg-ELElödEx  ylkü- 
va«yases  Llägwatsle  tlEls  Läwatsa.  Wä,  g-lPmese  lawägtLEle  yfkü-  25 
yasexs  lae  äx^edxa  lälo^me  LE'wa  k-ätslsnaqe,  qa*s  lä  häng'ägEntsa 
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mixture  of  water  and  oil,  for  only  this  shows  on  top,  for  it  |  is  thick. 

30  She  dips  into  it  until  she  comes  to  the  vibumum-berries.  ||  Then  she 
puts  these  into  a  small  dish.  When  there  are  enough  in  it,  she  puts  | 
the  dish  containing  the  water  and  oil  and  the  berries  next  to  the  | 
box.  She  takes  the  cover  and  pute  it  on  bottom-side  up,  so  that  | 
the  pegs  stand  upward.    After  doing  so,  she  picks  up  |  the  dish  and 

35  puts  it  down  in  front  of  her  husband  ||  and  her  children.  After  doing 
so,  she  takes  her  small  |  spoon-basket,  and  she  gives  each  a  spoon,  | 
and  they  begin  to  eat  with  the  spoons.  Thentheyeat  |  the  vibumum- 
berries  mixed  with  oil  and  water.  They  are  in  clumps,  for  they  stick 
together  |  on  account  of  the  thick  oil.    They  do  not  blow  out  any- 

40  thing  II  when  they  eat  them,  for  the  women  clean  them  well  when  they 
are  |  working  at  the  vibiunimi-berries.  After  they  have  eaten,  the 
woman  |  takes  her  small  dish  and  puts  it  away.  She  takes  a  dry 
salmon  and  |  roasts  half  of  it  over  the  fire;  and  as  soon  as  one  side 
of  it  begins  to  be  blistered  |  a  Uttle,  it  is  done.    Then  she  breaks  it 

45  into  small  pieces  ||  and  puts  (the  pieces)  into  a  small  dish.  She 
places  this  in  front  |  of  her  husband  and  children,  and  they  eat  it  to 
take  the  |  oil  taste  out  of  their  mouths.  Therefore  they  eat  the 
blistered  |  salmon  without  oil.  They  eat  dried  salmon  without  oil, 
because  |  the  oil  and  the  vibumum-berries  bum  the  throats  of  those 


27  lälogüme  laxes  Llägwatsle  Läwatsa.  Wä,  lä  tsSqases  k'ätslEnaqe 
lax  qElökwe  Lle'na,  qaxs  lex'a'mae  la  nelala  &xa*yexa  tlßlse,  yixs 
lae  gEnk'a.     Wä,  he'mös  la  tseqE'yesös   lägaa  läxa  tiElse,  qa^s  lä 

30  tsetslälas  läxa  lälo^me.  Wä,  gll*mese  h^latsiäxs  lae  hä'nölöasa 
L!ä:^"ts!äla  lälogümaxa  Lläkwe  tiElsa  läx  ön&lllasa  Llägwatsle 
Läwatsa.  Wä,  lä  äx'edxa  ylküya^yas,  qa*s  nELEytndes  läq,  qa 
ek'lEballsa  LleLlabEdzft^yas.  Wä,  lä  gtl'mese  gwälExs  lae  k'ägüi- 
laxa  L!ä?:"ts!&la  lälogüma,  qa^s  lä  kaxdzamölilas  laxes  lä^wünEme 

35  LE'wis  säsEme.  Wä,  gil^mese  gwälExs  lae  äx'edxes  äm^&mayaa- 
tsläxa  k-ätslEuaqe  k'äyatslä,  qa^s  lä  tslEwanaesas  lax*da*xüq. 
Wä,  laxda*xwe  ^yösltses  käk'EtslEnaqe  läq.  Wä,  la'me  LJELlä- 
gEx^gExa  Lläkwe  tiElsa,  ytx  ftm'ämsgEmälae  qaes  laSna'ye  k!wa- 
täla    qaeda    gEnka    Lle^na.     Wä,  laEm    kleäs   pöx&layox-da*x"s 

40  laqexs  lae  ha'mapEq,  qaxs  älak'Iälaeda  tslEdäqe  aSk'Iaxs  lae 
tIatlEltsilaxes  tiElse.  Wä,  g-ll*mese  ^wi^laqexs  laeda  tstedäqe 
k'äg'ililaxes  lälogüme,  qa^s  gexäq.  Wä,  lä  äx^edxa  xa*mase,  qa^s 
dzadzax'Läles  laxes  lEgwilexa  äpsödile.  Wä,  gtl*mesö  pEnpEndzE- 
dzö:^^widExs   lae   Llöpa.     Wä,   lä  klöklüpsEndEq,  qa   äm'ämayas- 

45  töwesexs  lae  äxtslöts  läxa  lälo^üme,  qa^s  lä  k'ax'dzamdlflas 
laxes  lä^wönEme  le^wIs  säsEme.  Wä,  laEm  LaqödEHs  laxes 
LaxpIaeLlExawa^ye.  Wä,  he^mis  läg-ilas  wElwüxa  tslsnkwe 
xa^masa.  Wä,  laEm  wElwälqexs  lae  xEmsxasxa  xa'mase,  qaxs 
älak'Iälae     LaqlExöyowa      LleLlEna^a^yasa     tiElsäxs     la5     ewäla 
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who  eat  them.    After  |  they  haye  eaten  the  salmon  without  oll,  |  50 
they  drink  a  little  water.    That  is  all  about  this.  | 

Eipe  Sucked  Vibnmum-Berries. — ^When  the  vibumum-berries  |  are  1 
quite  ripe,  they  are  sucked.  |  The  woman  takes  her  front-basket  and 
hangs  it  in  front  of  her  body.  |  Then  she  goes  to  the  vibumum  patch; 
and  when  she  gete  there^  she  picks  off  (the  berries)  and  puts  them  mto 
her  P  basket.    When  (her  basket)  is  füll,  she  goes  |  home.    At  once  5 
she  calls  any  one  who  likes  to  come,  |  and  gives  them  ripe  vibumum- 
berries  to  suck.    When  |  the  guests  come,   they  sit  down.    The 
woman  takes  a  new  mat  |  and  spreads  it  in  front  of  her  guests;  and 
when  it  is  down  on  the  floor,  ||  she  takes  the  basket  with  the  berries  10 
and  pours  them  |  on  the  mat  that  has  been  spread  out.    Then  she 
puts  down  her  |  basket,  as  it  is  now  empty.    She  scatters  the  sucked 
berries  |  over  the  whole  length  of  the  mat.    As  soon  as  this  has  been 
done,  I  she  takes  an  oil-dish  and  pours  some  oil  into  it.  H  After   this  15 
she  puts  it  down  next  to  the  sucked  berries.  |  Then  the  men  take  hold 
of  one  bunch  of  |  berries  each,  dip  them  into  the  oil,  and  put  them 
into  the  mouth,  |  and  then  they  suck  them.    They  just  put  them  on 
the  tongue  |  and  press  them  against  the  palate;  and  then  the  berry 
bursts,  I  and  they  suck  out  the  edible  part.  |  The  stems  are  thrown  20 
into  the  fire.    They  continue  doing  this  |  while  they  are  eating  and 

tiElstlasaq.    Wä,  g-tl*mesS  *wi*laxes  wElwältsEwe  tslEnk"  xa'masaxs  50 
lae  xäLlEx-^d  na^k'ilaxa  *w&pe.     Wä,  laEm  ^äla. 

Bipe  Sucked  Vibtumnm-Berries  (KlümdEk"  tiElsa). — Wä,  hö'maaxs  1 
la5    älakMäla    la    njcq  le^'wideda    tlslsaxs    lae    kItimdEkwa.     Wä, 
laasa  tslEdäqe  äx'edxes  nänaagsme  lExa^ya,  qa^s  ^EklüpEleqexs  lae 
läxa    tiElyade.      Wä,    g'il^mese    läg-aa    läqexs    lae    klültslälaxes 
nänaa^Eme   lExa'ya.  'Wä,  g'll'mßse   qöt!e  nänaa^Emasexs  g-äxae  5 
nä^na:?:"  laxes  g'ökwe.    Wä,  hex-*ida*me8e  Le^lälaxes  ^E*yö  qa*s 
k!wäk!ümdEg'amatso^ses    k!ümd£kw5   tiElsa.     Wä,   g'tl'm^e  g*äx 
k!üs*älilöda   Le'länEmaxs  laeda  tslEdäqe  äx^edxa  EldzowS  le«wa*ya 
qa's  lä  Lspdzamölllas  laxes  Le'lanEme.     Wä,  g'll'mese  ^äl^alilExs 
lae  äx'3dxes   klümdsgwatsläxa   tiElse   lExa'ya,  qa^s  lä  gü^sdzöts  10 
läxa    LEpdzamalile    le^wa'ya.      Wä,  lä    gegaläases    nänaa^Em6 
lExäxs  lae  löptsläwa,  qa's  lä  lEndzötsa  tiElsS  kItimdEk"  läbfindä- 
lax  *wäs§Emasasa  k!ümdE?"g-adzowe  le*wa*ya.     Wä,  g*il*mese  ^ä- 
Iexs  lae  äx*edxes  tslsbatsie   qa*s   klünxtslödesa   L!e*na  läq.     Wä, 
g'il'mese   ^älExs   lae   k'tnxElilas  läxa   klümdEkwe   tiElsa.     Wä,  15 
hex'^ida^mesa  *nä?wa  bebEgwänEm   däx'ldxa  ^nsmxLa  klümdEk" 
tiElsa,  qa^s   tslEpIides   läxa   Lle^na,   qa^s    tslöqlüses   laxes   sEmse. 
Wä,  he'mis  la  kiümdatsex.     Wä,  laEm  äEm  äx'edzöts  laxes  k*  lÜEme, 
qa^s  tEk'östödes läx  ek* lödelases  sEmse.    Wä,  he^mis la küküxsaatsa 
tlslse.  Wä,  he'mis  la  k!ümdats6x  hämtsläwasa  tlslse.  Wä,  hö^mis  la  20 
tslEXLälatses  t!et!Elt!Elts!ExLa*yas.     Wä,  äx^sä^mSee  hö  ^eg-ilaxs 
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22  sucking  the  vibumum-berries,  and  they  only  stop  when  eveiything 
has  been  eaten.  |  Some  of  them  stop  sooner,  because  they  can  not 
stand  to  have  their  tongues  |  nibbed  through.    These  are  the  ones 

25  who  have  never  eaten  sucked  viburnum-berries  before.  H  As  soon  as 
they  have  done  so,  they  go  out.  That  is  all  about  the  vibumum- 
berry.  | 
1  Steamed  Vibnrnnm-Berries. — There  is  one  thing  that  I  foi^t  when 
I  I  described  the  steaming  of  vibumum-berries,  |  for  you  know  the 
way  in  which  vibumum-berries  are  picked  when  they  are  green.  |  In 
5  this  way  they  are  eaten  in  Knight  Inlet.  ||  As  soon  as  the  woman 
comes  home,  she  picks  oflF  the  stems  and  puts  |  the  cleaned  berries 
into  the  large  basket.  When  |  they  have  been  picked  off,  she 
puts  the  large  |  basket  with  the  picked  berries  in  a  cool  comer 
of  the  house.  |  After  this  has  been  done,  she  goes  into  the  woods,  car- 

10  rying  her  basket  on  her  back.  She  is  going  to  ||  look  for  fem-fronds 
and  skunk-cabbage  leaves,  and. she  tries  to  find  very  broad  ones.  | 
As  soon  as  she  finds  broad  leaves  of  skunk-cabbages,  |  she  breaks  off 
the  leaves;  and  when  she  has  enough,  she  leaves  them  there  |  and 
goes  on,  carrying  her  basket  on  her  back  and  looking  for  fem-fronds. 
When  I  she  has  foimd  these,  she  puts  the  basket  down,  picks  off  the 

15  fem-fronds  and  ||  puts  them  into  the  basket.  When  it  is  füll,  |  she 
ties  down  the  top  and  carries  the  basket  with  fem-fronds  |  back  the 
way  she  came.     She  picks  up  the  skunk-cabbage  on  her  way  |  home. 

22  k!ük!umdEX"gaaxa  tiElse.  Wä,  äl*mese  ^ätexs  lae  *wi*leda  waö- 
kwe.  Wä,  lä  ^Eyöl  gwala  wäyatsl&läqxa  gEyöle  basamasxes  k'ttlB- 
mexa    yäg-Üwate  läx  kIük!imidE:3:"g  äxa   klümdEkwö  ttelsa.     Wä, 

25  gll^mese  ^ätexs  lae  höqüwElsa.  Wä,  laEm  ^äl  läxa  tiElse. 
1  Steamed  VibTumnm-Berries. — ^•nEmx-'idSlagln  LlElelawek*  läx  gwe- 
g-ilasaxa  tiElsaxs  künsasE*waeda  künekwe  tfElsa,  ytxs  lE'maaxLa- 
qös  qläLElax  ^eg'ilasasa  tiElsäxa  tiElsaxs  he'mae  äles  IeuIeux- 
sEme.  Wä,  he'mis  gwex-saxs  laö  tlElsasE^wa  läx  Dzawade.  Wä, 
5  gll'mesg  g'äx  nä*naküxs  lae  klülp&laq  laxes yisxinS,  qa*s  k'!ats!ft- 
lesa  la  klülbEk"  ttels  läxa  näg-e  *wälas  lExa'ya.  Wä,  g'fl*mese 
^wi'la  la  klülbskwaxs  lae  hängaläasSs  k!ülbE^"ts!äla  tlEldzatsIe 
^wälas  näg'e  lExa*ya  läxa  'wüdanegwi^lasSs  g-ökwe.  Wä.  g-il^mese 
gwälExs  lae  äLe^ta  läxa  äLle  öxLälaxes   lExa^ye.      Wä,  laEm   läl 

10  äiäx  gEmsa  LB^wa  klEkMaöklwaxa  älä  la  äw&dzöxLä  k-!Ek-!aök!wa 
äläsö's.  Wä,  g11*m§se  q!äxa  äwftdzöxLEwe  k*  Isk*  laökwaxs  lae 
h§x-*idaEm  pIöx'widEq.  Wä,  gll^mese  heloLExs  lae  gEmxEsftla- 
qexs  lae  öxLälaxßs  lExa*ye,  qa*s  lä  äläx  ^Emsa.  Wä,  gtl'mösö 
qläqexs  la§  öXLBgaBlsaxes  lExa*ye,  qa*s   k!ülx-*Idexa  ^Emse,  qa*s 

15  lä  k!ülts!älas  laxes  gEmdzatsIöye  lExa'ya.  Wä,  g-tl*mö8S  qötlaxs 
lae  tiEmäkiytndEq.  Wä,  lä  öxLEX'^idxes  gEmdzats!§y§  lExa'ya, 
qa*s  gäxe  gägEmxbalaxes   k- !äk* !aok IwänEmaxs   g'äxae  nä'nakwa 
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Then  she  puts  down  the  skimk-cabbage  at  the  place  where  she  |  put 
the  large  basket,  and  she  puts  down  the  ||  basket  with  the  fern-  20 
f ronds,    After  this  has  been  done,  she  takes  |  her  clam-digging  stick 
and  a  large  horse-clam  shell,  and  she  sits  down  |  in  an  empty  comer 
of  the  house.     Then  she  pushes  the  digging-stick  into  the  ground  so 
that  it  I  Stands  and  measures  off  (a  distance)  two  spans  away  from 
it.  I  Then  she  uses  a  small  ||  cedar-stick  for  a  mark.    She  takes  her  25 
clam-digging  stick  and  marks  |  a  line  on  the  floor,  beginning  at  the 
place  where  it  was  staAding  to  the  place  where  the  cedar-stick  is  Stand- 
ing. I  Then  she  measures  another  two  spans  |  from  the  endof  her  mark.  | 
She  puts  up  a  cedar-stick  at  the  end  of  the  line  that  she  measured,  || 
and  marks  it,  starting  from  the  end  of  her  mark  towards  the  cedar-  30 
stick  tliat  is  standing  up.  |  After  she  has  done  so,  it  is  this  way:] 
t  After  she  has  done  so,  she  takes  the  cedar-stick  and  meas- 

y>s^     ures  with  it,  beginning  at  (1)  and  going  |  towards  (2), 
t  *  and  she  also  measures  the  line  (3)  to  (4).  |  After  she.has 

4  done  this,  she   takes  the  cedar-stick  and  puts  it  up  || 

at  the  end  of  the  last  line  she  measured,  and  she  |  measures  again  35 
with  her  cedar-stick  the  distance  from  (1)  to  (3) ;  |  she  marks  the 
end  of  the  cedar-stick  measure;  |  after  this  she  puts  it  down,  begin- 

läxes  gökwe.     Wä,  läxae  gEmxalilasa  k'lEkMaöklwa  lax  lä  hä*ne-  18 
latses  tlEldzatsIeye  näg*e  *wälas  lExa^ye.     Wä,  hcEmxaäwise  öxle- 
g'alüases  gEmdzatsIeye  lExa*ya.    Wä,  g'tl^mesö  ^ähexs  lae  äx'ed-  20 
xa  k*  Kläkwe  LE*wa  *wälas§  xälaetsa  mEt  läna^ye.     Wä,  lä  kiwfig'allt 
läxa  löbBnegwUases  g'ökwe  ts!Ex"bEtalile  öba'yases   k'lEläkwe,  qa 
Laä§s.      Wä,    h§*mis    lag-ägililatsexs    lae    bäHdxa    ma'lplEnk'e 
läxEns   q!wäq!wax'ts!äna^yex,    ytx   *wäsgEmasasexs  laß  Lägalilasa 
k!wa*xLödzEse    läq.  '  Wä,    lä    äx'edxes  k'lEläkwe,    qa*s   xültledes  25 
öba'yas  gäg'tlil  läx  Laelasdäs  lälaa  läxa  it^aele  kiwä'xLödzBsa.     Wä, 
g'tl*mese  ^wälExs  lae  ßtled  bäHdxa  h&mödEn^äla  läx  ma'lptenke 
läxEns  q!wäq!wax*ts!äna'yex  g-äg-tuela  läx  öba*yas  xülta^yas.    Wä, 
läxae  äx'ödxa  klwa^XLödzEse,  qa's  Läg-aliles  läx   wElgilasas.    Wä, 
la'mß  etied  xültledEq  g-ägllö  läx  öba^yases  xülta^ye  lälaa  läxa  Laele  30 
klwaxLödzEsa.     Wä,  g'll'mese  gwätexs  lae  g-a gwälega  (ßg.).    Wä, 
lä  et!ed  äx^edxa  k!wa*xLäwe  qa*s  mEns^des  g'äg'tLEla  läx  (1)  lälaa 
läx  (2).      Wä,  h§«mis    la    niEns^idayoses  (3)    lälaa  läx    (4).     Wä, 
g-il^mese  gwätexs   laaxat!    &x*edxa  k !wa*xLödzEse,    qa*s   Lägalfles 
läx  *wälaasas  öba*yasa  mEnyayowe  klwa^xLäwa.     Wä,  läxae   etIed  35 
mEns^tses  k!wa*xLäwe  mEnyayo  g-ägllil  läx  (1)  lälaa  läx  (3),  yix 
äwälagftlaasas.      Wä,   lä   xültlaLElödEq  laxes  klwa^xLäwe   mEnya- 
yowa.     Wä,  g-ll*mese  g;wälEXs  lae  katlalTlas  g-äg*!lil  läx  (2)  lälaa 
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ning  at  (2),  |  towards  (4),  and  she  marks  it.     Then  it  is  in  this  way: 

40  j^  After  ||  she  has  marked  it,  she  begins  to  dig  along  the 

marks  which  she  has  put  down.  She  digs  with  her  | 
digging-stick  and  the  large  shell.  When  the  hole  is 
one  span  |  and  fourfingerwidthsdeep,sJie  |  stops  digging. 
She  takes  dry  |  driftwood  and   puts  it  into  the  hole; 

45  and  as  soon  as  it  shows  level  with  the  ground,  ||  she  puts  small 
pieces  of  driftwood  over  it  crosswise.  Then  she  puts  |  stones 
on;  and  after  this  has  been  done,  she  lighte  a  fire  undemeath  for 
steaming  |  the  mashed  vibumum-bemes.  When  the  fire  blazes  up, 
she  takes  a  large  |  dish,  washes  it  out  well  with  water,  and,  when  it  is 
clean,  |  she  takes  the  basket  with  vibumum-bemes  and  puts  it  down 

50  next  ||  to  the  washed  large  dish.  She  takes  her  husband's  stone 
hammer  |  and  sits  down  next  to  the  large  dish.  Then  |  she  takes  a 
handful  of  green  picked  berries  and  puts  them  into  the  |  large  dish- 
Then  she  pounds  them  with  the  stone  hammer  imtil  |  they  are 
crushed.    When  they  are  all  crushed,  she  gathers  them  up  at  one 

55  end  ||  of  the  large  dish,  and  she  takes  anather  handful  of  berries  | 
with  her  left  band,  puts  them  into  the  steaming-box  for  green  | 
virbiunum-berries,  and  ghe  pounds  them  with  her  |  stone  haromer 
with  which  she  crushes  them.  When  they  are  all  crushed,  |  she 
gathers  them  up  at  the  end,  like  the  fiirst  ones  that  she  crushed;  || 

60  and  she  continues  doing  this  with  the  whole  number  of  green  berries. 

lax  (4).    Wä,  la*me  xülttödEq,  qa  g'äs  ^äl6g-a  (ßg.)^    Wä,  g-il^mesö 

40  ^äl  xültse^stalaqexs  lae  n£g£l£nex@8  xülta'yaxs  lae  'läp^wültsl&lases 
k' lElakwe  LE^wis  xälaese  läq.  Wä,  gtl'mese  la  mödEubäla  essgl- 
wa*yas  lax  ^nEmplEnkö  läxEns  q!wäq!waxts!äna*yex,  ylx  *wäla- 
bxtalilasas  4apa'yasexs  lae  ^äl  'läpaq.  Wä,  lä  äx'edxa  lEm::p¥a 
q  !äq  iexsma,  qa's  LEX"ts  !äles  läq.     Wä,  g-tl«mese  nelk-Byax'^idExs  lae 

45  gayi*lälax  öküya*yas  yisa  qläqlexEme.  Wä,  hö*mis  la  XEqüytntsösa 
tIesEme.  Wä,  gil'mese^älExs  lae  menabötsa  gülta  laxes  künyas- 
Laxa  qlwßlkwö  tiElsa.  Wä,  g-il«mese  xiqostäxs  lae  äx^edxa  ^wälasö 
löqlwa,  qa*8  aek"!e  ts!ö3:üg-intsa  'wäpe  läq.  Wä,  g*ll*mese  lä  eg'l- 
g'axs  lae  äx'ddxes   tlsltsläla  näg-e  Isxa^ya,  qa^   lä  häng'ä^äas 

50  läxa  te!ö:?^ügaakwe  *wälas  löqlwa.  Wä,  läxae  äx^edEx  pElpElqa- 
ses  lä'wünBme.  Wä,  lä  klwag-ä^Elilaxa  *wälasö  löqlwa,  qa's  ^öx- 
'wlde  läxa  lEnlsnxsEme  klülbsk"  tiElsa,  qa's  lä  g*öxts!öts  läxa 
'wälase  löqiwa.  Wä,  hg'mis  la  lEsEl^ayaatsesa  pElpElqe  läq,  qa 
q!weq!ülts!es.    Wä,  g-tl^mese  'wi'widxsExs  lae^ölbEnts  lax  äpsbel- 

55  tsl&wasa  *wälase  löqlwa.  Wä,  läxae  et!ed  ^öx*wid  läxa  tlElsa- 
ses  gEmxölts!äna*ye,  qa's  lä  goxtslöts  läxa  qlö'latsläxa  lEntfinx- 
sEme  tlEltsIäla  'wälas  löqlwa.  Wä,  läxae  et!ed  lEsEl^Entses  IeseI- 
gayayowe  pElpElq  läq.  Wä,  g-ll*Emxaäwise  'wI^weIxs  q!weq!ül- 
tslExs  lae  gölbEnts  läxaax  läasases   g'llxde  q!wela*ya.    Wä,  ä:^"- 

60  sä'mese  he  gwegilax  «wäxaasa  tenlEnxsEme  ttelsa.     Wä,  g ll'mese 
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When  I  all  have  .been  crushed,  she  takes  her  basket  to  the  back  61 
of  the  I  house,  and  breaks  oflf  tips  of  |  alder-tree  branches  and  putö 
them  into  the  basket.    When  she  has  enough  of  these,  |  she  picks 
up  old  alder-leaves  and  lays   them   on   top;  ||  and  when  she  has  65 
enough  of  these,  she  carries  them  back  |  to  the  house,  and  she 
puts  them  down  where  she  is  going  to  steam  the  pounded  |  green 
Tibumum-berries.    When  she  has  done  so,  she  takes  her  tongs  |  and 
puts  them  down,  and  she  also  goes  to  draw  water  in  her  bücket,  so 
that  it  is  I  ready,  and  she  also  has  a  mat  to  cover  them.     When  || 
everything  is  in  readiness,  she  waits  imtil  the  |  fire-wood  is  bumt  up,  70 
although  the  stones  are  already  red-hot  on  the  fire  |  in  the  place  where 
she  is  going  to  steam  the  berries.    A  long  time  af ter  she  has  seen  that 
the  fire  |  has  bufned  out,  she  takes  her  tongs  and  jHcks  |  out  the 
charcoal  that  is  left.     When  ||  it  has  all  been  taken  out,  she  levels  75 
down  the  red-hot  stones  |  until  they  are  lerel.    After  doing  so,  she 
waits  again  |  for  a  shprt  time,  for  she  wants  the  charcoal  to  be  all 
bumed.  {  As  soon  as^die  sees  that  it  is  all  |  burnt  up,  she  takes  her 
bücket  with  water  and  sprinkles  ||  a  little  water  over  the  red-hot  80 
stones,  until  |  the  ashes  that  stick  to  the  stones  fly  off.     When  this 
has  been  done,  she  takes  the  |  tips  of  the  alder-branches  and  puts 
them  on  the  |  stones;  and  after  they  are  on,  she  puts  the  dead  leaves 

'wi*la  la  lElEX'saaküxs  lae  äx^edxes  lExa*ye,  qa*s  lä  lax  äLega*yases 
g  ökwe,    qa's    lä    LlEqwäxEla     lax     öbrftsläna^yasa     LiEnak'awsa  61 
LläsmEse.     Lä,  LEx^tsI&las  laxes  lExa'ye.     Wä,  g'tl'm^e  helöLExs 
lae    laxEls'id   läxa  LEqlsmgse,    qa^    lä    lEXEytndälas    läq.      Wä, 
g'tl'Emxaäwis    hölöLExs    g'äxaö    öXLälaq,    qa's    g*äxe    öxLaeLElaq 
läxgs   gökwe,    qa*s    lä    öxLBg-alflas    läxßs    künyasLaxa   qlwelkwe  65 
tenlEnxsEm  tiElsa.    Wä,  g-ll*mese  ^wälsxs  lae  äx'edxgs  küpLälaa, 
qa  g'äxes  kädela.     Wä,  läxae  tsäxa   'wäpases  na^atsle,  qa  gäxes 
^älö  hä*n§la.     Wä,  hö*misa  le^wa'ye,  qa  näytmLEs.     Wä,  g-11'mösö 
*wi*la  g'äx  gwäx'gülilaxB  lae  edzela,  qa  älax'^dSs  *wi*la  qüllx-ldeda 
lEqwa,  ylxs  wäx*'mae  lä  memEnltssmx'^ideda  tIesEme  xEx^Lälales  70 
läx  ötsl&was  künyasLas.     Wä  la^mese  ^älak*as£xs  lae  döqülaqexs 
lE'mae  *wi*la  qlülx*ida.     Wä,  lä  äx'edxes  k-!lpLälaa,  qa*s  k-!äk'!a- 
püqEwexa   xäLla  g'igayawesa   q!wäq!walEmote  tslöhia.     Wä,  g-tl- 
'mese   wilg-llqaxs  lae   *nEmäk*Eylndxa    x*Ix-ExsEmäla  tIesEma  qa 
'nEmäklyes.      Wä,  gll'mese   ^wälExs   laaxat!  etied  sEltleda  qa«s  75 
yäwas*Ide    xös*ida.      Wä,   la'mi    *nex*    qa    älakMales   qiwalaEma 
tsIötslElxLa'ye.      Wä,    g*ll«mese    döqülaqexs   lB'ma§    älak'Iäla    la 
q!ülx*idExs   lae   äx'edxes   nagatsle  *wäbEts!ftläa,  qa*s  xäLlEx'Idö 
xödzELEylntsa   «wäpe   läx    ökü^yasa    xIx-ExsEmäla    tIesEma,    qa 
qlBx'ültsI&wesa   güna*ye   läq.     Wä,  gll'mese  gwÜExs  lae  äx'edxa  80 
öbaltsläna'yasa  LiEnäk/asa  LläsmEse,    qa*8  lä   LExüg'lndälas   läxa 
tIesEme.     Wä,  g-ll*mese  *wilts!äxs  lae  lEXEylndälasa  LEqfEmseläq, 
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on.  I  She  scatters  these  until  they  are  level.     When  this  is  done,  she  | 

85  takes  the  fem-leaves  and  spreads  them  carefully  so  that  they  are 

thick.  I  After  this  she  takes  the  skunk-cabbage  leaves  and  |  spreads 

them  over  them.    She  bends  the  edges  upwards  inside  the  |  steaming- 

hole,  and  she  lays  them  so  that  they  will  not  leak,  one  on  top  of  the 

other.  I  When  this  has  been  done,  she  takes  the  large  dish  which 

90  holds  the  pounded  1  vibumum-berries,  and  she  pours  them  into  the 

steaming  hole.     When  |  this  has  been  done,  she  puts  down  the 

empty  large  dish.     She  takes  |  broad  leaves  of  the  skunk-cabbage 

and  spreads  them  well  over  what  she  is  |  steaming,  and  so  that  it 

does  not  leak.    Then  |  she  takes  her  bücket  and  pours  the  water  in 

95  between  ||  the  leaves  enveloping  the  vibumum-berries  |  which  she  is 

steaming,  and  the  side  of  the  steaming-hole.    As  soon  as  she  has 

poured  water  all  round  it,  |  she  takes  more  skimk-cabbage  leaves, 

spreads  them  over,  and  |  takes  a  mat,  and  she  adds  still  more  cover 

to  keep  the  steam  down.  |  After  this  has  been  done,  she  takes  a  large 

100  Shell  and  scrapes  the  soil  up,  ||  and  with  it  she  Covers  the  mats. 

That  is  all  about  the  steaming  of  vibumum-berries.  | 

When  moming  comes  af ter  the  day  when  she  steamed  the  viburnum- 
berries,  and  |  when  it  is  almost  evening,  the  woman  who  steams  the 
vibumum-berries  takes  the  large  dish  |  and  pours  some  water  into  it. 

qa's    gölg'ilgayeq,    qa    *nEmäk*Eyes.     Wä,   g-ll*m§8e  gwätexs    lae 

85  äx'edxa  ^mse,  qa's  lä  aek*!a  lEXEytndälas  läq,  qa  w&kwes.     Wä, 

g-ll^mese  ^älExs  läe  äx^edxa  k!Ek!aök!wa,  qa*s   lä  a§k-!a  LEpE- 

yindälas  läq.     Wä,  la*me  eklEbale   öba^yas   läx   ewanex^tsi&wasa 

künyasß.     Wä,  läxae  aEmxaakwa  laxes  päpEqEwaklwena'ye.     Wä, 

*    gll'mese    ^älExs  lae  äx'edxa  'wälase  löqlwa,  ytxa  q!ülx"ts!äläxa 

90  qlwelkwe  ttelsa,  qa's   lä   qEptsIöts  läxa  künyase.     Wä,  g'll*mese 

^älExs  lae  häng'alilasa  'wälase  löqlwa  la  löptslä.     Wä,  lä  äx'edxa 

äwädzoxLö   k'!Ek'!aök!wa,    qa's    aek*!exs   lae   LEpsytndälas   laxes 

künsasE'we.     Wä,  laEmxae   aEmxaq.     Wä,  g-fl'mese   ^ätexs  lae 

äx'edxes   'wäbEtsIäla  na^atslä,  qa's   gwäqödös   läx  äwa^awa'yasa 

95  säs^Ema'yases    künsäsE'we    tiElsa    k'Isk'laöklwa    lö'  §waneqwasa 

künyatsläsexa   tiElse.      Wä,  gÜ'mese  *wi'la  güxHdEx   äwe'stäsexs 

lae  äx'edxa   waök"  k-!Ek*!aök!wa,  qa's  LEpEytndäl§s  läq.     Wä,  lä 

äx'edxa  le'wa'ye,  qa's  helöküylnde  lä  näsEyönts  läq.     Wä,  gll'möst 

^älExs  lae  äx'edxa  'wälase   xälaesa  qa's  XElx'Ides  läxa  dzEqwa, 

100  qa's  dzEmdzEmEnxEndex   äwe'stäsa  na'ylme  le*wa'ya.     Wä,  la'me 

^wäla  künsäxa  tiElse  läxeq. 

Wä,  he'mexs  gaälaaxs  lae  gwäla  künsaxa  tiElsS.  Wä,  g'll'mesö 
Eläq  dzäqwaxs  laeda  küntslenoxwe  tslEdäq  äx'edxa  'wälase  löqlwa, 
qa's    güxtslödesa    'wäpe    läqexs    lae    tsIöxüglndEq,    qa    läwäyesa 
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She  washes  it  out,  so  that  all  the  ||  crushed  vibumum-berries  come  off,  5 
for  the  dish  in  which  she  steams  the  benies  is  the  same  dish  in  which 
she  I  crushed  them.     When  it  is  clean,  she  |  puts  it  down  next  to 
the  steaming-hole.     She  takes  a  large  |  ladle,  which  is  made  for  this 
kind  of  work,  to  scoop  |  out  things  that  are  still  hot.     She  takes  it 
and  II  puts  it  into  the  large  dish.     When  this  is  done,  she  takes  a  |  10 
large  clam-shell  and  scrapes  away  the  soij  with  which  she  covered  | 
the  steaming-hole.     When  it  is  all  oflf,  she  takes  |  hold  of  two  comers 
of  the  mat,  tums  it  back,  and  puts  it  down  on  the  floor.  |  Now  the 
cooked  skunk-cabbage  wrapping  begins  to  show.  ||  She  peals  it  oflF;  15 
and    when    it   is    off,  the    steamed   |   vibumum-berries  look   like 
thick  dirty  water.  |  They  are  reddish  in  color.    When  all  the  skunk- 
cabbage  leayes  have  been  taken  off,  she  |  takes  the  large  dish  in 
which  the  large  ladle  is  kept  and  j  puts  it  down  by  the  side  of  the 
hole.     Then  she  takes  out  the  long-handled  ladle,  ||  dips  it  into  the  20 
steaming-hole,  and  pours  the  vibumum-berries  into  the  large  |  dish. 
She  does  not  stop  until  they  are  all  in  the  large  dish.  |  Then  they  have 
all  been  taken  out  of  the  steaming-hole.    As  soon  as  this  is  finished,  | 
she  takes  up  the  dish  in  which  ther  steamed  berries  are,  and  |  puts  it 
in  a  cool  place.     She  lets  it  cool  off  quickly.     Then  she  takes  a  ||  mat  25 
and  puts  it  over  it,  for  she  does  not  want  the  soot  to  drop  |  into  it. 


q!weq!walesawa*ye  tiEls   klüdEg'eq,  qaxs  he*mae   q!welts!älax'dxa  5 
qlwelkwe   tlfilsa,  ytx  lä   künsasö^s.     Wä,   gil^mese  la  egig-axs  lae 
k-anölilas  laxes  künyase.     Wä,  läxae  äx*edxa  *wälask-as§  k'ätslE- 
naqaxa  hek!ömg*llihne  k'asele  g-ÜtlEXLäla  k'ätslEnaqa  qa  xElöltsIft- 
lay&xa    heEm    äle  tslElqwa.      Wä,    heEm    äx^etsöse,   qa^s  lä  g-i- 
tslöts    läxa    *wälas§   löqlwa.     Wä,  g'tl^mese  ^ätexs   lae   äx'edxa  10 
'wälase    xälaesa,     qa^s    lä    ^olaxElas     läxa    dzEqwaxa     dzEms^E- 
mex'däses  künsasE*we  tiElsa.     Wä,  gfl'mßse  ^wi^laxaxs  lae  dädEn- 
XEndxa  le'wa'ye,  qa  nELE*näkülamaseqexs  lae  äx*älilaq.     Wä,  la- 
'mes  xamasgEmg-alfleda  säsgEma'ye  la   LlELlEbEdzö  k*  tek*  laökwa. 
Wä,  la^me  qösälaq.     Wä,  g-ll^mese   *wi*l&xs  lae  ftEm  la  q!öts!äwa  15 
künekwö   tiElsa   la  yäxa   he   ^ex'sa   gEnk'äsöx   neqwax   *wäpa. 
Wä,  la  LlaLlaxostftla.     Wä,  g*ll*m§se  «wi'läweda  k*!Ek'!aök!waxs  lae 
äx^edxa   'wälase   löqlwaxs   g-itslämaeda   *wälase   k'ätslEnaq   laxes 
lae    hä*nölilas  läq.     Wä,    lä    döltslödxa    g-fltlEXLäla    k-atslEnaqa, 
qa's  tseqes   läxa   künekwe   tiElsa,  qa^s  lä    tsetsl&las   läxa  *wälase  20 
löqlwa.      Wä,  äl'mese   ^älExs   lae    ^wiltslft   läxa  *wälase  löqlwa, 
ylxs  lae   *wflg-llts!äweda   künyatsläq.      Wä,  g11*mese  ^älExs  la§ 
k'fig'alilaxa  küne?"tsälaxa   künekwe   tiEls   'wälas  löqlwa,   qa^s  lä 
k'äg'alflas  läxa  *wüdaele,  qa  hälabales  ^wüdEx'Ida.     Wä,  lä  äx^edxa 
lö*wa*ye,  qa^s  päqEylndes  läq,  qaxs  gwäqlElaaq  qlüpstaleda  qlwalö-  25 
bEs§   läq.     Wä,  g'tl'mese   ^ätexs   lae    äx'edxa  hä*yäl*a  löElqlwa 
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27  After  doing  this,  she  takes  medium-sized  dishes  |  and  washes  them 
out  with  water.  When  this  has  been  done,  |  ahe  piles  them  up. 
Then  she  takes  her  spoon  basket,  in  order  to  |  have  it  ready,  and  puts 

30  it  down  next  to  her  seat.  When  she  thinks  that  the  ||  steamed 
vibumum-berries  are  cold  enough,  she  sends  her  husband  to  invite 
whomever  he  |  likes  among  his  friends,  or,  if  he  wishes  |  to  invite 
(them),  the  members  of  hi^numaym.  He  invites  them  to  |  come  and 
eat  steamed  crushed  benies.    When  they  (  come  in,  the  woman  gets 

35  ready.  She  takes  a  ||  medium-sized  dish  from  the  pile,  and  she  puts 
it  down  at  the  |  place  where  she  always  sits;  and  she  takes  oil  and  | 
puts  it  down  where  she  sita;  and  finally  she  takes  the  dish  containing  j 
the  steamed  crushed  vibumum-berries  and  puts  it  down  |  just  out- 

40  side  of  her  seat.  Then  she  takes  a  medium-sized  ||  dish  and  puts  it 
across  the  comer  of  the  large  dish  in  which  the  steamed  |  crushed 
vibumum-berries  are.  She  takes  a  long-handled  ladle,  |  dips  it  into 
the  berries,  and  puts  it  into  a  medium-sized  |  dish.  When  it  is  half 
füll,  she  puts  it  down;  and  |  she  does  this  with  all  the  medium-sized 

45  dishes.  When  ||  the  crushed  steamed  viburnum-berries  are  in  all  of 
them,  she  takes  |  oil  and  pours  it  in.  She  does  not  put  in  very  much 
oil.  I  When  she  has  done  so,  she  distributes  the  spoons  among  the  | 
guests  of  her  husband;  and  when  every  one  has  one,  the  woman  her- 

50  seif  I  places  the  medium-sized  dishes  before  them.     There  is  ||  one 


27  qa*s  aök!e  tslö^wügtdälaq  ylsa  *wäpe.  Wä,  g-ll^mese  ^älExs 
lae  mäxogwalüaq.  Wä,  läxae  äx*edxes  k'ayatsle,  qa  g'äxes  ^wä- 
läa    lax  kiwaelasas.      Wä,    g'tl'mese    k'ötaqe    lasm   'wüdEx*1des 

30  künekwe  tiElsaxs  lae  ^yälaqases  lä'wünEme,  qa  las  Le^lälaxee 
gwB'yöwe,  qa's  Le'lälasE'we  laxes  *ne*nEmökwe  löxs  *nekae,  qa's 
he  Le*lälasE*wes  *nE^memote.  Wä,  la^mese  Le*lälax*da*xüq,  qa 
gäxes  tlElötlasxa  qlwelkwe  künekwe  tiBlsa.'  Wä,  gil'mese  g*äx 
*wi*laeLExs  lae    höx'^ida    xwänalldeda    tslEdäqe,     qa's    &x'§d§xa 

35  hä'yal'a  löqlwa  laxes  maxölilase,  qa's  g'äxe  niEx'äläas  laxes 
hemEnelase  kiwaelasa.  Wä,  läxae  äx'edxa  Lie'na,  qa's  g'äxes 
hä'nel  lax  kiwaelasas.  Wä,  lä  älElxsdälaxs  lae  äx'edxa  küne^"ts!ä- 
läxa  q!welkw4  künekwe  tiEls  'wälas  löqlwa,  qa's  g*äx3  häng-aläas 
läx  Liasäläases  kiwaelase.     Wä,  lä  äx'edxa  'nsmexLa  läxa  h&'yäl'a 

40  löqlwa,  qa's  h&ngägEndes  läxa  'wälase  löqlwa  küne?"tslälaxa 
qlwelkwe  küi^ek"  tlEisa.  Wä,  lä  äx'edxa  gÜtlEXLäla  kätsJEnaqa, 
qa's  tsex*'ides  läxa  künekwe  tlElsa,  qa's  lä  tseyösElas  läxa  helä 
löqlwa.  Wä,  g-il'mese  nE^öyoxsdälaxs  lae  kägalilas.  Wä,  lä 
'näxwaEm  he  ^ex-ldxa  waökwe  hä'yäl'a  löElqlwa.     Wä,  gll'mesö 

45  'wi'la  la  t let lElts lälaxa  qlwelkwe  künekwe  tlElsExs  lae  äx'edxa 
Lle'na,  qa's  klünqlEqes  läq.  Wä,  lä  kies  älaEm  qlSqxa  Lle'na. 
Wä,  gtl'mese  ^älExs  lae  tslEwanaesasa  k'äk'EtslEnaqe  läx  Le'lä- 
uEmases  lä'wünEmß.  Wä,  g'Ü'mese  'wilxtöxs  lae  k'aeseda  tslE- 
däqasa  hä'yäl'a   löElqlwa.     Wä,  la'me  yaeyüdökwa  bebEgwäuEme 
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dish  for  each  thxee  men.     When  she  has  put  them  down,  |  the  guests  51 
at  once  take  their  spoons  and  begin  to  eat  the  |  steamed  vibumum- 
berries;  and  after  they  haye  eaten,  they  drink  a  very  little  (  water 
to  rinse  their  mouths.    After  doing  this,  |  they  go'out;  and  now  at 
last  this  is  all  about  the  eating  ol  ||  crushed  steamed  vibumum-  55 
berries.  | 

Brittle  Crabapples. — The  time  to  pick  crabapples  |  is  when  they  1 
get  large,  when  they  are  still  green.     When  |  the  woman  sees  that 
the  apples  are  getting  large,  she  takes  her  |  small  basket  and  goes 
where  good  crabapples  are,  and  picks  them  off.  |  She  puts  them  into  5 
her  small  basket;  and  when  it  is  füll,  |  she  goes  home.     Then  she 
calls  her  husband  and  her  1  children  to  come  and  sit  down;  and  when 
they  sit  down,  she  |  spreads  a  f ood-mat  in  front  of  them.  |  She  takes 
the  basket  with  crabapples  and  pours  the  apples  on  the  ||  mat.     Then  10 
they  take  hold  of  |  the  bunches  of  crabapples,  one  of  each,  and  bite  off 
the  I  crabapples  from  the  stems  and  eat  them.  They  |  continue  doing 
so,  and  only  stop  when  they  have  |  all  been  eaten.   They  do  not  eat  oÜ 
with  them,  because  there  is  juice  inside.  ||  Brittle  crabapples  are  not  15 
given  at  a  feast  to  many  tribes,  |  for  only  the  married  couple  and 
their  children  eat  |  them.    That  is  all  about  this.  | 


läxa  'näl^nEmexLa  häa  löqlwa.  Wä,  g-ll^mese  *wilg*alilExs  lae  50 
hex-^ida'ma  Le^länEme  däxidxes  k-äk'EtslEnaqe,  qa*s  *yös*idexa 
künekwe  qlweltaak"  tiElsa.  Wä,  g-ll^mese  ^ätexs  lae  xäL!Ex**id 
nägek-llaxa  *wäpe,  qa^s  tslEWCLlExödayowe.  Wä,  gll«mese  ^ä- 
Iexs  lae  höqüwElsa.  Wä,  lawesLe  ^äl  läxa  tlslstiasaxa  künekwe 
qlwelk**  tlElsa.     Wä,  laEm  ^äla.  56 

Brittle  Crabapples.  — XEmök"  tsElx",  ylxs  he^mae  tsElx^wIdExdBmxa  1 
tsElxwaxs  lae  äwäwa,  yixs  he^mae  äles  lEnlEnxsEma.     Wä,  h^'maaxs 
laeda  tslsdäqe  döqwalaxa  tsEl:?:waxs  lE*mae  äwäwa.     Wä,  lä  äx^edxes 
lälaxame,  qa*s   lä  läxa   ög'adäxa   tsElxwe.     Wä,  lahmes  epiEXLaq, 
qa's  -lä   eptslälas   laxes   lälaxame.    Wä,  g'tl^mese   qöt!axs   g'äxa6  5 
nä'nakwa  laxes  g-ökwe.     Wä,  la'me  Le*lälaxes   lä^wünEme  LE'wis 
säsEme,  qa  g'äxes  k!üs*ällla.     Wä,  g'U'mese  klüs^älÜExs  lae  äx*ed- 
xa  hä'madzowe  le^wa'ya,  qa*s  lä   LEpdzamölilas   laxda*xüq.     Wä, 
lä  äx^edxes  tsElwatsle  lälaxama,  qa's   lä  gü^Edzötsa  tsElxwe  läxa 
LEbile  tsEl3:"tsa>:üdzö  le'wa^ya.     Wä,  hex'^ida'mese  ^näxwa  däx-ld-  10 
xa    'näPnEmxLa  läxa    tenlEnxsEme   tsEl^wa,   qa   q!Ekälax**idexa 
tsEl^we    laxes    tsetsElwanöwaxs    lae    xEm:5*wedEq.     Wä,    la^mese 
höx'säEm^gweg'flaqexs   tsElx^tsa^wae.     Wä,   äl'mese  gwälExs  lae 
*wi'läq.     Wä,  la^me  hewäxa  tslEpas  läxa  Lle^na,  qaxs  *wäbEts!&e. 
Wä,  la^me  kies  kIweladzEm  läxa  qlenEme  lelqwälaLa^ya  xEmökwe  15 
tsEl^wa,  ylxs  lex*a'maeda  ha'yasEqäla  le^wis  säsEme  tsElx"tsay"xa 
XEmökwe  tsElx^a.     Wä,  laEmxae  gwäl  läxeq. 
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Crabapples  and  Oil. — This  is  thesame  as  |  vibumum-berries  and  oil, 

20  about  which  I  talked  before,  tot  you  will  ||  only  have  the  same  (de- 
scription).  I 

Mashed  Steamftd  Crabapples. — ^The  |  woman  takes  her  small  dish 
and  her  spoon,  and  she  dips  |  some  of  the  crabapples  and  water  out  of 
the  box.     Then  she  puts  them  into  her  small  dish;  and  when  it  is  | 

25  half  füll,  she  takes  it  and  puts  it  down  next  to  her  l  place.  She  takes 
her  husband's  stone  hammer,  and  she  pounds  |  the  crabapples  in  the 
small  dish;  and  when  they  are  all  broken  up,  she  |  puts  away  the 
stone  hammer  that  she  was  using,  and  she  |  mashes  them  with  both 
hands.     When  they  are  all  |  mashed,  she  takes  oil  and  pours  it  on, 

30  much  of  it;  ||  and  when  this  is  done,  she  calls  her  husband  and  her 
children  |  to  come  and  sit  down;  and  as  soon  as  the  whole  f  amily  has 
assembled,  the  |  woman  takes  her  spoons  and  gives  one  to  each.  | 
Then  they  all  eat  with  their  spoons;  and  |  they  eat  the  mashed  crab- 

35  apples.  They  only  stop  ||  when  they  have  been  eaten.  They  never 
drink  water  after  eating  them.  |  That  is  all  about  it.  | 

Salal-berries  and  Crabapples  (Salal-berry  cakes  mixed  with  mashed  | 

crabapples). — The  woman  takes  .two  dishes  and  |  puts  them  down 

next  to  the  place  where  she  always  sits.     Then  she  takes  |  f  our  cakes 

5  of  salal-berries  and  puts  them  into  one  of  the  dishes.  ||  As  soon  as 

she  has  finished  doing  so,  she  takes  some  water  and  pours  it  in.  | 

18  Crabapples  and  Oil. — Lläkwe  tsEl^wa;  ytxs  hS'maaxat!  ^ekwa 
Lläkwe   tiElsaxEn    läx-*idaxat!  gwägwex's'älasa,    ytxs   hö*meLaq5s 

20  äEnü  nE^EltEwesöLe. 

Mashed  Steamed  Crabapples.— QIwedzEk"  q  !ölk"  tsElywa,  yixs  A^mae- 
da  tslEdäqe  äx'edxes  lälogüme  LE*wes  kätslEnaqe,  qa*s  lä  tsex-*id 
laxes  tsEl:^"staats!e,  qa^s  lä  tsetsl&las  läxa  lälo^üme.  Wä,  g'll'mese 
nEgöyoxsdälaxs   lae  k-älaq,    qa*s   lä   klwägalö  laxes   hemEnelase 

25  kiwaelasa.  Wä,  lä  äx*edxa  pElpElqases  lä*wünEme,  qa*8  IssElgEn- 
dexa  la  tsEli^L^tsIftlasa  lälogüme.  Wä,  gll^mese  «wPweIx-sexs  lae 
g-exaxes  lESElgayayowe  pElpElqa.  Wä,  la  helö>c*wid  la  qhwesEl- 
gEntses  *wäx-8ölts!äna*ye  e*eyasö  läq.  Wä,  g-fl*mese  la  filakiäla 
la  'wI'weIxsexs  lae  äx'edxa  Lle^na,  qa^s  klünqlsqesa  qlenEme  läq. 

30  Wä,  g-ll*mese  gwälExs  lae  Le*lälax§s  lä*wünBme  LE'wis  säsEme, 
qa  g'äxes  klüs'älöa.  Wä,  g-tl'mese  gäx  sEnyanögwalÜExs  lae 
äx^ededa  tslEdäqaxes  käk'EtslEnaqe, qa^s  tslEwanaeses  läx'da^xüq. 
Wä,  hex'ida*mese  'nä^wa  •yös'itses  k'äk'EtslEnaqe  läq.  Wä,  la*me 
tsEl?|:"tsa?^widxa  qlwedzEkwe  tsEl^wa.     Wä,  äl'mgse   ^älExs   lae 

35  'wrtaq.  Wä,  la^me  höwäxa  nägek'Elax  *wäpaxs  lae  gwäla.  Wä, 
laEmxae  ^wäl  läxeq. 
1  Salal-berries  and  Crabapples  (TiEqa  mälaqsla  LE^wa  qlwedzEkwe 
tsEl^wa). — Wä,  heEm  äx^etsösa  tslEdäqa  ma*hEXLa  löBlqfwa,  qa*s 
g'äxe  mEx^äläas  laxes  he^mEnelase  kiwaelasa.  Wä,  lä  äx^edxa 
möxsa  tiEqa,  qa^s  lä  pax^altslödälas  läxa  ^nEmexiÄ  löqlwa.  Wä, 
5  gll'mese  ^älisxs  lae   tsexld  läxa   *wäpe,  qa*s  lä  güqlEqas  läq. 
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Then  she  watches  until  they  are  just  covered  with  water.     Then  she  6 
stops  and  |  takes  the  spoon  and  the  other  dish,  and  takes  it  |  to 
where  she  keeps  the  crabapples.     She  dips  her  spoon  into  the  |  crab- 
apples  and  puts  them  into  the  dish.     When  it  is  half  fuU,  |  there  is  10 
enough  in  it.     Then  she  puts  it  down  next  to  her  seat.  |  Then  she 
takes  her  husband's  stone  hammer  and  pounds  |  the  crabapples;  and 
when  they  are  all  pounded  up,  she  puts  away  the  stone  hammer.  |  Then 
she  takes  the  dish  with  salal-berries  and  mashes  them  with  both  | 
hands,  the  salal-benies  which  have  been  soaked.  ||   When  they  are  15 
all  in  pieces,  she  takes  the  dish  with  the  pounded  crabapples  and 
pours  them  into  the  dish  with  the  mashed  salal-berries.     When  they  | 
are  all  in,  she  takes  the  oil  and  pours  it  on.     After  |  doing  so,  she 
mashes  them  again  with  both  hands,  |  so  that  they  are  thoroughlymixed. 
When  they  are  mixed,  she  stops,  and  ||  calls  whomever  she  likes  to  come  20 
to  eat  the  mashed  |  crabapples  mixed  with  dried  salal-berries,     When 
the  guests  |  come  and  sit  down,  she  gives  them  a  food-mat  and  spreads 
it  I  in  front  of  them.     She  takes  the  spoons  and  distributes  |  them 
among  them.     Finally  she  puts  down  in  front  of  them  the  dish  U 
with  the  salal-berries  and  crabapples  mixed  which  she  |  puts  down  25 
in  front  of  her  guests.     Then  they  take  the  |  goat-horn  spoons,  for 
this  kind  of  food  is  eaten  with  |  goat-horn  spoons,  and  they  all  eat 

Wä,  ä^mese  döqwfda,  qa  t!et!£bidzow^xa  *wäpaxs  lae  ^äla.    Wä^,  6 
lä  äx'edxa  k'ätslEnaqe  LE^wa  'nEmexLa  löqlwa,  qa^s  lä  dälaqexs  lae 
lax  ha^nelasases  ts£l^"staats!e.     Wä,  la  tsex'^itses  k'ätslEnaqe  läxa 
tsBl?"sta,  qa*s  lä  tsetslälas  läxa  löqlwa.     Wä,  g-ll*mese  nEgoyoxsdä- 
laxs  lae  häatsiä.     Wä,  gäxe  k'äg*alilas  laxes  hemEuelase  k!wae-  10 
lasa.     Wä,  lä   äx^edEx   pElpElqasSs   lä^wünEme,    qa's   lESElgEudes 
läxa  tsElx"sta.    Wä,  g-ll*mese  ^wi^weIx-sexs  lae  g-exaxa  pElpElqe. 
Wä,  lä  nex^edxa  tisqatsläla  löqlwa,  qa*s  qlwesEl^Endeses  ^wäxsöl- 
tstäna^ye    e*eyasowe     läxa    tiEqa    lä    peqlü^Elila.     Wä,   g-11'mese 
*wi'WEbc-sExs   lae  äx^edxa    lEdzEkwe   tsElx"ts!&la  löqlwa,  qa^s  lä  15 
güq&sas    läxa    q!wedzEgwats!äxa    tiEqa    löqlwa.      Wä,    gU^mese 
'wi'lösExs  lae  äx^edxa  Lle^na,  qa*8  lä  güqlEqas  läq.     Wä,  g-U*mese 
ewälExs  lae  et!ed   q  IwesEl^Entses  *wäx'sölts!äna*ye    e'ejrasowe  läq 
qa  älaklales  IeI^Ä.     Wä,  g'Ü'mese  IeI^öxs  lae  ^äla.    Wä,  hex-*i- 
da'mese  Le^alaxes  ^E'yä  qa  g'äxe  mEmälaqg'Exa  mälaqEla  q!we-  20 
dzEkwe    tsEl^^sta    LE*wa     tiEqa.      Wä,  gll*mese    g-äx    k!üs*ällle 
L^'länEmasexs  lae   &x*edxa   hä^mädzowe  le*wa*ya,  qa's  lä  LEpdza- 
mölila  läq.     Wä,  läxae  äx'edxa  käk'EtslEnaqe,  qa's  lä  tslEwanae- 
sas  läx'da'xüq.     Wä,  lä  älElxsdälaxs  lae  k'ägtlüaxa  mälaxtslälaxa 
mälaqEla  qlwedzEk"  tsElx"sta   LE*wa   tiEqa  löqlwa,  qa*s  lä  tax-  25 
dzamöläas  laxes  Le'länEme.     Wä,  hex-^ida'mese  *nä^;wa  däx'^dxes 
tslölolaqe   käk'EtslEnaqa,  qaxs   he'mae  'yösElax   ^ex*sdEmaseda 
tslölölaqe    k'ätslEnaqa.      Wä,    läxda*x*mö     ^nEmäx*id   'yös'itses 
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30  with  their  |  spoons.  They  suck  out  the  juice;  ||  and  wh^i  the  juice 
is  out,  they  blow  out  the  skins.  |  They  continue  doing  so  while  they 
are  eating  it.  When  they  have  eaten  it  all,  |  they  go  out.  They 
never  drink  water  af ter  eating,  |  and  only  rinse  out  the  mouth  with 
water,  for  the  food  sticks  |  to  the  inside  of  the  mouth.     They  do  not 

35  like  to  ||  drink  water  af  ter  eating  this  food,  because  the  water  causes 
heart-bum.  |  Therefore  they  are  afraid  to  drink  it.  This  is  not  | 
used  when  they  invite  many  tribes,  for  it  is  only  used  by  the  husband 
and  wife.  |  That  is  all  about  this.  | 
1  Bnnch-Berries.^ — ^When  (the  basket)  is  fuU,'  (the  man)  sends  his 
young  men  |  to  call  his  tribe,  for  he  is  going  to  give  a  feast  with  the 
bunch-benies.  Then  |  his  wife  takes  her  dishes  and  puts  them  down 
next  to  her  seat,  |  also  the  spoons  and  the  oil.  As  soon  as  she  has 
5  finished,  ||  she  spreads  down  the  mats  for  the  guests  to  sit  on  when 
they  come  |  in.  When  they  are  all  in  the  house,  the  woman  |  teils 
the  young  men  to  go  and  put  the  benies  into  the  dishes;  |  and  when 
all  the  dishes  are  füll  of  benies,  she  takes  |  oil  and  pours  it  in.     After 

10  this  has  beendone,  (the  young  men)  distribute  ||  the  spoons  among  the 
guests;  and  when  this  is  done,  |  they  put  the  dishes  with  the  benies 
one  in  front  of  each  four  men.  |  After  they  have  been  put  down,  the 


k*äk'Ets!Enaqe    läq.      Wä,    la*me    klümtälax    *w&paga*yas.      Wä, 

30  g'll'mese 'wi*läwe  'wäpaga'yasöxs    lae   pöx'ödEx    säq  IttsgEma^yas. 

Wä,  hex*sä*mese   gweg-ilaqexs   h&'mapaaq.     Wä,  g-ll*mese   *wrta- 

qexs  lae  höqüwElsa.     Wä,  la^me   hewäxa   nä^ek'tlax  *wäpa.    Wä, 

läLe  äsm   tslEweLJExötsa   ^wäpe,  qaxs  älak'Idae  k!üta  hemaöma- 

ts!ena*yas  läxEns   &wiL!Exawa*yex.     Wä,  he'mis   k- leselas  helqläla 

35  näx^deda  hä'mäpax  ^Sx'sdEmasexs    nEweq!üp!edae   nä^k'tläxa 

*wäpe.    Wä,  hö^mis  lägilas   k-flEme.     Wä,  laEmxae   k!es    Le'lä- 

*layo   läxa  qlenEme   lelqwälaLa'ya,  ytxs    lex-a*maeda  hayasEk'äla 

äxEq.     Wä,  laEm  gwäl  läxeq. 

l      Bunch-Berries.^ — Wä,'  gÜ^mese  qötlaxs  lae  'yälaqases    ha*yäl*a, 

qa  las  Le*lälax   gökülötas.     Wä,  la'me  qEkilt^a  qEklaäle.    Wä, 

lä  gEUEmas  äx^edxes  löElqlwe,  qa  g-äxes  häxhanel  lax  kiwaelasas 

LE^we  käkEtslEnaqe;    wä,  he*misLes  Lle'na.     Wä,  gll'mese  ^wälExs 

5  lae  LEpIälÜElaxa  leEl'wa^ye,  qakIwädzEwesöltsa  Le^länEme,  qö  g  äxL 

högwiLö.     Wä,  gll'mese  gäx  *wi«laeLExs  lae  hex-*ida*ma  tslEdäqe 

&xk'!älaxa    hä'yü'a,   qa  las  kiatslälasa  qEklaäle  läxa  löElqlwe. 

Wä,    g*ll*mese  *wi*la  qeqEX'ts!äleda   löElqlwäxs    lae    äx*etsE'weda 

L!e*na,  qa*s  lä  klünqlE^Em  läq.     Wä,  gÜ'mese  ^äla  lae  tstewa- 

10  riaedzEma  käk'EtslEnaqe  läxa  Lö'länBme.      Wä,  gummöse  ^äiEXs 

lae  k'axdzamolelEma  qeqEX'tsIftla  löElq!w6läxa  maemökwe  bebE- 

gwänEma.      Wä,    g'll'mese    'wflg'alflExs    laö    höx'idaEm    'nä^a 

t  Chamaeperidineum  unalaackkentc  (Ledb.)  Rydb. 
t  Continued  from  p.  221,  Une  27. 
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guests  I  take  their  epoons  and  eat  the  benies;  |  and  after  having 
done  so,  they  go  out.     There  is  only  one  |  way  of  eating  the  bunch-  15 
bemes;  and  they  do  not  sing  when  |  they  are  invited  to  this  feast. 
That  is  aJl  about  this.  | 

Oooseberries. — (The  woman^  puts  ßier  basket  with  goosebemes] 
down  on  the  floor;)  and  when  a  strong  wind  is  blowing,  she  |  spreads 
out  her  mät  where  the  wind  blows  strongest.  |  She  takes  f our  pieces 
of  firewood  and  putö  them  down  crosswise  under  the  edges  ||  of  the  20 
mat,  so  that  it'  is  like  a  nest  inside.  When  this  has  been  done,  |  she 
takes  her  basket  with  the  gooseberries,  puts  it  down  |  at  the  end 
whence  the  wind  is  blowing,  at  the  end  of  the  long  side  of  the  [ 
billets  around  the  mat,  in  this  way;'  and  when  the  wind  begins  to 
blow  hard,  |  she  takes  hold  of  each  side  of  the  large  basket,  ||  and  25 
pours  out,  not  violently,  the  gooseberries  so  that  |  they  come 
slowly  out  of  the  gooseberiy  basket  when  they  are  |  falling  into  the 
nest  which  was  made  for  cleaning  them.  The  woman  lifts  |  the 
basket  up  high;  and  the  leaves  are  blown  away  by  the  wind,  |  and 
do  not  fall  onto  the  mat  on  which  they  are  ||  cleaned.  Only  the  30 
gooseberries  fall  down  on  it.  |  Now  they  are  cleaned.  As  soon  as 
this  has  been  done,  she  goes  and  puts  them  back  |  into  the  large 

däx'idxes  k'äk'EtslEnaqe,  qa*s   qEX*qak-ax*^dexa  qEklaäle.      Wä,  13 
g'tPmese  ^wi'laxes qExqakaxs lae  höqüwElsa.     Wä,  *nEmx-*Idäla*me 
^eg'ilasaxa    qEk'Iaäle.      Wä,     he^misexs    k'Iesae    dEnxElagilEx  15 
qEX'qäkaeda  Le^länEme  qa^da  qEk* !aäle.     Wä,  la'me  gwäl  läxeq. 

Gooseberries. — Wä,  gfl*mese  läklwemasa  yäläxs  lae  äx^edxes  le- 
*wa*ye,  qa*s  lä  LEplElsaq  läxa  yöx"dEmala^yasa  yäla.  Wä,  lä 
&x*raxa  mötslaq  lEqwä  qa*s  xwältse^stales  lax  äwabä*yas.ewEnxa- 
la^yasa  le^wa'ye,  qa  qElxasales  ötsl&was.  Wä,  gll*mesö  ^älExs  20 
lae  äx^edxes  tiEmwatsIe  nage  ^wälas  lExa*ya,  qa's  lä  hänbElsas 
läxa  gweba*ye  lax  g*äya*näkülasasa  yäla  läx  g1ldäg*aena*yasa 
xwältse'staakwe  le^wa*ya,  g*a  gwäleg'a.^  Wä,  glPmese  teklütE- 
leda  yäläxs  lae  dädanödxes  tiEmwatsIe  nage  ^wälas  lExa'yaxs^j 
lae  k-!es  eol^näkülaxs  lae  gügE^näkülaxes  tiEmwatsIe  lExa^ya  qa  25 
ex**mes  lältslftleda  tiEmxwale  läxa  tiEmwatsIe  lExa*ya  qa^s  lä 
lädzodala  läxa  qElxase^lakwe  klmdEdzö  le'wa*ya  läx  dzöxwalaena- 
•yasa  tslEdäqaxes  tiEmwatsIe  lExa*ya,  qa  yäme^stalayowes  k'Iamo- 
mäs.  Wä,  laEm  kleäs  lädzodälasa  k'Iämomo  läxa  qElxase^kwe 
k'imdEdzo  le*wa*ya.  Wä,  la^me  lex'ama  tiEmxwale  la  lädzodälaq.  30 
Wä,  la*me  eklEgEkwa.  Wä,  gll^jnese  gwälExs  lae  xwelaqa  laax- 
tslöts  laxes  tiEmwatsIe  nage  *wälas  lExa*ya,  qa*s  lä  öxLaeLElaq 

»  Continued  from  p.  222,  line  24. 

*  That  is,  she  places  foor  small  logs  in  a  rectangle  and  presses  the  mat  Into  the  spaoe  so  formed,  the  edges 
leaning  agalnst  the  logs. 
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33  basket.  Then  she  cames  it  on  her  back  |  into  the  house.  She  goes 
and  pours  them  into  the  large  dish.     As  soon  as  |  she  has  finished, 

35  she  picks  more  gooseberries,  and  ||  uses  the  same  mat,  and  the  canoe 
pole  to  strike  them  with.  When  |  her  basket  is  füll,  she  cames  | 
them  home  to  her  house.  Again  she  puts  down  her  mat  |  where  the 
wind  blows  strongest,  and  she  does  the  same  as  |  before.     When  she 

40  has  many  gooseberries,  she  takes  a  ||  low-sided  box  which  is  made  for 
this  purpose.     It  is  |  two  spans  and  two  short  |  spans  long,  and  two 

45  Spans  wide,  |  and  one  span  |  high.  The  woman  takes  this  ||  low  box  and 
pours  the  |  gooseberries  into  it.  When  it  is  nearly  f  uU,  she  stops  pour- 
ing  them  in;  |  and  when  she  has  done  so,  she  builds  up  a  fire  and  puts  | 
stones  into  it.     When  she  thinks  there  are  enough  for  her  purpoee,  j 

50  she  takes  her  tongs  and  puts  them  down  by  the  side  of  the  fire.  H  She 
takes  a  bücket  and  goes  to  draw  water.  When  she  |  comes  back,  she 
pours  the  water  into  the  small  dish,  and  she  |  puts  the  small  disb 
next  to  the  fire.    When  all  this  |  has  been  done,  the  stones  on  the 

55  fire  are  hot.  |  She  takes  her  tongs,  picks  up  the  red-hot  ||  stones,  dips 
them  into  the  small  dish  with  water  in  it,  |  and,  when  the  ashes  that 


33  laxes  g-ökwe.  Wä,  lä  güxtslöts  läxa  *wälase  löqlwa.  Wä,  gtl- 
*mese  gwätexs  lae  xwelaqa  tlEnL^waxa  ttem^wale.     Wä,  heEmxa 

35  äxElases  le^wa^ye  LE^wa  dzomeg-alaxs  kwßxäas.  Wä,  g-11'Emxaä- 
wise  qot!e  tiEmwatsläs  näg'e  *wälas  lExäxs  g'äxae  öXLälaq,  qa^s 
g'äxe  nä^nakwa  laxes  g-ökwe.  Wä,  läxae  äx'Elsaxes  le^wa^ye  lax 
yö?"dEmala^yasa  yäla.  Wä,  laEmxae  äEm  he  gweg-ilaqes  g'llx'de 
gwegilasa.     Wä,  glPmese  la  qlenEme  t lEnr^cwaläsexs  lae  äx'edxa 

40  kütsEme  uEq lEmgllÜEm  wüle  qaeda  dzegikwe  ttem^walä,  ylxs 
ma^lplEnk'ae  läxEns  q!wäq!waxts!äna*yex  he'mis  bäbELawis^da 
ts !E:s:"ts läna'ye  'wäsgEmgEg-aasas.  Wä, lä ma4p lEnk*  läxEns  q !wä- 
q!wax*ts!äna^yex,  ytx  *wädzE§Egaasas.  Wä,  lä  'nEmplEuk'ustäwe 
'wälasgEmasas  läxEns  q!wäq!waxts!äna*yßx.     Wä,  hesm  äx'etsösa 

45  tslEdäqexes  kütsEm  dzeg*ats!exes  tiEmxwale.  Wä,  lä  güxtslötsa 
tiEmxwale  läq.  Wä,  g'il^mese  Eläq  qötlaxs  lae  ^äl  güqas. 
Wä,  gll*mese  gwälExs  lae  lElqox^widxes  lE^wÖe,  qa's  xEx"LEnd§sa 
tIesEme  läq.  Wä,  g*Il*mese  k'ötaq  laEm  heläla  laxes  senataq, 
lae   äx*edxes   küpLälaa    qa   g'äxes   k'adfinwalisEx  lEgwilas.     Wä, 

50  läxae  äx^edxes  nägatsle,  qa*s  lä  tsex'^dEx  ^wäpa.  Wä,  gil*mesS 
g'äx  aedaaqaxs  lae  güxtslötsa  'wäpe  läxa  lälo^öme,  qa's  lä 
kanölisasa  'wäbEtsIäla  lälögüm  laxes  lEgwÖe.  Wä,  g'll'mese 
^ätexs  lae  memEnltsEmx**ideda  tIesEme  xEx"Lälales  läxa 
lEgwÖe.     Wä,  lä  däx'^dxes  k'SpLälaa  qa^s  küpiedes  läxa  x'ix'EX- 

55  sEmäla  tIesEma,  qa's  lä  h&pstEnts  läx  *wäbEts!Äwasa  lälogüme. 
Wä,  gll*mese  la  *wi*läwe   k!wek!ütsEmayaq  ^1na*yaxs  lae  k'BplB- 
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stick  on  the  stones  come  oflF,  she  |  puts  them  into  the  gooseberries.  57 
She   continues   doing    this   with    the  other  red-höt  |  stones.     The 
stones  are  put  in  close  together.     When  [  this  is  finished,  she  takes  a 
mat  and  spreads  it  over  it,  and  ||  she  leaves  it  this  way  some  time.  60 
When  the  woman  thinks  that  the  stones  are  getting  cool,  |  she  takes 
oflF  the  mat  covering  and  puts  it  down.  |  Then  she  takes  her  tongs  and 
picks  out  the  stones  that  have  cooled  off,  |  and  she  puts  them  down 
next  to  the  fire.     When  they  are  all  out,  |  she  stirs  the  berry  jam 
with  a  cedar  stick.  ||  If  they  are  not  boiled  to  pieces,  she  takes  her  05 
tongs,  I  takes  out  more  hot  stones,  dips  |  them  into  the  small  dish 
with  water,  and  puts  them  in.     She  does  not  |  take  very  many  red- 
hot  stones.     When  it  begins  to  boil  up,  |  she  spreads  a  mat  over  it; 
and  she  does  not  leave  it  there  long,  ||  before  she  takes  off  the  covering  70 
mat  and  puts  it  down.     Then  she  |  takes  her  tongs,  picks  out  the 
stones  from  the  |  gooseberry  jam,  and  puts  them  down  next  to  the 
fire.  I  When  the  stones  are  all  out,  she  takes  a  large  dish  and  |  puts  it 
down  next  to  the  low-sided  box.     She  takes  a  ||  long-handled  ladle  ^^ 
and  dips  out  the  gooseberry  jam  and  puts  it  into  the  |  large  dish. 
When  it  is  füll,  she  takes  up  the  large  dish  of  |  gooseberry  jam  and 
puts  it  down  at  a  cool  place  |  to  cool  off  quickly,     When  it  is  cold, 

qas  läxa  tlEm^wale.     Wä,  lä  hänal  he  gweg'ilaxa  waökwö  x'ix'Ex-  57 
sEmäla  tIesEma.     Wä,  la*mS  mEmk*Ewakw3da  t!esEm3.    Wä,  g'll- 
*mese  ^älExs  lae  äx^edxa  lö'wa'ye,  qa*s  naxüytndes  läq.     Wä,  lä 
gael  hö  gwaele.     Wä,  g'll'mese   k'öteda  tslEdäqaq   laEm  k'ö^'wi-  60 
deda  tIesEmaxs  lae   äxödxa  le^wa'ye  näxümäs  qa's  g'ig'alilesexs 
lae  äx^edxes  k'SpLälaa,  qa*s   k'BpRdes  läxa   tIesEm   lä  k*ö?*wida, 
qa*s    lä    k- übEnölisElas   laxes   lEgwile.     Wä,    glPmese   *wi'löstaxs 
lae    xwetletsa   k!wa*xLäwe   laxes    dzekasB'we    tlsm^walä.      Wä, 
giPmesö    k*!es    xäsIdExs    lae    gt!ed    däx'ldxßs    k'KpLälaa,    qa's  65 
etlede    k'ltpüts    läxa    x'ix'ExsEmäla     tIesEma,    qa's    läxat!    h&p- 
stEnts  läx  'wäbEtsI&wasa  lälo^üme.     Wä,  läxaö  k!tp!Ek*flasa  k'Iesd 
qles^Em  x'ix'ExsEmäla  tIesEm  läq.     Wä,  g'tl'mese  mEdElx'widExs 
lae  äx*§dxa   le'wa'ye,  qa^s  lä  nä^ümts   läq.     Wä,   klestia   gex**!- 
dExs  lae  xwelaq  äxodxa  näi^üya'ye  le*wa*ya,  qa*s  g"ig*alflesexs  lae  70 
däx'^dxes  k*!tpLälaa,  qa^  k  HpÜdes  läxa  tIesEme  la  g-e^exa   dz^ 
g-tkwe  t!Em:^walä  qa's  läxat!  k* ÜbEnölisElas  laxes  lEgwÜe.     Wä, 
g-11'mese  ^wi'lostedä  t  lessmaxs  lae  äx'edxa  *wälase  löq  !wa,  qa*s  lä 
k'anölilas  läxa  kütsEme  dzeg'atslexa   tiEmxwalS.     Wä,  lä  äx'§dxa 
gitlEXLäla  tsexLa,    qa*s  lä   tsEyösasa  dzeg'tkwe    ttEm^wale    läxa  75 
«wälase  löqJwa.     Wä,  gil'mese  qötlaxs  lae  kägllüaxa  dzeg't?"ts!&- 
läxa  tiEmxwale   *wälas  löqlwa,   qa's  lä  kagaläas   läxa  *wüdaölg, 
qa  hä'nakweles  *wOda*stax'ida.    Wä,  gil^mese  *wüda*stax**idEX8  laö 
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80  she  I  sends  out  her  husband  to  invite  his  friends.  He  ||  might  call  his 
numaym,  if  the  man  wishes  to  give  them  the  |  goosebeny  jam.  As 
soon  as  they  |  all  come  in,  the  woman  takes  her  small  dishes,  her  | 
spoons,  and  her  oil,  and  puts  them  down  next  to  her  seat.  |  Then 

85  she  sends  her  husband  to  get  the  ||  gooseberry-jam  dish  and  to  put  it 
Hext  to  her  seat.  |  When  her  husband  comes,  she  takes  a  wooden 
spoon,  I  dips  it  into  the  jam,  and  puts  it  into  the  |  small  dishes. 
When  these  are  half  füll,  there  is  enoygh  in  them;  and  |  when  she  has 

90  put  some  gooseberry  jam  into  ||  the  small  dishes,  she  takes  the  oil  and 
pours  it  on.  She  puts  |  much  oil  on.  After  this  has  been  döne,  she 
gives  a  |  spoon  to  each  guest;  and  after  this,  one  |  dish  with  goose- 
berry jam  is  put  down  in  front  of  |  each  three  men.     As  soon  as  they 

96  have  been  put  down,  ||  (the  guests)  begin  to  eat  the  gooseberry  jam.  | 
When  they  have  eaten  all,  they  go  out.  They  never  drink  |  water 
after  it.  | 
Gooseberries  are  also  eaten  raw  (and  unripe)  by  the  Indians.  |  They 
100  pick  them  oflF  the  gooseberry  bushes,  or  they  eat  them  ||  in  the  house. 
They  never  call  their  friends  for  this.  |  That  is  all  about  the  goose- 
berries. I 


'yälaqases   lä^wünEme,   qa  las    Le*lälaxes    ^ne'uEmökwe    loxs  he- 
80  *maes  *nE*memote  la  Le^älasos,  3^x  *nek*aeda  bEgwauEme,  qa's  ha 
tiEmxwilag'Öxa  dzegikwe  tiEmxwalä.     Wä,  giPmese  g'äx  *wi*lae- 
LExs  lae  hex'^ida^ma  tslEdäqe   äx*edxes   laElögüme  LE*wis  k'äk'E- 
tslEnaqe  LE*wa  Lie'na,  qa*s  g'äxe  g'ig'alila  laxes  hemEnelase  k!wae- 
lasa.     Wä,  lä  ^yälaqaxes  lä^wünEme,  qa  las  äx*edxa   dzeglx"ts i4- 
86 laxa  tlEm^wale  ^wälas  löqlwa,    qa^s  g"äxe  k'äg-alflas  lax   klwaela- 
sas.     Wä,  g*ll*mese  gäxe   lä'wünEmasexs   lae  äx^edxa   k'lk'ayEme 
qa's  teqes  läxa  dzEgikwe  tiEmxwalä,  ga*s  lä  tsEyösElas  läxa  laE- 
lögüme.     Wä,   giPmese   nEgöyoxsdälaxs   lae   helatsü.     Wä,   g*Ü- 
^mese  lä  *wi*la  lä  t!et!EmxHs!äleda  t!Emx"t!awats!eLaxa  dzeg'lkwS 
90  laElö^ömxs  lae  äx^edxa   Lie^na,  qa's  klünqlEqes   läq.     Wä,    la'me 
qleqxa  Lie'na.     Wä,   gll*mese   gwälExs  lae   tslEwanaesasa  k'äk'E- 
tslEnaqe.      Wä,    giPmese   gwälExs   lae    kaxdzamölilasa   *näl*nE- 
mexLa  t!Em?"t!awats!eLaxa   dzegikwe   tlEm^wale    laElögüm  läxa 
yaeyüdukwe   bebEgwänEma.     Wä,   gll^mese  ^wilg-alÖExs  la§   h§- 
96  x'^idaEm    *nä?wa  dzedzeglgüx'^dxa    dzegikwe    tiEmxwalä.     Wä, 
gil'mese   *wi*laxs  lae  höqüwElsa.     Wä,   la*me   hewäxa   nä^ek'ilax 
*wäpa. 

Ylxs  k!Elxk!ax*aaxaeda   bäklümaxa   tiEmxwale,  yixs   lae  h&- 
^maaxsöq  läxa   t!Em:K"mEdzEXEküla   löxs   g'äx^mae   t!Emx"t!a^q 
100  laxes    g'ökwe.     Wä,    lä    k*!es    Le^lälas    laxes    ^ne^uEmökwe.     Wä, 
laEm  gwegwalEm  läxa  tiEmxwale. 
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Cnrrants. — Currants  are  also  only  eaten  |  from  the  currant  bushes.  1 
They  do  not  give  these  at  a  feast  to  many  |  people  or  to  their  relatives, 
for  there  are  not  very  many  of  |  these.     That  is  all  about  this.  1 

Solomon's  Seal. — This  is  the  same  thing.     They  only  eat  these  off  5 
the  plant  when  |  they  see  them  growing  on  a  berry  patch,  for  | 
sometimes  the  plants  have  many  edible  benies.  |  The  tribes  are  also 
not  invited  for  these,  for  there  are  not  |  many  berries  of  this  kind. 
They  are  not  put  on  the  fire  and  ||  boiled.     That  is  all  about  this.  |       10 

Currants  (Habaxsöle). — HeEmxaeda  habaxsöle  &Em  ha'maaxsösö^  1 
läxa  häbaxsolemEsö.     Wä,  laEmxae  k*!es  Le'lälayö  läxa  qlenEme 
bebEgwänsma    Lö'ma    LeLEL&la,    qaxs    k*!esae    &laEm    qiensme 
^ex'sdEmas.     Wä,    laEmxae  ^wäl  läq. 

T  lEmts  !.^ — Wä,  hgEmxae  ^weg-ilasE^we,  ytxs  A'mae  h&'maaxsö-  5 
sösa  döx*waLEläqexs  qlwäxae  läxa  tiEmtslEXEküla,  qaxs  ä'mae 
helanökwa  tiEmtsIamEse  lax  hämxL&laxes  h&mxLawa'ye.  Wä, 
laEmxae  k*!es  Le'lälayo  läxa  lelqwälaLa^ye,  qaxs  k'Iesaaxat! 
qlenEme  gwex'sdEmas.  Wä,  laEmxae  k'Ies  hänxusntsE^wa  qa 
Liöbats.     Wä,   laEm  ^äl  läxeq.  10 

1  Unifolium  dilaiatum  (Wood)  HoweW. 
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V.  BEUEFS  AND  CUSTOMS 
SiGNS  (a'qEn) 

Body  Feelings  as  Signs. —  TwücMng  of  (he  Crovm  of  the  Head. —  1 
When  the  crown  of  the  head  of  a  man  twitches,  |  he  knows  that  he  wiD 
cut  off  his  hair for  his  relative  who  |  is  to  die;  for  that  is  the  way  the 
Indians  do.     As  soon  as  a  near  |  relative  dies,  and  when  he  has  been 
dead  four  days,  H  the  hair  is  cut.  |  5 

TwücMng  of  the  Nase. — When  the  nose  of  a  man  |  twitches,  he 
knows  that  he  will  blow  his  nose  when  he  cries  for  a  |  relative  who  is 
going  to  die.  | 

TwücMng  ofthe  Upper  Lip, — When  the  upper  ||  Up  [of  our  mouth]  10 
twitches  (a  man)  knows  that  tears  will  nm  down  |  when  he  cries  for 
a  relative  who  is  going  to  die.  | 

TwücMng  and  ItcMng  ofthe  CheeJc. — When  the  cheek  |  of  a  woman 
twitches  or  itches,  she  knows  that  she  will  Scratch  her  face  when  she  | 
cries  for  a  relative  who  is  going  to  die.  || 

Heaving  ofthe  Stomach, — When  the  stomach  of  a  man  twitches,  |  15 
the  Indians  call  it  *' heaving"  of  the  stomach,  for  the  stomach  will 
heave  |  when  he  is  wailing  for  one  who  is  going  to  die.  | 

Wiping  of  the  Eyes. — When  the  lower  part  of  the  thirnib  |  of  the 
band  of  a  man  twitches,  he  knows  that  he  will  wipe  his  eyes  ||  with  the  20 
lower  part  of  his  thirnib  when  he  wails  for  a  relative  who  is  going  to  die.  | 

MEÜEXLa', — Wä,  he'*maaxs  msta^e  qls'nxLä^yasa  bEgwä'nBme;  1 
wä,    laE^m    qlä'laqexs    tlö'sasE'wcLes    sE^ya'    qae's    LCLELä'läxs 
hs^le'Le,   qa    ^e'gi*lasasa    bä'klümaxs    g-l'Hmae   iE*le's    mä'g'Ue 
LeLE^^älaxs,  wä,  gl'l^mese  mö'plEnxwa^s  la  lE^lä'gxiles  iLeLBLÄ^la, 
wä,  lä  t!ö's*itsE*we  sE^yä's.  5 

Msde^lba, — Wä,  he'*maaxs  mEta'e  x'l'ndzasasa  bEgwä'nEme; 
wä,  laE^m  qlä'laxs  te'ntelxes  x'l'ndzase  qö  qlwä'sal  qae's  lcle- 
Lä'läxs  le'Le  Ie'Il. 

MsdExsta'    e'lc'tddEXstes    SEms. — Wä,   he'^maaxs    mEta'e    e'k!ö- 
dExsta^yasEns  sE'msex;   wä,  laE'm  qlä'lax  wa*nä'küleLes  gwä'*sde  10 
qö  qhvä'sid  qaes  LeLELä'la  qö  1e''1lö. 

MeÜo's  L(f  lä'Tfös. — ^Wä,  he'*maaxs  niEta'e  löxs  lä'xae  äwö'- 
dza'yasa  tslEdä'qe;  wä,  la  qlä'laxs  E'lwat^Laxes  gö'güma'ye  qö 
qlwä^std  qaes  LöLELÄ'läxs  te'le'Le. 

QE'mqErnik'Üm, — Wä,  hö'*maaxs  mEta'e    tEkiä^sa  bEgwä'nEme;  15 
wä,    he'Em    gwE«yäsa    bä'klüme    qE'mqEmlk*  Km,    ylxs   qELEla'e 
tsk'Iä'sa  qlwä'sa  qae'da  te^'lLß. 

De'dastödk'üm,  —  Wä,  he'*maaxs  mEta'e  ö'xLa^yasa  qö*mäs 
a^yasä'sa  bEgwä'nEme;  wä,  la  qlä'laxs  de^stö'dcLaxes  gwä'^sde, 
yls  ö'x(*a'yasases  qö'ma  qaxs  qlwä'sacL  qaes  LCLELÄ'läxs  te'le'Le.  20 
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21  Tremor  inter  femina. — Cum  mulieris  alterutra  pars  vulvae  salit  | 
seit  inf antem  suum  moriturum  esse;  |  inde  enim  exit;  atque  vaginae 
foramen  cum  salit,  eadem  de  causa  salit.  | 

25  Tremor  penis, — Cum  viri  penis  salit,  ||  propter  hoc  seit  suam  uxorem 
morituram  esse.  | 

Twitching  and  Itching  of  the  Feet — When  |  the  feet  of  a  woman 
twitch  and  itch,  she  knows  that  she  will  be  in  a  widow's  house  |  on 
account  of  her  husband  when  he  dies,  for  she  will  sit  still  a  long  time 
in  the  |  widow's  house.     This  is  the  same  with  a  man.  || 

30  Tremor  genus, — Cum  viri  genu  salit,  |  seit  amicam  suam  esse 
morituram;  nam  simul  ac  |  noctu  adest  vir  cimi  amica,  postquam  | 
cimi  amica  concubuit,  vir  ad  vulvam  amicae  genu  applicat.  |  Salit 
igitur  genu  viri  cum  amica  est  moritura.  || 

35  Twitching  ofthe  Upper  Arm. — When  the  Shoulder  Joint  of  a  woman 
twitches,  I  she  knows  that  one  of  her  children  is  going  to  die,  because  | 
her  shoidder  Joint  twitches,  and  that  is  the  place  where  the  child  lies 
when  it  |  sleeps  with  its  mother.  || 

40  TwitchiTig  ofihe  Sides. — When  a  woman's  sides  |  twitch,  she  knows 
that  she  will  lie  sick  in  bed.  | 

Twitching  of  the   Whole  Body.— When  the  whole  body  of  a  man 

21      Mßdä'g} — Wä,he'*maaxs  mEta'e  *wä'x*sanödzExsta^yas  na^xwa'sa 

tslEdä'qe;  wä,   laE'm   qlä'laqexs   Ie'Iö'lcs  xünö'kwe  qaxs  hö'^mae 

g-ä'yowe,  Lö*me'  ä'waxsta*yasa  na^xwe':  he'Emxaa  ^e'k* lälagile. 

MstSE^ö', — Wä,  he'^maaxs  mEta'e  me'mesasa  bEgwä^nsme;  wä, 

25  laE'm  qlä'laxs  te'le'Les  gEUE'me  lä'xeq. 

MaE^mdEdzö'x'ses  lö  lä^lßXEdzö^xses. — ^Wä,  he'*maaxs  mEta'e 
Löxs  lä'xae  g'ögogü^yäsa  tslEdä'qe;  wä,  laE'm  qlä'laxs  &&'msiliL§ 
qae's  lä'^wünEmaxs  lE^ma'e  1e*1l,  qaxs  gälei^  kiwä'tat  lä'xa 
ää'msilatsle.     He'Emxaa  ^e'g-ileda  bEgwä'uEme. 

30  MaEmtkex'. — ^Wä,  he'^maaxs  mEta'e  ö'kwäx'a^yasa  bEgwä'- 
nEme;  wä,  laE^m  qlä'laqexs  Ie^Ic'lcs  Lft'lä,  qaxs  gi'l'mae  la 
he'löna  bEgwä'nEme  lä'xes  Lft'läxa  gä'nuLe;  wä,  g-l'Pmes  gwäl 
nExwä'la  LE^wes  Lft'läxs  la'e  Llä'gwagi^lela  bEgwä'uEmaxes  Lä'la. 
Wä,   hö'^mes   lä*g-Uasöx    mEtE'ns    ö'kwäx-a'yaxs    le^le'Le  -Lä'läsa 

35  bEgwä'uEme. 

MaEmtsa^yä'pIa. — Wä,  he'*maaxs  mEta'e  gwä'^näsa  tslEdä'qe; 
wä,  laE'm  qlä'laqexs  te^la'e  g'ä'yole  läx  sä'sEmas  qaxs  nrnta'ß 
gwä'^näs  a'yasä's,  qaxs  he'^mae  külä'taatsa  g-lnä'uBme,  ytxs 
me'xae  le'wis  abE'mpe. 

40      MüE^TTidEnö^s, — Wä,    he'*maaxs    mEta'e    e'^wanu'dza'yasa   tste- 
däqe;  wä,  la  qlä'laxs  qE'lgwiliLa  tslExqlä'l  lä'xes  g'ae'lase. 
MEgwak'lE'n  mstlE'n. — ^Wä,  he'^maaxs   mEta'e   ^nä'?we  ö'klwi- 

» Or  mxtd'waq. 
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twitches,  I  he  knows  that  one  of  bis  children  will  die,  |  if  he  has  many 
children.  First,  his  arms  twitch,  ||  because  he  carries  his  child  45 
[there] ;  and  af terwards  his  ehest  twitches,  |  for  that  is  the  place  that 
his  child  Ues  when  he  carries  it  about;  |  af  terwards  the  upper  lip  [of 
his  mouth]  twitches,  for  |  tears  nin  down  when  he  cries;  and  then 
his  I  stomach  twitches,  for  it  heaves  when  he  cries.  Then  he  knows  || 
by  this  that  his  chüd  is  going  to  die.  |  60 

Twüching  ofthe  Eyelids. — When  the  eyelids*  of  a  man  |  twitch,  he 
knows  that  it  is  going  to  rain  that  day,  for  his  eye  is  twitching,  | 
and  that  is  the  place  where  the  rain-water  [when  it  rains]  runs  down.  | 

Twitching  of  the  SmaU  of  the  Back. — When  the  small  ||  of  the  back  55 
(the  part  with  which  the  hunter  sits  in  the  canoe)  twitches,  he  knows 
there  will  be  fine  weather  that  |  day.     There  will  be  no  wind,  and  he 
will  sit  for  a  long  time  in  his  |  Uttle  bunteres  canoe  paddling  about.  | 

Twitching  of  the  ünder-lip, — ^When  the  under-Up  '  of  a  |  sea  hunter 
twitches,  he  knows  that  he  will  eat  all  kinds  of  meat,  for  ||  the  place  60 
where  the  fat  of  the  meat  goes  down  is  twitching.  | 

Twitching  of  Feet. — When  the  toes  of  the  feet  |  of  a  man  twitch, 
then  a  visitor  will  come,  |  for  he  will  soon  go  to  meet  a  visitor.  | 

Twitching  of  the  Neck. — When  the  neck  of  a  man  twitches,  ||  he  65 
knows  that  his  head  will  be  cut  oflf  in  war.  | 

na^yasa  bBgwä'nBme;  wä,  la  qlä'laxs  lE''lnökweLes  sä'sBm^,  43 
ylxs  qle'nEmae  sä'sEmas.  Wä,  hß'Em  g*ll  mEtle'de  ö'x**si*yä'- 
p!a*yas  qaxs  qlslElä'axes  xünö'kwe.  Wä,  la  nE^:wä'g*i  niEtle'de  45 
ö^bä'^yas,  qaxs  he'*mae  külä'laats  xünö'kwasexs  q  lElElä'aq.  Wä,  la 
uEywä'gixs  la'e  e'tied  mEtle'de  ö'k*  !ödEXsta*yas  sE^msas,  qaxs 
he'*ma§  wä'xaätsa  gwä'*sdäxs  la'e  qlwä'sa.  Wä,  la  e'tled  mE- 
tlSMe  tEk'lä^s,  qaxs  qE^muslaäxs  qlwä'sae.  Wä,  laE^m  ql&^LB- 
laqexs  lE'le'LCs  xunö'kwe  lä'xeq.  50 

MEde^g'oitö. — ^Wä,  he'*maaxs  mEta'e  e'*wig-alt4*yasa  bEgwä'- 
nsme,  la  q  lä'laqexs  yö'gwiLEns  *nä'lax,  qaxs  mEta'e  e"wig'alt&*ye, 
qaxs  he'*mae  waä'tsa  yö'gümösaxs  la'e  yö'gwa. 

MEtls'xsd  Lö^  k!we'k!w(ix8k'!im. — Wä,  he'^maaxs   niEta'e  k!we'- 
k^waxsk•!lmä'sa    äle'winoxwe;    wä,    laB'm    qlä'laqexs    ae'g'lsöLa  55 
^nä'la.     KMeä'seLe  yä'laL.    Wä,  läl  gexs  kiwä'xsälal  lä'xes   äle'- 
watsle  ywä'xwagOma  lä'xes  se'^wina^ye. 

MEÜBXLä'sx'ä. — Wä,  he'*maaxs  mEta'e  bEnk' lö'dExstä'sa  äle'- 
winoxwe;  wä,  laE'm  qlä'laxs  qlEse^Laxa  q!e'q!ats!ö'mase,  qaxs 
mEta'e  wä'xa^lasas  tsE'nxwa^yasa  q!e'q!ats!ö'mase.  60 

MEtE'mx'ses. — Wä,  h§'*maaxs  niEta'e  ö'gümx'sidza'yas  g'ö'g'o- 
gü*yäsa  bEgwä'nEme;  wä,  laE'm  qläLElaqexs  bä^günsei^  g*ä'x*a- 
lisLa,  qaxs  ä'ltsEmesE^waeda  bä'günse. 

MEttxöl. — Wä,  he'*maaxs  msta^e  oxä'wa*yasa  bEgwä'nEme;  wä, 
laB'm  qlä'laxs  q  !ä'x'*itsE*weLasa  wi'naLa.  65 

1  Aooordlng  to  others,  the  upper  eyelids.  *  Acoordixig  to  others,  the  mlddle  llne  of  the  chin. 
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1  Cries  of  the  Baven. — When  it  is  desired  that  the  owner  of  an  after- 
birth  should  understand  |  the  cries  of  the  raven,  the  after-birth  is 
put  down  I  on  the  beach  where  the  ravens  peck  at  it.  And  when  it 
5  is  I  pecked  at  by  the  ravens,  ||  the  man,  when  he  is  füll  grown,  will 
understand  the  cries  of  the  raven,  for  |  the  people  of  olden  times 
considered  it  important  that  the  raven  came  |  to  report  about  the  ar- 
rival  of  warriors  who  came  to  make  war  upon  the  tribes.  |  Then  they 
would  come  at  once  and  ask  one  who  understands  the  raven,  tum- 
bling  about  |  and  crying.  It  is  bad  news  when  they  are  tumbling 
10  about  II  and  feathers  fall  out.  (Below)  are  the  various  cries  |  of  the 
raven,  which  I  leamed  from  an  old  man  of  the  Kwakiutl,  |  when 
they  discussed  about  it  in  a  feast,  when  I  was  a  child  |  for  when  the 
ravens  are  crjdng,  a  man  |  whose  after-birth  has  been  eaten  by  ravens 
is  sent  out.*  || 

1  Cries  of  the  Baven. — Wä,  gll*mese  'nex'sö  qa*s  ayösElaeda  ma- 
enokwasa  maenaxa  ^ek*  lälasasa  ^a'winäxs  lae  äEm  äxäledzEma 
maene  läxa  LlEma'ise,  qa  LEnl^ItsE^wesesa  gwa'wina.  Wä,  g'!l*mese 
^wi^la  LEnl^itsö^sa  ^a^winäxs  lae  ayösEieda  maenokwasexs  lae 
5  nEXLaax''id  lä  bEgwäuEma  lax  ogöqi^lälasas  ^ek*  lälasasa  ^a- 
•wina,  ytxs  äwJlag'ilaeda  g*äle  bEgwäuEmq,  qaxs  he'maeda  gwa^wina 
g'äx  tslEklätelasa  winäxs  g'äxae  ^asx'älaxs  wineLaxa  lelqwä- 
laLa'ye.  Wä,  hex*ida'mese  wäLapIsE^wa  ayösEläxa  ^a^winäxs 
lelax'&lae  lalawülaqüla.  Wä,  la*me  *yäx*sa*me  ts!£k*!äl£masexs  le- 
10  laxälae  pleplElgllxLälaxes  tslEltslElke.  Wä,  ga^mes  ögüqEläla 
gweklälatsa  ^a*wine  g*a  läxEn  höLelaena'yax  q!ülsq!tdya^"däsa 
Kwägulega,  ylxs  qatäplaaxs  kiwelae,  ytxg'in  hemaötek-  alile 
gtnfinEme,  ylxs  gwagüxälaeda  ^a*wina.  Wä,  he^mis  la  'yäla- 
^asxa  hä'maakwas  maenasa  ^a'wina. 

15      ga  ^a  ga  gai Warriors  are  coming  to  make  an  attack. 

gax  gax  gax Ravens  will  eat  the  bodies  of  people  drowned 

by  the  capsizing  of  canoes. 

qlEdzö  qlEdzö Hunters  will  bring  much  meat  to  feed  the 

people. 

gaga  hä  hägae A  chief  (or  someone  eise)  died. 

xagaq  xagaq A  woman  is  going  to  die. 

20      k*  lEmax  k*  iEmaq . .  It  will  be  calm  weather. 

söx  söx  8ÖX It  will  be  calm  and  sunshine. 

güs  güx  güs There  will  be  heavy  rains. 

wax  wax  wax A  stranger  will  arrive  on  a  vis  it. 

>^wo  xwo  ::^wo There  will  be  a  poor  salmon  ran. 

25      x"ok"  xok" When  ravens  ciy  thus  while  fighting  in  the  air, 

there  will  be  bad  news. 


1  For  the  orles  and  thdr  meaniugs  see  Indian  text  bebw. 
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The  one  whose  after-birth  has  been  eaten  by  the  raven  understands  |  27 
thifit  what  I  am  talking  about.     There  are  only  a  few  whose  af ter- 
births  have  been  eaten  |  by  the  raven.  | 

Eating 

(He  folds  up  the  morsel,  chews  the  end,  and  dips  it  into  oil,  and  1 
keeps  on  domg  so  while  he  is  eating.)     When  he  has  nearly  eaten  all; 
he  stops,  f or  it  is  a  bad  sign  |  f or  a  man  to  eat  all  that  is  given  to  him.  | 

PiCKING     HüCKLEBERRIES 

As^  soon  as  (the  woman)  has  finished  (picking  the  benies),  she  gets 
ready  to  |  go  and  pick  hucklebenies  when  day  comes,  in  the  mom- 
ing;  for  ||  the  ancient  Indian  said  that  it  brings  bad  luck  not  to  pick  5 
hucklebenies  at  onoe  into  |  a  new  basket  when  it  has  been  finished.  | 
Therefore  the  women  immediately  get  ready  to  go  |  as  soon  as  they 
finish  the  basket.  | 

CüSTOMs  Relating  to  Sealing 

When  the  flippers  (of  the  seal)  have  been  singed,  (the  man)  strikes 
off  with  his  II  tongs  the  singed  hair,  so  that  it  comes  off  in  pieces,  for  10 
the  himters  do  not  |  allow  any  one  to  scrape  off  the  singed  hair.     It 

yll^nva  gwa'wina.-When  a  raven  holds  with  its  beak  the  end  of  a  26 
branch  and  hangs  down,  it  meansthat  a  man's 
head  will  be  cut  off  in  war. 

Wä,  hästaEm  ayödzEltsa   maenokwas   h&mx'^tsE^wasa   ^a^wi-  27 
nexg'ln  läk*  gwä^ex*s*älasa.     Wä,  läk'  höläla  h&*maakwas  ma^ne 

ylsa  gwa*wina. 

Eating 

Wä,  g'll^mese   Eläq  *wi*laxs    lae  ^äla  qaxs  aEmsaöda  '\«^'läxa  1 
hag'fla'yaxs  'wi'lasB^wae  ylsa  h&*mäpe. 

Picking  Huokleberries 

Wä,*  g'tl'mese  ^älamasqexs  lae  hex^idaEm  xwänaHda  qa*s  lä- 
lag'il  k'lttd  läxa  k'ltlädaxa  ^ädEme,  qö  ^näx'^dElxa  ^aäla,  qaxs 
'nek'aeda  g*ale  bäklümqexs  aEmsaax  k'Iesae  hex*'idaEm  la  k'!tl-5 
tsIötsE^wa  alömase  k'!tlats!e  lExäxs  g*älae^äiamatsö^sa  k'ttlex'däxa 
^wädEme.  Wä,  hS'mis  läg'Uasa  tslEdäqe  hex**idaEm  xwänalldExs 
g'älaS^äles  k'!llats!eg*ila*ye  lExa*ya.' 

CusTOMS  Relating  to  Sealing 

Wä,*  g'Ü'mese  *wi*la  tslEnkwe    ^Iqlayäxs  lae    kwöxEltsEmesa 
tslesLäla   läxa   lä   tslEnkwa   qa  lawälesa  ts!äx*mote   qaxs   k*!esa$  10 
hötqlaleda  es^Elewinoxwe  k'exälaxa  tslaxmote,  äLa'lae  bome'stäla- 

1  Contiiiued  (rom  p.  140,  line  10.     *  Continued  on  p.  200,  Une  3.     *  Continued  from  p.  462,  Une  24. 
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12  is  Said  that  otherwise  the  seal  would  escape  |  from  the  hunter  when- 
ever  he  goes  out  hunting.  |  Therefore  they  only  knock  it  oflF  with.the 
tongs,  so  that  the  singed  hair  |  comes  oflF.^  || 

15  (The'  hunter)  always  pushes  his(  paddle)  right  over  his  fire,  because 
he  wishesj  it  to  become  very  black;  and  also  that  no  |  young  woman 
may  step  over  it,  and  no  young  man,  for  they  never  do  right;  |  and 
ako  that  a  menstruating  woman  may  not  give  bad  luck  to  the  hunter.  | 
His  cano€h-box  also  hangs  in  the  comer  of  the  house.     He  also  puts  |j 

20  just  over  the  fire  the  two  mats  on  which  (hunter  and  steersman)  sit; 
but  he  leaves  |  his  harpoon-shaft  in  the  hunting-canoe;  and  |  also 
the  bladder-float  is  himg  up  at  the  same  place  where  the  canoe-box 
is.  I 

CusTOMs  Rblatinq  to  Pobpoise-Hunting 

Blue-hellebore  root  and  |  peucedanum-seeds  are  kept  in  the  canoe- 
box  of  the  porpoise-hunter,  and  ako  back-sinew  of  the  porpoise,  which 

25  is  dried  ||  for  tying  up  the  spear  if  it  should  break.  |  Blue-hellebore 
root  is  put  into  the  canoe-box,  and  the  peucedanimi-seeds,  |  in  case 
that  a  sea-monster  should   eome  up   in   the  night  when  they  are 

.  spearing  |  porpoises.     It  is  said  that  often  the  sea-monsters  show 

themselves.    Then  |  the  hellebore-root  is  taken  out  and  chewed/  and 

30  spit  II  overboard  on  each  side  of  the  hunting-canoe,  and  |  the  same  is 

12  läxa  megwate  LE^wa  k*!ölöt!asa  älewinoxwaxs  helayaaq.  Wä,  hö- 
'mis  läg'itas  ftsm  kwexsltsEmesa  tsIesLäla  läq  qa  lawälätsa  ts!äx'- 
mote.* 

15  HemEnala'  Les'äLElöd  lax  uEqostiwases  lE^wile  qaxs  *nek*ae 
qa's  hemBnda'mese  q  !wagwa*naküla.  Wä,  he'mis  qa  k*!eses  gaxa- 
sösa  ealost&^ase  tsledaqa  LE^wa  ha^yäl^a  qaxs  k'lesae  nenä^lkwila. 
Wä,  he^mis  qö  exEntalaxö  qaxs  asmsae  läxa  es^Elewinoxwe.  Wä, 
laxae  tegwlla  ödzaxs  läxa  öne^wäasa  g'ökwe.     Wä,   laxaä  g'äla- 

20  LEleda  k!wek!wa*ye  md  leEl^we  läxa  ökla^yasa  lEgwÜe,  Wä,  lä^ 
mästowas  hex'säsm  g'exsa  älewasELEla  ^wäxwagüma.  Wä,  hesm- 
xaeda  pö^ünse  tegwS  läx  äxäsasa  ödzaxse. 

CusTOMS  Relating  to  Porpoise  Hunting 

Wä,  he^mis  g*ets!ä  läx  ödzaxse  gildatsa  älewinoxwa  äxsole  LE'wa 
qlExmene.     Wä,  he'misa   atlEmasa   äwig'a^yasa   k'Iölötläxs  lEmö- 

26  kwae  qa's  yll^edayölaxes  LEglkwe  qö  El'edElaxö.  Wä,  hö^misa 
äxsole  ytxs  he'mae  läg*Ilts  g'etfilä  lax  ödzaxsas  LE'wa  qlExmene 
qö  qlaxwasölaxsa  'yagimaxa  ^änöLaxs  UEgüLayälae  äle^waxa 
k-!ölöt!e.  Wä,  lä*lae  qlünäla  q!a:?:wasösa  *yagime.  Wä,  hö'mis 
la  &x*wülts!ödaatsexa  äxsole  qa*s  malex'widöq  qa^s  kwestales  läx 

30  *wax'södgiwa*yases    älewatsle    xwäxwagüma.     Wä,    laxa3    höEm 

t  Continued  on  p.  462,  line  26.  *  Remark  iiuerted  on  p.  175,  line  9. 
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done  with  the  peucedanum-seeds.    Then  the  sea-monster  sinks  at  31 
once,  I  when  it  smeDs  the  hellebore-root.     Therefore  it  is  kept  in 
the  box.  I 

CusTOMs  Relating  to  Salmon-Fishing 

Dog-Salmon. — (When  the  first  dog-sahnon  of  the  season  has  been  1 
caught,  the  wif e  of  the  fisherman  goes  to  meet  her  husband  when  he 
comes  home  from  fishing.) 

As*  soon  as he  arrives  at  the  beach,  his  wife  goes  to  meethim;  |  and 
when  she  sees  what  has  been  caught  by  her  husband,  |  she  begins  to 
pray  to  it.  The  woman  says,  as  she  is  praying:  |  ''O  Supematural- 
Ones!  O,  Swimmers!  I  thank  you  that  ||  you  are  willing  to  come  5 
to  US.  Don't  let  your  coming  be  bad,  |  for  you  come  to  be  food  for 
US.  Therefore,  |  I  beg  you  to  protect  me  and  the  one  who  takes 
mercy  on  me,  |  that  we  may  not  die  without  cause,  Swimmers!" 
ThenHhe  woman  herseif  |  replies,  **Yes,"  and  goes  up  from  the  bank 
of  the  river.  1 

As*  soon  as  they  finish  cutting  up  the  speared  salmon,  |  the  woman  10 
at  once  gathers  the  slime  and  everything  |  that  comes  from  the 
salmon,  and  puts  it  into  a  basket,  and  pours  |  it  into  the  water  at 
the  mouth  of  the  river;  for  it  is  said  that  |  the  various  kinds  of 
salmon  at  once  come  to  life  when  the  intestines  are  put  into  the 
water  at  the  ||  mouths  of  the  rivers,  and  therefore  they  do  this;  and  |  15 
they  break  off  the  intestines  at  the  anal  fin  of  the  speared  salmon 


^ex'*idxa    qlExmene     qa^s    hexida*maEl   wüns*ideda   ^yägimaxs  31 
lae  mesaLElaxa   äxsöle.     Wä,  he^mis  läg'ilas  g*etsl&  lax  ödzaxsas. 

CusTOMs  Relating  to  Salmon  Fishing 

Dog-Salmon. — ^Wä,*  gtl«mese  lä'galisExs  la'e  ^EiiE^mas  lä'laläq.  1 
Wä,  gl'Pmese  dö'x^waLElax  t!ä't!aq!wän£mases  lä'^wünEmaxs  la'e 
tslE'lwax^dEq.  Wä,  laE'm  *ne'k*eda  tslEdä'qaxs  la'e  tslE'lwaqa: 
"Ä'k-asöL  *nä^nawälak".  Ä'k'asöL  me'mEyöxwan,  ge'lak-as'laxs 
sE:?^"ts  laaqas  g'äx  gä'xEnu*?".  Qwä'laxi  ^yä'kayes  g  äxena^yös  5 
qaxs  he'maaqös  g'ä'xelaxs  gö'iilaaqas  g'ä'xEnu*::^".  Wä,  he''mis 
qa^s  dä'damäyiLös  gä'xEn  LE*wü'n  hawaxÄ'lötexwa  wä'x'ede  qa*s 
k'Ie'saös  wü'lalesEma  mEyö'xwan."  WäS  la  q!ülex's*Em  wixeda 
tslEdäqaxs  lae  läsdesa. 

Wä,'  he*me'^ex8  g'l'l'mae  gwil  xwä'LasE'wa  sEg-ine'taxs  la'e  10 
he'x'ida^ma  tslEdä'qe  q!ap!e'x'*idxa  k'Ie'le  LE^wa  'nä'^wa 
g-ayö'l  lä'xa  k'Iö'tEla  qa*s  lExtsIö'des  lä'xa  lExa'*ye  qa*s  le  qEp- 
stB'nts  lä'xa  ö'?"siwa'yasa  wä,  qaxs  'ne'x'sowae  he'x'*idaEm  la 
qlülä'x'ldeda  k!ö'k!ütEläxs  la'e  äxstä'nowes  yä'xyigUe  lä'xa 
ö'?"siwa*yasa  wi'wa.     Wä,  he'^mis  lä'gilas  he^e'gile.     Wä,  he'-  15 

i  Contlnued  from  p.  303,  line  13.  <  Continued  from  p.  304. 
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17  but  I  they  cut  off  tihe  intestines  at  the  anal^fin  of  salmon  caught  with 
a  hook,  for,  if  the  intestines  were  broken  off  |  from  those  caught 
with  a  hook,  then  the  |  fish-line  of  him  who  does  so  would  always 

20  break.  Therefore  the  woman  takes  care  ||  in  breaking  it  off.  That 
is  the  end.| 

Silver-Salmon. — Eyes   and   sahnon-heads  roasted  |  together  with 
backbone  and  tail,  in  this  manner:  |         ^ 

When  they  go  trolUng  for  silver-       Jt      sahnon,  and  when  they 
first  go  out  to  I  sea,  as  soon  as  a      ^f      man  haa  caught  four 

25  silver-sahnon,  ||  his  wife  goes  down  /^  to  meet  him  when  he 
arrives  at  the  beach  of  his  (  house.  A  When  she  first  sees 
what  was  caught  by  her  husband,  |  '— I —  she  prays  to  the  silver- 
sahnon;  and  after  she  has  prayed,  |  she  picks  up  with  her 
fingers  the  four  silver-salmon  and  goes  up  with  them  and  puts  them 
down  I  on  the  beach  in  front  of  the  house.     Then  she  takes  her  fish- 

30  knife  and  ||  cuts  the  four  silver-salmon;  the  head  |  and  the  tail  are 
left  on  the  backbone.  Then  she  takes  the  |  roasting-tongs  and  puts 
them  up  on  the  beach,  where  she  is  sitting.  Then  she  takes  |  what 
she  is  going  to  roast  and  puts  the  salmon-taU  and  the  backbone  in  | 

35  between  the  roasting-tongs.  Then  she  pushes  it  down,  so  that  ||  the 
ends  of  the  tongs  reach  to  the  eyes  |  of  the  salmon-head.    After  she 

16  *mesexs  äLÄ'lasE'wae  ts!e'waga*yasa  sEgine'te.  Wä,  läLa  t!ö's&- 
layEwe  tsle'waga^yasa  dö'gwinete  qaxs  gi'l^maaEl  ÄLö'yEWg  ts!e'- 
waga^yasa  dö'gwinetaxs  la'e  hemEnalaEm  ELe'  dö'gwayÄsa  yä'uE- 
mäxa  he  ^e'x*ItsE*wa.     Wä,  hö'^mis  lä'güaseda  tslfidä'qe  ae'k'ila 

20  ELÄ'laq.     Wä,  laE'm  g-Wä'la. 

Silver-Salmon. — XexExstöwa'k"xa   Llö'bEkwe   h§'x*t!e  'nä'^nEm- 

plEng'ila    LE^wa    xä'kladzö    LE*wa    ts!ä'sna*yeg'a  ^ä'leg'a  (ßg.). 

Wä,  he''maaxsla'e  dö'kwasE^wa  dza^wü'naxs  gl'lg'aaLa*yalaelä'xa 

aö'wake.     Wä,  gi'Hmese   ^yä'nEmeda  bEgwänEmaxa  mö'we  dza- 

25  'wüna,  lae  ^nEmas  lä'lalaqexs  g'alae  g'ä'x^alisa  läxa  Llsma^isases 
gö'kwe.  Wä,  gi'Pmese  dö'x^waLElax  *yä'nEmases  lä'^wönEmaxs 
la'e  tslE'lwaqaxa  dza^wü'ne.  Wä,  gi'l^mese  ^äl  tslE'lwaqaxs  la'e 
gäsxlxldxa  möwe  dza^wüna  qa^s  le  lö'sdesElas  qa*s  le  k'ttx'ä'li- 
sElaq  lax  LlEma^isases  gö'kwe.     Wä,  la  äx*e'dxes  xwä^Layowe  qa*s 

30  le  xwä'1-Idxa  mö'we  dza^wü'na.  Wä,  laE'm  äxä'leda  he'x'tla'ye 
LE*wa  ts!ä'sna*ye  läxa  xä'k*  ladzowe.  Wä,  la*mese  äx^S'dxa  Llö'p- 
sayowe  qa^s  Lä'g-aliseq  lä'xes  kiwae'dzase.  Wä,  la^me'se  ax*e'd- 
xes  Llö'pasöLe  qa*s  äxö'des  ts!ä'sna*yas  LE^wa  xä'k'ladzowe  lax 
äwä'gawa*yasa  Llö'psayowe.     Wä,  la  we'qwaxöts  qa  les  lIölIe'h- 

35  qalß  ö'ba^yas  «wä'x*sanöts!Exsta*yasa  Llö'psayowß  la  gegE'ya'^E- 
sasa  h§'x't!a*yasa  dza'wü'ne.     Wä,  g1'l*mese  gwä'lExs  la'e  q!ap!e'- 
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has  done  so,  she  gathers  |  the  slime  and  throws  it  into  the  sea.    As  37 
soon  as  |  she  comes  up  from  the  beach,  she  picks  up  the  roasting- 
tongs  with  the  eyes  in  them,  that  had  been  put  over  the  fire,  |  for 
there  are  four  of  them,  and  she  places  them  by  the  side  of  the  fire  of 
her  house.  ||  Then  she  watches  them  until  the  skin  of  the  head  is  40 
blackened;  |  and  when  it  tums  black,  she  takes  it  away  and  puts  it  | 
over  the  fire.     Then  her  husband  at  once  |  invites  his  nimiaym  to  come 
and  eat  it,  for  he  must  take  care  |  not  to  keep  it  over  night  in  the 
house;  for  the  first  people  said,  that,  if  ||  the  roasted  eyes  were  kept  45 
over  night  in  the  house  when  |  they  are  first  caught,  then  the  silver- 
sahnon  would  disappear  from  the  sea.  |  Therefore  they  do  in  this  way. 
As  soon  as  the  guests  |  come  in,  they  sit  down  in  the  rear  of  the  fire,  | 
on  the  mat  that  has  been  spread  out  for  them.     When  all  ||  the  guests  60 
are  in,  the  woman  takes  a  new  food-  |  mat  and  spreads  it  in  front  of 
those  to  whom  she  is  going  to  give  to  eat.     Then  she  |  takes  down  the 
four  roasting-tongs  with  the  eyes  in  them  that  had  been  over  the  fire 
and  places  them  |  before  her  guests.    Then  she  takes  the  salmon  out  of 
the  I  roasting-tongs.    After  she  has  done  so,  she  gives  water  ||  to  55 
them  to  drink;  and  after  they  finish  drinking,  then  the  qne  highest 
in   rank  |  prays   to   what   they   are  going   to  eat.     He  says:  "O, 
friends !  |  thank  you  that  we  meet  alive.     We  have  lived  until  |  this 
time  when  you  came  this  year.     Now  we  pray  |  you,  Supematural- 

x*Idxa  k'le'le  qa^s  le   ts!£xst£'nd£q  lä'xa  dE'msx'e.     Wä,  gl'l- 37 
'mese  gä'x^wüsdesExs  la'e  dä'gilxLalaxa  Llö'ptsiäla  xexExstowa- 
kwa,  ylxs  mö'tsiaqae  qa*s  le  Lä'nölisaq  lax    lE^i'las§s  gö'kwe. 
Wä,  la'me'se   dä'doqwilaq   qa  k!ümE'lx**ides   Lie'sasa  hö'x'tla'ye.  40 
Wä,  gl'l'mese   k!ümE'lx'*idExs   la'ö   äx'e'dEq   qa's   Le's^aue'lödes 
lä'xa  e'k'la^yases  lEgwi'le.     Wä,  lä'xa   he'x**ida*me  lä'^wünEmas 
la  L^'^lälaxes  'nE'me'möte  qa  g'ä'xes   hä'mä'pEq   qaxs   ae'kilaaq 
xa'mae'l    lä'xa    gö'kwe,   ytxs    ^ne'k'aeda    gä'le    bBgwä'nEmqexs 
' gi'l*melä'xe   xa'mae'la   Llö'bEkwe  xexExstöwak"  lä'xa  g'ö'kwaxs  45 
g'ä'löLänEmae     lä'laxe     x'isl'dläxa     dza^wü'ne     lä'xa     aöVake. 
Wä,    he"mis     lä'g'ilas     he     gwe'x''ide.        Wä,     gi'l*möse    g'äx 
hö'gwiLeda    Le'*länEmaxs    la'e    klüs^ä'lil    läx    ö'gwiwalilasa    1e- 
^i'le,  la'xa  lä  LEbe'latsa  le'*wa*ye  qae.     Wä,  gl'l'mese  *wr^lae- 
Leda  Le'^länsmaxs  la'eda   tslEdä'qe  äx'e'dxa  E'ldzowe  hä'madzö  50 
le'*wa*ya  qa*s  le  LEpdzamö'lllas  lä'xes  hä'mg'i'lasöLe.     Wä,  la  äxä'- 
xödxa  mö^tslaqe  L!eL!öpts!äla  xexExstowä'kwa  qa's  le  äxdzamö'- 
lüas  lä'xes  Le'^auEme.     Wä,  he'*mis  xik* laxl'dEq   qa  lö'ltsläwes 
lä'xes  Llö'psayowe.     Wä,  gi'l^mese  gwä'lExs  la'e  tsä'x'^itsa  'wä'pe 
läq  qa  nä'x*itsös.     Wä,   g'i'l'mese  gwäl    nä'qaxs  la'e    naxsä'la^a-  55 
•yas  tsiE'lwaqaxes  hä'mä'Le.     Wä,  la  «ne'ka:"    Ä'kasöL  «ne*nE- 
mö'k", ffe'lakas*laxglns  q lülä'gowe.     Wä,  g-a'x*Emxa*nu*?^"  gä'x^a- 
LEla  lä'xös  g'ä'xdsmaqasö'xda  'nä'lax.     Wä,  la'me'sEnu'?"  häwä'- 
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60  Ones,  to  protect  us  from  danger,  ||  that  nothing  evil  may  happen  to 
US  when  we  eat  you,  |  Supernatural-Ones !  for  that  is  the  reason  why 
you  come  here,  that  we  may  catch  you  |  for  food.  We  know  that 
only  your  |  bodies  are  dead  here,  but  your  souls  come  to  watch  |  over 

65  US  when  we  are  going  to  eat  what  you  have  given  us  ||  to  eat  now." 
Thus  he  says;  and  when  he  stops,  he  says,  ''Indeed!"  | 

As  soon  as  he  stops  speaking,  they  begin  to  eat,  and  |  his  friends 
abo  eat.  Then  the  man  takes  up  |  a  bücket  and  goes  to  draw  fresh 
water  |  to  drink  after  they  have  eaten;  and  when  he  com^  back,  | 

70  he  puts  down  the  water  that  he  has  drawn,  and  waits  for  them  to 
finish  eating.  |  Aft^r  they  have  eaten,  the  water  is  put  in  front  of 
them,  I  and  they  drink.  Then  his  wife  |  picks  up  the  pieces  of  bone 
and  skin  and  puts  them  on  the  |  food-mat;  and  when  she  has  them 

75  all,  she  folds  ||  up  (the  mat)  and  goes  to  throw  the  Contents  into  the 
sea;  and  |  the  guests  only  rub  their  hands  together  to  dry  off  the  fat 
from  their  hands,  |  for  thoy  are  careful  not  to  wash  their  hands,  and 
not  to  I  wipe  their  hands  with  cedar-bark.  After  they  have  done  so, 
they  go  out.  | 
Sockeye-Salmon. — ^The*  name  of   the   sun-dried   salmon   is   also 

SO  "sandy,'*  ||  and  ^'placeof  cohabitation/' foritis  caught  in  the  upper 
part  of  the  river;  |  therefore  it  is  called  "from  the  sandy  groxmd," 

xElöxda*xöL  ^na^na'wälak"   qa^s   &'*meLös   dä'damwil  g'ä'xEnu^x" 

60  qanu^x"  k* leä'sel  'yä'g-asLExganu^x"  lä'LEk*  hä^maag'ölLöL,  *na*na- 
wälak",  qaxs  he'*maaqös  gä'xäda'xwe  qEnu^x"  y&'l'nakOlaöL 
qEUu'x"  hä*mä'*ya.  Wä,  lanu'x"  qlä'laEmxs  &'*maex  le'x'aEm  te- 
*lös  ö'gwlda^yex.  Wä,  lä'Lak*  g"ä'x*Emg'as  bebExü'neg'ös  x'i'tsla- 
xilaxg'anu*x"   lä'LEk*  hämx**i'dExg*as    g'ä'xyögwöös   qEnu*x"  lä'- 

65  k'lESEla,"  'ne'k'Exs  la'e  qlöle'x's^Em  wft'xa. 

Wä,  gl'l^mese  qlwe'HdExs  la'e  hämx'l'da.  Wä,  la'x'da'xwe 
ö'gwaqa  hämx^i'de  *ne«nEmö'kwas.  Wä,  he'x'^ida^mese  la  k'!ö'- 
qwalile'da  bEgwä'nEmaxa  nä'gatsle  qa*8  le  tsäx  ä'ltä  *wä'pa  qa 
nä'gegeLEs  qö  gwäl  hä*mä'pLö.     Wä,  gt'l'mese  g'äx   ae'daaqaxs 

70  la'e  k*  !ö'x*walilases  tsä'nEme  qa^s  e'sEleq  qa  ^ä'les  hä^mä'pa. 
Wä,  gi'l'mese  gwäl  hä^ma'pExs  la'e  hä'^nx'dzamölttasa  *wä'pe  läq. 
Wä,  he'x*ida*mese  nä'x*idEx*da*xwa.  Wä,  lä'La  ^nE'mas  mä'- 
mEnsgEmaxa  xä'qe  LE^wa  LieLlä'smote  qa's  äxdzö'dalis  lä'xa  hä- 
^madzowe'  le'^wa*ye.     Wä,  gi'Pmese  *wi'*ladzödäma8Eq,  la'e  k'lö'x- 

75  ^wülllaq  qa*s    le    kä'stEndEq    lä'xa    dB'msx'e.     Wä,    ä'^mese   la 

tslä'k'ödeda  khve'ldäxes  e*e*yasowe  qa  Is'mxwäLEles  tste'ntslEn:?:"- 

tsläna^yas   qaxs   ae'k'ilae  tste'ntslEnkwa,  löxs  k'le'sae  hölqiölEm 

de'dEnkwasa  k'ä'dzEkwe.     Wä,  g'l'l'mese  gwä'lExs  la'e  hö'qüwElsa. 

Sockeye-Salmon. — Wä,*  le'xaa  Le'gadeda  tä'yidtsläläs  tslE^a'te 

80  Löxs  qlö'bas  xElä'sE^wae  qaxs  hä'e  gä'yauEma  'nE'ldzäsa  wä; 
lä'gilas  Le'gadEs  tslE^a'te,  yixs    tslEkwa'e    äwi'naklüsas    nB'l- 

»  Continued  from  p.  363,  IJne  62. 
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for  the  place  at  the  upper  pari  of  the  river  is  sandy;  |  and  it  is  said  82 
that  a  woman  was  cutting  old  sockeye  salmon  when  her  |  lover  came 
and  cohabited  with  her  while  she  was  cutting  the  salmon.  |  Then 
she  was  seen  by  her  husband,  and  therefore  he  ||  said  that  the  sun-  85 
dried  salmon  should  be  called  "  place  of  cohabitation/'  and  at  once  |  all 
the  men  named  it  that  way.  He  was  trying  to  make  bis  |  wife 
ashamed  by  it.  Now  the  sun-dried  salmon  always  has  the  name  of 
"place  of  cohabitation.''  |  That  is  the  end. 

CüSTOMs  Relatinq  to  Fish-Tkaps 

As  soon  as  the  ends  of  the  ribs  (of  the  fish-trap)  have  been  tied  at  i 
the  place  where  the  kelp-fish  is  to  go  in,  |  (the  woman)  tests  it,  (to 
see)  whether  it  will  be  lucky  or  unlucky.  |  She  puts  it  down  by  the 
side  of  the  fire,  |  takes  her  fire-tongs,  and  takes  up  a  not  really  big 
piece  of  ||  coal.    She  puts  it  into   the  fish-trap,  puts  down  the  |  6 
fire-tongs,  and  takes  hold  with  her  hands  of  each  side  of  the  |  fish- 
trap.    Then  she  shakes  it  up  and  down,  so  that  the  coal  jumps  up 
and  down  |  in  the  trap.     If  it  only  crumbles  and  the  glowing  coal  | 
goes  out,  the  owner  knows  that  the  fish-trap  wiU  be  lucky  ||  and  that  10 
the  fish  will  not  come  out  again  the  same  way  (  as  they  went  in;  but 
if  the  coal  jumps  ont  again  |  through  the  way  by  which  the  kelp- 
fish  go  in,  then  the  owner  knows  |  that  the  trap  will  be  unlucky.  |  In 

dzasa  wä.  Wä,  lö'Wae  xwä'Leda  tslEdä'qaxa  mElö'le;  wä,  g'ä'x'lae  82 
L&'läs  qlö'pledqexs  he"mae  ä'les  xwä'Laxes  xwä'LasE^we.  Wä, 
laEm'lä'wise  dö'x'waLEltses  lä'*wünEme.  Wä,  he'^mis  lä*g*ilas 
^nex*  qa  Le'gadeses  qlö'basa  tä'yalts  !äla.  Wä,  he'x**ida*mesa  85 
*nä'?wa  bEgwä'nEm  Le'x^edEs.  Wä,  laE^m  hämä'x'tslalaxes 
^EnE^me  lä'xeq.  Wä,  hS'mEnäla'mesox  la  Le'gadöxda  tä'yaltslä- 
läxs   qlö'base.     Wä,   laE'mxaa  lä'ba. 

CusTOMS  Relatinq  to  Fish  Traps 

Wä,   g'l'l^mese   ^äl   malagExstE'ndEx    g'ä'poLasasa   pEx'i'taxs  1 
la'me  gwa'naLEx  ^e'x'sdEmLasa  UEgE'me  lö'  helaqe  lö'  wä'naqö. 
Wä,  la'me'se  hä'ng'alilas  lä'xa   mä'glnwalisases  lE^i'le.     Wä,  lä 
äx'e'dxes  tsIe'sLäla  qa's  k'ÜpsE'mdes  lä'xak'Ie'se  ä'laEm  *wa'lastö 
gü'lta.     Wä,   lä   küptslö'ts   lä'xa   LE^'me.     Wä,  lä   kat!ä'lilasa  5 
ts!e*sLäläxs  la'e  te'tEgEnötses  eVyasowe  *nEm  lax  *wä'xsanä*yasa 
LEgE'me.     Wä,  lä  yä'tleda  qa   da'daqöneqülesa  gti'lta  lax  ots!ä'- 
wasa  LE^'me.     Wä,  g'l'Hmese  ä'Em  ts!Emx**I'deda  gü'ltäxs  löxs 
k*!llx*i'dae,    wä,    laE'm    qlä'LEleda    äxä'nokwaseqexs    he'laqeLes 
LEgE'me.      Wä,    laE'm    kle'sLeda    pExi'te    xwe'laqal   m&ltsl&'lal  10 
la'xes  g'ä'tslälase   läq.     Wä,  gl'l'mesa   gü'lta  xwe'laqa  'iiEx^wül- 
ts!ft' dE^^wültsIä'  lä'xa   g'ä'pöLasasa    pExI'te,   wä,  la'me    ql&'LE- 
leda    axä'nokwaseqexs    kle'scLe     he'laqLeda    LEgE'me.      Wä,    lä 
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most  cases  the  women  throw  it  away ;  but  if  the  charcoal  does  not  jiimp 
15  out,  II  they  go  back  into  the  woods  and  |  look  for  maplea.*  I  •  •  • 

CüSTOMs  Relating  to  Sea-Eggs 

As*  soon  as  the  (shells  of  the  sea-eggs)  are  all  in,  the  woman  takes  a 
large  firebrand  and  |  püts  it  on  top  of  the  empty  shells.  Then  she 
goes  and  pours  them  out  |  outside  of  the  house.    The  reason  why 

20  they  put  the  firebrand  there  is  that  ||  the  spirits  may  not  eat  the 
refuse  of  the  sea-eggs.  j  If  they  do  not  put  a  firebrand  on  top  of  it, 
it  is  Said  that  the  spirits  |  immediately  go  and  eat  it;  and  it  Is  said 
that  I  he  who  ate  what  was  in  the  empty  shells  eaten  by  the  spirits 
would  be  immediately  sick.  |  Therefore  fiire  is  put  on  top  of  them  when 

25  they  are  poured  out  at  night.  When  ||  they  eat.  flat  or  large  sea- 
e^s  in  the  daytime,  they  do  not  put  fire  on  top  of  them,  |  for  it  is 
done  in  the  same  way  with  large  sea-eggs,  for  the  |  spirits  like  flat  sea- 
eggs  and  large  sea-eggs.  |  That  is  all  about  the  flat  sea-eggs. 

Belieps  Relating  to  the  Devh,-Fish 

The  " bear  of  the  rocks  '*  is  the  largest  kind  of  devil-fish.  This  |  is  not 
30  eaten  by  Indians.     Sometimes  they  are  nearly  ||  three  fathoms  long 

q!ünäla*meda   tslfidä'qe  ts!Ex*I'dEq.     Wä'x'e   k*!es  dE^wültsIft'- 
15  weda  gü'lta  läq,  wä  he'x'^ida^mese  la  a'Le'sta  lä'xa  ä'Lle  qa*8  lä 
ä'läx  sa'qlwaEmsa.*  .  . 

Customs  Relating  to  Sea  Egos 

Wä,'  g'll^mese  'wlltsl&xs  lae  äx*edxa  gülta  ^walastökwas  qa^s 
änk'lylndes  läxa  tsäx'möte.  Wä,  lä  k*!öqülilaq  qa*s  lä  k*!äd£s 
lax   Lläsan&^yases  g'ökwe.     Wä,   heEm   lElgültsa  gülta   qa  k'leses 

20  läda  hayallla^ase  hämg'flqaxa  tsäx'motasa  tsäk'äxa  ämdEma. 
Wäx*e  k!es  läda  gülta  lä  änk'fytndayöq  laEm*lawisa  hay^ilagase 
hex'^idaEm  la  hämgtlqaq.  Wä,  lälax^lae  hex*idaEmlax  tslExqlE- 
x'^de  tsäx'mödädäs  hämg*llqasE*wasa  hayallla^ase.  Wä,  he'mes 
läg'ila  änk'tylndayowa  gülta  laqexs  lae  k*!&dayoxa  ^änuLe.    Wä, 

25  gil^mese  *näla  tsäx'dEmaxa  ämdEma,  wä,  la  k*  !es  änk'lytntsösa  gülta 
qaxs  hemaaxat!  gweg'ilag'ila  mEseqwe  qaxs  LömaaEl  äx^exsdeda 
haEyallla^asaxa  ämdEma  LE'wa  mEseqwe. 

Beliefs  Relating  to  the  Devil-Fish 

Xa     LlaxxEyötsIa,    heEm    ^walegesa    *näxwax    t£q!wa;    hesm 

k*!es  ha'mäsa  bäklüme.   *näl^nEmp  lEnae   hälsElaEm  k'Ies  hexue- 

30  qEla  yüdux"p  lEnk'  laxEns  bäLäqe  «wäsgEmasas  g'äg'lLEla  läx  *wäx*s- 

1  Continued  in  Publlcations  o(  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  387. 
'  After  small  sea  eggs  luiye  been  eaten  the  Shells  are  carried  out  of  the  house.    (Conthiued  from  p.  496, 
line  83.) 
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across  |  the  arms,  and  they  are  (very)  thick.     I  have  seen  one  |  sucker  31 
one  Short  span  |  across,  and  in  the  middle  of  the  sucker  is  a  piece  just 
like  a  |  round  bone.    The  points  of  the  middle  of  the  suckers  aro 
sharp.  11  There  are  eight  bones  around  the  stomach,  |  and  the  arms  35 
also  have  a  bone  each.  |  Sometimes  they  make  a  mistake  and  cook 
a  I  small  "bear  of  the  rocks."     When  it  is  cooked,  and  they  take  off 
the  loose  skin,  |  when  it  is  squeezed  by  those  who  are  washing  it,  it 
gets  H  thin,  because  the  water  in  it  comes  out,  for  there  is  nothing  but  40 
water  in  the  |  "bear  of  the  rocks."     Then  they  throw  it  away,  for  | 
they  are  afraid  to  eat  it,  because  it  kills  people  and  it  is  a  sea- 
monster.  |  That  is  all  about  this.  | 

CusTOMs  Relatinq  to  Canoe-Buildinq 

In  *  the  moming,  as  soon  as  it  is  day,  (the  canoe-builder)  rises  for  | 
he  is  alone  in  the  house,  because  canoe-builders  are  not  allowed  to  lie  45 
down  I  with  their  wives  when  building  canoes.  It  is  a  saying  of  the 
first  I  people,  that  if  a  canoe-builder  should  lie  down  |  with  hiß  wife, 
the  tree  from  which  he  makes  the  canoe  would  be  hollow.  |  Therefore 
he  is  not  allowed  to  lie  down  with  his  wife.  | 

As  soon  as  this  has  been  done,'  he  takes  a  piece  of  charcoal  and  50 
paints  I  the  face  of  a  man  on  each  side,  in  the  middle  of  the  |  canoe, 


ba'yas     dzedzElsmas,     wä    lä    LEsLEkwa.      Wä,    Ieu     döqülaxa  31 
klümtlEna'yas  ^nEmpIsnk'awä  läxEns  ts!Ex"ts!äna^yaxsEns  qlwä- 
q Iwaxtsäna'yex.     Wä,  lä  helostftle   klümttena'yasexa    hS   ^exs 
k'tlk'tlx'sEm    xäqa.       Wä,   heEm    äex*b6    öba'yasa    uExtsIäwasa 
klümtlEna^yas.     Wä,  lä   malgün^tsiaqe    d&piEnk'as   ^awäs.    Wä,  35 
laxae  ^näxwasm  exäleda  däplEnke   läx  ewäxLa^yas  dzedzslEmasa 
LläxLEyötsIa.     Wä,  lä  'näl'nEmplEna   LexLeqülil  hä'mex'sIlasE^wa 
äma*y$  Llax'LEyötsla.    Wä,  g'll^mese  LlöpExs  lae  lawöyöwös  IsplE- 
na*ye.     Wä,  g'll^mese  qlwes'etsö'sa  tslo^wäqexs  lae  tö!Emx**ida  lä 
wÄ*eda,  ylxs    lae  lawäyes  'w&paga'ye  qaxs  ä'mae  'wäbEx'sa'yeda  40 
L!äx*LEyöts!a.     Wä,  ä^mese   la   tslEqEWElsdEm  läxa  g  ökwe   qaxs 
k'ÜE^mae  hä'mayaxs  bEX'bakwae.     Wä,  he'misex  'yäg'tmaö.    Wä, 
laEm  ^äl  läxeq. 

CusTOMS  Relating  to  Canoe-Building 

Wä,  gi'Pmese*  la  *nä'x**idxa  gaä'läxs*  la'e  Lä'x'wida,  ytxs 
*nEmö'gwil*mae  qaxs  k*!e*saeda  Le'Elq  lenoxwS  hSlqlä'la  kü^lil  45 
LE'wis  gEnE'maxs  Le'qaaxa  xwa'klüna;  ylx  wä'ldBmasa  g-ä'le 
bEgwä'nEma,  ylxs  gri'melaxe  kü'lxkülk-a  lä'xa  Le'qlenoxwe 
]^E*wis  gEUE'me,  wä,  lä'laxe  kwä'küx"balaxe  Le'qa^yas  ?wä'k!üna. 
Wä,  hö"mis  lä'gilas  kies   hö'lqläla  kü'lxkülk'a  LE^wis  gEUE'me. 

Wä,  gl'Pmese  ^ätexs'  la'e  äx'e'dxa  tslö'lna   qa*s  k!at!ä'lEx-  60 
sesa  gögüma*yasa  bEgwänEme  läxa  'wäx'sanegüxsasa  nBgoyä'yasa 

1  Continued  from  Publioatlons  of  the  Jesup  North  Padfic  Expedition,  Vol.  V,  p.  356,  line  2. 
t  The  pegglng  for  adxing  the  sldes  of  the  canoe.    (Continued  from  ibid.,  p.  364,  Une  25.) 
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53  for  the  purpose  of  frightening  the  spirits, —  |  the  Indians  mean  the 
souls  of  dead  canoe-builders — for  it  is  said  that  if  they  did  not  |  paint 

55  the  face  of  a  man  inside  the  canoe,  ||  then  the  spirit  would  come  to 
examine  it  as  soon  as  the  adzing  of  the  canoe  has  been  completed;  | 
and  he  would  teil  the  canoe  to  split  as  soon  as  the  |  canoe-builder 
woiüd  spread  it.  When,  however,  it  is  painted  inside  with  the  face  | 
of  a  man,  the  spirits  will  run  away  when  they  see  the  painting  in  it.   | 

CüsTOMs  Relating  to  Fern  Roots 

60  Only  old  women  are  allowed  to  dig  fem  roots.  Yoimg  women  | 
are  not  allowed  to  dig  them,  for  the  people  of  olden  times  |  said 
that  it  would  make  them  sick,  if  the  yoimg  women  should  go  to  dig 
fem  roots.  |  Therefore  only  old  women  are  allowed  to  dig  them.  | 

CusTOMs  Relating  to  Cüreants 

Now  they  are  told  to  eat  the  Contents  of  the  dishes.     They  do 
65  so,  II  because  currants  are  never  carried  home  when  they  are  given 
by  the  owner,  |  for  it  brings  bad  luck  when  they  are  carried  home, 
thus  said  the  people  of  olden  times.  | 

CusTOMs  Relating  to  Cedar-Bark 

Even  *  when  the  young  cedar-tree  is  quite  smooth,  |  they  do  not  take 
all  the  cedar-bark,  for  the  |  people  of  olden  times  said  that  if  they  should 


52  xwä'klüna  qa  kilEmesesa  hayalilagase,  ylxa  bEx^üna'yasa  lä  Ie*1 
Leq lenoxwayadzEwal  gwE^yösa  bäklume  qaxs  gtl^maasl  k*!es 
k!ät!älExdzEma   gögtlma^yasa  bEgwänEme   läxa    xwäklünäxs  lae 

55  gwäl  aek!a  k*  ÜmLasE^wa.  Wä,  gäx^eda  hayalila^ase  x*its!ax'l- 
laq.  Wä,  lä^lae  äxk'iälaxa  xwäklüna  qa  höx^wides  qö  läl  lEpä'- 
söhs  Leqleno'kwas.  Wä,  gl'l^Em'läwise  k* !ädExdzEk"sa  gögüma- 
*yasa  bEgwäHEmaxs  lae  ÄEm  heltsöxs  lae  döx'waLElaxa  k*  lädExse  läq. 

CüSTOMS  Relating  to  Fern  Roots 

Lex'ame  sakweda  laElk!wana*>axa  sägüme,  ylxs  k*!esa6   heJq!ö- 
60  Lsma  älost&gase  tslrdäq  lä  sakwaxa  sägüme  qaxs  *nek*aeda  g'lldzEse 
bEgwänEmqexs  *yä^yax*dalag'ilae  läx  säkwasösa  atöstägase  tslEdäqa. 
Wä,  he*mis  lägilas    lexama   laElk!wana*ye  säkwaxa  sägüme. 

CusTOMS  Relating  to  Currants 

Wä,*  la'me  äxsö^,  qä*s  *wä*wilaexes  leJoqüla.     Wä,  he^mis  g'wäle 

qaxs  k*!ets!enoxwae  mödöla  qledzEdzEwaxs  qleselaeda  äxnögwadas 

66  qaxs   aEmsaaEl  läxöx  mödöJexs  *nek*aalaeda  g'llx'dä  bEgwäuEma. 

CusTOMS  Relating  to  Cedar  Bark 

Wä,  *   wäx'*mese    ^näxwa    ek'c     ögwida'yasa     dzEs^Eqwaxs    lae 
k!ets!enox   *wilg*iLEloyowes   tsIäqEmse   qaxs   *nek;aeda   g'äle  bE- 

»See  p.  575,  llne  61.  «Continued  from  p.  122.  line  47. 
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peel  oflF  all  the  cedar-bark  of  a  ||  young  cedar-tree,  the  young  cedar  70 
would  die,  and  then  another  |  cedar-tree  near  by  would  curse  the 
bark-peeler,  so    that    he  would   ako   die.     Therefore  |  the   bark- 
peelers  never  take  all  the  bark  off  of  a  young  tree.  | 

CüSTOMs  Relating  to  the  Felling  op  Trees 

Now  I  will  talk  about  him  who  will  work  at  |  poipoise-hunting  1 
The  canoe-builderis  first  asked  by  the  porpoise-hunter  (of  a  |  small  ca- 
noe)  to  build  a  hunting-canoe.  |  The  canoe-builder  goes  at  once  back 
into  the  woods  to  a  place  where||  the  cedar  for  canoe-building  is  stand-  5 
iug,for  each  canoe-builder  always  has  a  straight  cedar  in  the  woods 
picked  out  for  canoe-building.     He  just  walks  right  there,  |  carrying 
his  axe,  going  to  the  place  where  the  cedar-tree  is  standing.  |  He  looks 
for  the  place  where  the  cedar  will  lie  when  it  falls.  |  When  he  sees  all 
the  branches  on  the  outer  side  of  the  cedar-tree,  he  ||  chops  through  10 
the  foot  of  the  tree  on  the  back  of  the  cedar-tree;  and  as  soon  as  he 
has  chopped  deep  into  it,  |  he  takes  four  chips  and  throws  |  them 
behind  the  foot  of  the  cedar-tree;  and  as  he  throws  them,  he  says:  | 
"O,  supematural  one!  now  foUow  your  supematural  power!"  \ 

Then  he  takes  another  chip,  throws  it,  j|  and  says  as  he  is  throwing  15 
it:  ''O,  friend!  now  you  see  |  your  leader,  who  says  that  you  shall 
tum  your  head  and  fall  there  also.*'  | 


gwäuEmqexs  gtl'mae  'wIlg'tLEloyoweda  tsläqEmse  lax  ögwida'yasa  68 
dzEs^Eqwaxs  lae   te'leda    dzEs^Eqwe.     Wä,  laeda  mäk'tlllse  ögü'la 
dzEs^Eq"  hän^wldxa   sEnqlenoxwe   qa  ögwaqes  lE*la.     Wä,  hö'mis  70 
läg'ilas  k*  !es  ^wilg'iLEloyowö  tsIäqEmsas  yisa  sEnqlenoxwe. 

CüSTOMS  Relating  to  the  Felling  of  Trees 

Wä,    la^mEn   gwä'gwex's*älal   lä'xa    e'axaläxes    äle':^waeneLaxa  l 
k!ö'lot!e.     Wä,  he'Em  gil    äxk* lä'lasö'sa   äle'wenoxwa   Le'qleno- 
xwaxa    ^wä'xwagüm,    qa    Le'x'edesex   äle'watslä   :^wä'xwagüma. 
Wä,  he'x'*ida*me8a  Le'qlenoxwe  la  ä'Le^sta  lä'xa  ä'Lle  läx  Lä'dza- 
sases  ^we'lsa  we'lkwa  qaxs   'nä'^wa'mae  we'ldzadeda  Le'Elqleno-  6 
xwaxa  e'kete  welk"  lä'xa  ä'Lle.     Wä,  ft'^mese  he'x'dzenäla  la  qä'- 
s*ida  dä'laxes   sö'bayowe  qa's   lä  läx  ^ä'dzasases  we'lse  we'lkwa. 
Wä,   lä   dö'qw^ax  gwe'xtox*widaas  Lä'sa  we'lkwe  qö  tlä'x'ldLö. 
Wä,  gt'l'mese  dö'qülaqexs  'wi'lae  l  lä'söt  !Ena*yeda  we'lts  !änäs.     Wä, 
läsEplExö'd  ä'LötlExa'wa^yasa  we'lkwe.     Wä,  gi'l'mese  kIwäbEte  lo 
sö'pa'yasexs  la'e  dä'x'^idxa  mö'sgEmstowe  sö'yapmuta  qa's  nEp!e'- 
desa 'nE'me läx ä'Löt lExawa^yasa we'lkwe.  Wä, lä *negEtE*we'xs la'e 
uEpa':  **Wä  ^nawälakwä',  laE'ms  läl  lä'sgEmilxes  ^na'wälagümös." 

Wä,    lä    e'tled    dä'x**idxa    ^nE'me   sö'yapmuta   qa's   nEpIe'des. 
Wä,  lä'xae  ^neg'EtEwe'xs  la'e  uEpa':     **  Wä,  qästä',  laE'ms  dö'qü-  15 
laxes  ^ä'yi^lälasös  ^ne'kexs  he'Laqös  gwe'xtöx'widLe  laa'sas." 
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17  Then  he  takes  another  one  and  throws  it;  and  as  |  he  throws  the 
third  one  in  the  same  way,  he  says  while  throwing  it:  |  *'0,  life-giver! 

20  now  you  have  seen  which  way  your  supematural  power  went.  ||  Now 
go  the  same  way."  As  he  says  so,  he  takes  the  |  last  one  and  throws 
it  back  of  the  foot  6f  the  tree  that  he  is  chopping,  |  and  he  says  as 
he  is  throwing  it:  ''O,  friend!  now  you  will  go  [  where  your  heart- 
wood  goes.     You  will  lie  on  your  face  at  the  same  place."  |  After  he 

25  has  said  so,  he  answers  himself  and  says:  "  Yes,  |  I  shall  fall  with  my 
top  there."  After  he  has  said  so,  he  takes  his  ax  and  |  chops  again; 
and  as  soon  as  his  chopping  passes  half  |  through  the  trunk  of  the 
tree,  he  goes  to  the  opposite  side  and  chops ;  and  he  does  not  chop  | 
deep  into  it  when  the  tree  begins  to  crack;  and  it  does  not  takc  long 
until  I  the  cedar-tree  falls  backward.  || 

Prayer  of  Cinquefoil-Diqgee  * 

1  After'  they  have  finished  (loading  their  canoe),  theygo  aboardthe 
traveUing-canoe.  |  The  man  Stands  up  in  the  stem  of  the  canoe, 
because  he  steers  it,  'and,  |  looking  at  his  digging-house,  he  prays  to 
it  and  says,  |  praying  and  holding  in  his  band  his  steering-paddle 

5  while  he  is  standing up,  he  says:  ||  "Look upon  my  wife  and  me,  and 


17  Wä,  lä  e'tied  dä'x'^dxa  *nEma'xs  la'ö  uEpIidEs.  La'xaaxs 
nsba'sasesa  lä'Le  yü'dux^wedä'la.  Wä,  la'e  ^neg'EtEwe'xs  la'e  ue- 
pa':  '*Wä,  g*llg*lldokwilälaE'msdö'qülaxlaa'sasdaläläxes*na'wäla- 

20  klwSna^ya;  laE'm  las  läl  lax  laa'sas,"  *nek*Exs  la'e  dä'x'^idxa 
E'lxLa*ye  qa^s  uEpIe'des  lä'xaax  ä/LötlExa^wa^yasös  söp  lexotsEwe. 
Wä,  lä  *neg-EtEwe'xs  la'e  uEpa':  "Wä,  qästä',  laE'ms  las  läl 
läx  laä'sases  dö'maxdös;  laE'm  las  hEx*ü'lsLöL  läx  laa'sas,"  *nex' 
lae'xs    la'e    qlüle'xsEm    nä'naxma'ya.     Wä,    lä   *ne'ka:"      "Wä, 

25  he'EmLEngwextö'x*widLe,"  'nek'Exs  la'e  däx'*Idxes  söbayowe  qa's 
sople'de  e'tleda.  Wä,  gl'l^mese  la'klödäe  sö'pa'yasexs  la'e 
la'k*  !ot  lExöda  qa^s  SEp  lEdzE'ndeq.  Wä,  k*  les'mese  k  !wä'bEt§  sö'pa- 
•yasexs  la'e  hetmElq  !üg*a*leda  we'lkwe.  K'!e'st!a  ge'x**IdExs  la'e 
aLEtox^wid  tiä'x'ideda  we'lkwe. 

Prayer  of  Cinquefoil-Digoer^ 

1  Wä,  gll^mese  gwälExs '  lae  högöxs  laxes  yä^yats  !e  xwäk !üna.  Wä, 
läda  bEgwänEme  LäxLexa  xwäklüna  qaxs  he'mae  LEnxLa^ya.  Wä, 
döqwalaxes  tslEwedzatsIexe  g'ökwa  qa*s  tslEpwaqeq.  Wä,  lä  'ne- 
k'Exs    lae     tslElwaqaq     sEk*  lägExtses    LEnxxayayowe  se^wayowa. 

5  "Wega  döqwaläl   gäxEnu^x"   Lögön    gEUEmk*   qa^s  dädam&yeLös 

1  Seo  also  Addenda,  p.  1318. 

s  This  Is  done  when  husband  and  wlfe  retum  from  digging  cinquefoil  roots  in  thelr  garden.    Continoed 
from  p.  193,  line  96. 
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Protect  I  US,  so  that  nothing  may  happen  to  us,  friend!  and  |  wish  G 
that  we  may  come  back  to  live  in  you  happily,  |  O  house!  when  we 
come  next  year  to  dig  cinquefoil.     Good-bye!"  |  Thus  he  says,  sits 
down  in  the  stem  of  his  travelling-canoe,  and  paddles;  ||  and  he  must  10 
not  turn  his  face  to  look  at  his  house  again.  |  He  only  turns  his  face 
back  after  |  passing  the  point  (that  hides  the  house). 

Prater  to  Yoüno  Cedar 

(The  woman^  who  has  found  a  young  cedar)  takes  her  adz  and 
Stands  under  the  |  young  cedar-tree,  and,  looking  upward  to  it,  she 
prays,  saying:  ||  "Look  at  me,  friend!  I  come  to  ask  for  your  dress,  |  15 
for  you  have  come  to  take  pity  on  us;  for  there  is  nothing  for  which 
you  I  can  not  be  used,  because  it  is  your  way  that  there  is  nothing  for 
which  we  |  can  not  use  you,  for  you  are  really  willing  to  give  us  your 
dress.  I  |  come  to  heg  you  for  this,  long-life  maker,  for  I  am  going 
to  make  a  basket  for  lily  roots  out  of  you.  ||  I  pray  you,  friend,  not  to  20 
feel  angry  with  me  on  account  of  what  I  |  am  going  to  do  to  you; 
and  I  beg  you,  friend,  to  teil  our  |  friends  about  what  I  ask  of  you.  [ 
Take  care,  friend!  Keep  sickness  away  from  me,  so  that  I  may  not 
be  killed  by  |  sickness  or  in  war,  O  friend!"  || 

This  is  the  prayer  that  is  used  by  those  who  peel  cedar-bark  of  25 
young  cedar-trees  and  |  old  cedar-trees.  | 

g'axEnu^^"  qEnu*x"  k*  !e&se  *yäg*asa,  qästä.  Wä,  he*mis  qa*s  Laie-  6 
laqEläLös  g'äxEnu^?"  qEnu^x"  g'äxel  etlallL  g*ökümts!&g*aliL  löL 
g'ökwä  lax  etledLa  ts!öts!EyEnxLEx  qwesEyEnxLa.  Wä,  haläk'as- 
LEla;''  'nek'Exs  lae  kIwäxLEndxes  yä*yats!e  :5:wäk!üna  qa*s  sex'wide. 
Wä,  la'me  k'!es  helqläla  mElsIda  qa^s  döx^widS  etledxes  gökwe.  10 
Wä,  äldzäla^mese  mElmElsi^lälaxs  lae  t!Et!äg*ö  LE*wis  gökwaxs  lae 
hä'yäqa  läxa  äwilba'ye. 

Prayer  to  Young  Cedar 

Wä,  lä*  äx^ededa  tslEdäqaxes  k'ilmLayowe  qa^s  lä  ^äxLElsaxa 
dzE'sEqwaxs  lae  ek*  lEgEinElsExs  lae  tslslwaqäq.  Wä,  la  *nek*a: 
*'W§g*a,  döqwäla  g'äxEn  qastäxgin  g'äxe  gets!ä  läxs  k'ömaqös  15 
qaxs  he'maaqös  g'äxele  qa's  waxaös  gaxEnu*:?:",  ylxs  k*!e&8aaqö8 
k'!es  eg'asaxes  g'äxäaös  bEx*walesa,  ytxg'anu*?"  k'eäsek*  k-!es 
helEmx'^idaasös  qaös  äläqös  aex'stotslayowös  k'ömaqös.  HedEn 
gäxel  getslft  löL  gllglldokwflaxgtn  xögwatsIegililgöL.  Wä,  la- 
'mesEn  aesayoLöl  qastä  qa*s  k* leseLös  ödzEmg'aaLElatsgln  ^äla-  20 
gtldzasLEx*  läL.  Wä,  la^mesEn  häwäxElöL  qastä  qa*s  nelaösaxEns 
'ne^uEmökwaxg'ln  hanäl^möLEx*  getslöl  laqö.  Wä,  qästä,  weg'a 
yäL!äL£x;  äEmLEs  dadamswü  gäxEn  qEn  k'  leäse  ^a^öLEmälasa  läxa 
ts!ets!axq!ölEme  LE'wa  dzedzaxila.     Wä,  qastä!'' 

Wä,  heEm  ts  lElwa^ayosa  sEnqäxa  dEnase  läxa  dzE^sEqwe  Lö^ma  25 
welkwe. 


1  Continued  from  p.  131,  line  4. 
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Weather  Charms 

1  I  was  Walking  along  in  Fort  Rupert.  I  begged  Hft*misk*i*nis  |  to 
teil  me  about  what  he  would  when  he  wished  the  northwest  wind  to 
come.  I  He  spoke  at  once,  and  said,  "Listen,  |  that  I  may  teach 
6  you!"  Thus  he  said.  "One  time,  when  I  P  was  going  south  to 
Victoria,  we  arrived  at  ö's^Eq",  and  |  the  southeast  wind  began  to 
blow  strong.  The  wind  lasted  all  day  and  all  |  night.  Then  I  arose 
in  the  morning,  and  I  eaw  that  the  |  southeast  wind  was  still  blowing. 
I  started  our  campfire;  ]  and  as  soon  as  the  fire  blazed  up,  I  went 

10  down  to  the  ||  beach,  for  the  tide  of  the  sea  was  half  out.  |  Then  I 
searched  for  small  crabs  underneath  the  stones,  and  |  I  found  four 
crabs.  I  carried  the  four  and  |  went  up  the  beach.  Then  I  took 
cedar-bark  and  split  it  into  strips.     I  |  took  four  strips  and  tied  them 

15  to  the  right  claws  of  the  ||  crabs.  As  soon  as  I  had  tied  the  cedar- 
bark  to  the  four  crabs,  |  I  took  poles  and  drove  them  into  the  ground. 
Not  I  really  upright  were  the  poles,  which  were  two  fathoms  (long) ; 
but  it  was  thus,"  |  said  Hä*misk*i*nis  (imitating  on  the  ground  with 
cedar-sticks  what  he  said,  |  while  he  placed   them  doym  on  the 

20  ground) :  The  poles  leaned  over,  and  ||  to  the  ends  he  hung  the  four 
crabs.  * 'Then  I  watched  them,  |  and  as  soon  as  I  saw  that  the  shells 
began  to  be  red,  I  |  took  them  down,  and  I  xmtied  the  cedar-bark 


Weather  Charms 

l  Qa'^nakulek*  läx  Tsä'xise.  Wä,  Ieu  hawä'xElax  H&'*misk*i*nese 
qa  gwä'gwex's^ales  läx  gwe'gi^läsasexs  *ne'kae  qa  dzä'q !üx*^'des. 
Wä,  he'x**ida*mes  yä'q  !eg*a4a.  Wä,  la  *ne'k'a:  '^We'g'a,  hö'Lelax 
qEn    q!ä'q!oL!ä'mase    löL,"     ^nex*.     *'Wä,    he'^maaxgln    la'ölEk* 

5  ^nE'lkilalä'xaTsIä'mase.  Wä,lanu*x"lä'gaaläxöVEqwe,la'eyü'^- 
^wideda  lä'kiwemase  ^mElä'sa.  Wä,  la  sE'nbe  yä'laxa  *nä'la  LE-wa 
gä'nuLe.  Wä,  Ieu  Lä'x^widxa  gaä'la.  Wä,  Ieh  dö'qüla^iexs  yä'- 
lax'sä'maeda  ^mElä'se.  Wä,  lEn  x'a'x'iq!EX"*idaxEnu*x"  lEqlüse'. 
Wä,    gl'l*mis    xi'qöst&weda    lEq lüsä'xgln     lek*    lE'ntsIesa,    lä'xa 

10  Ltema*ise  qaxs  lE*ma'e  naE'nxs*ag*ilaliseda  x'ä'tslaxEleda  dE'msx'e. 
Wä,  lEn  ä'läxa  ä'm'äma^ye  q  !ö'*mätsa  e'*waä'b&*yasa  tIe'sEme.  Wä, 
Ieu  q  !ä'xa  mö'sgEme  q  lö'mäsa.  Wä,  lEn  dä'laxa  mö's^Eme  qEn  le 
lä'sdesa.  Wä,  Ieu  äx*e'dxa  dEna'se  qEn  dzEdzExs'ä'leq.  Wä,  Ieu 
äx^e'dxa  mö'ts!aqe  qEn  mö'x^wides  läx  helk!ölts!äna  q  !e'q  lEg'lmsa 

15  qlö'mäse.  Wä,  g'f'l^mesEn  ^wi^la  mö'x"bEntsa  mö'sgEme  qlö'mäs 
lä'xa  dEna'se,  lek*  äx^e'dxa  dzo'xüme  qEn  de'x^wülseq.  Wä,  lak'Ies 
ä'laEm uEgEtä'leda ma^lp JE'nke lä'xEns bä'LEx  dzö'^üma.  **He't!a 
gwäleda,''  *nek*e  Hä^miski^nese  mEns^Elsaxa  klwa^xLä'we,  *ne'k'Exs 
la'e  mö'gwaE'lsaq.     Wä,  la  gwe'xtäleda  dzö'xume  läq.     Wä,  he'^mis 

20  la  te'x"ba^yaa'tseda  mö'sgEme  qlö'mäsa.  **Wä,  lEn  q  !ä'q !a*lä'laq. 
Wä,  gi'l*mesEn  dö'qülaq  la  Lle'Llä'x^wideda  eö'sgEma'yas,  le'g'En 
äxä'xödEq.     Wä,  Ieu   qwe'lälaxa  dEna'se  läx  q  !e'q  lEg'tmas.     Wä, 
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from  the  claws.  |  I  put  them  down,  and  I  searched  for  four  lai^e 
elam-shells.  |  As  soon  as  I  found  them,  I  took  one  of  the  ||  crabs  and  25 
put  it  into  (a  clam-Bhell).    Then  I  took  the  cedar-bark  with  which 
they  had  been  hung  up,  |  and  tied  it  around,  so  that  the  shell  should 
not  open.  |  Then  I  did  so  ako  to  the  next  one,  and  I  did  so  to  the 
four  I  Shells.    As  soon  as  I  had  finished  tymg  the  four  clam-shells,  |  I 
went  and  carried  them  into  the  woods.  ||  I  searched  for  a  hole  in  tiie  30 
bottom  of  a  tree;  and  when  I  foimd  a  hole  |  in  the  bottom  of  a 
hemlock-tree,  I  put  three  shells  |  into  it.     Then  I  spoke  to  the  last 
one,  I  and  said,  *Wam  your  friends  to  call  |  strongly  the  northwest 
wind  and  the  east  wind,  ||  eise  you  will  not  go  back  to  the  beach,  if  35 
you  do  not  get  |  what  has  been  planned  for  you  and  your  friends.' 
Thus  I  said  when  |  I  put  it  down  in  the  hole  on  the  ground.     Then  I 
left  them,  went  back,  and  bathed  in  the  sea.  |  As  soon  as  I  had 
finished,  I  sat  down  on  the  beach,  that  |  the  wind  might  dry  me." 
Thus  he  said.     **As  soon  as  I  ||  began  to  be  dry,  I  dressed,  and  I  40 
warmed  myself  by  the  |  camp-fire.     Now  I  waited  for  the  northwest 
wind  to  blow  |  at  noon.'*  Thus  he  said.  | 

I  questioned  Hft*misk*i*nis  again;  and  I  said  to  him,  |  ''Who, 
indeed,  was  the  first  to  wish  that  this  should  be  done  to  the  crabs  for  || 
calling  the  northwest  wind  ?''     Thus  I  said  to  him.  |  45 

Ieu  äx'E'lsaq.     Wä,  Ieu  ä'lex*idEx  mö'sgEma  äwö'  xä'laetsa  g-a'-  23 
weqlänEm.    Wä,  g't'l'mesEn   q!äq,  wä,    Ieu    äx'e'dxa   'uE'msgEme 
qlö'mäs,  qEn  äxtslö'de's  läq.     Wä,  Ieu  äx'e'dxa  te'kwala*yu?"däs  25 
dEna'sa  qEn  ylltsE'mde^s  läq,  qa  k'Ie'ses  äxstö'^^wideda  xä'laese. 
Wä,  Ieu  e't  !edxa  mä'k'iläq.     Wä,  Ieu  *wi'*la  he  ^e'x'Hdxa  mö'sgEme 
xa'laesa.     Wä,  gi'l^mesEn  ^äla  yae'ltsEmaxa  mö'sgEme  xälaetsa 
g'ä'weqlänEmaxs  le'gin  *wi'*la  dä'laq  qEn  le  ä'Le*sta  lä'xa  ä'Lle. 
Wä,  la'mEn  ä'läx  xubä'ga^yasa  La?"Lö'^se.     Wä,  Ieu  q!äxa  ^ubä'-  30 
ga*yasa  lä'xmEse.     Wä,  Ieu  *wi'*la  gibe'Lasa  yQ'du?"sEme  xe'xä'- 
laes  läq.     Wä,  lEn  yä'q!Eg*a*l  lä'xa  *nE'msgEme  la  E'lxLa^ya.     Wä, 
Ieu  'ne'k'a:  *' We'g'll  la  hayä'Llö^laLExös  'ne^nEmö'kwaqös,  qa  wä'- 
'lEmk'a'meltsö  Le'la'lauEx  Dzä'q  Iwalanu'kwa,  lö'  Xa'yö'lesanagä' ; 
ä'Las    k' leslax    lä'lax    ae'daaqä'lax    lä'xa    LlEma^ise    qasö  wiö'L  35 
lä'xa  se'natlE'lsäyöL,  le'wös  *ne*nEmö'kwaq!ös;''    ^ne'k'EnLaxg'ln 
lek*  äxbEtE'lsaq.     Wä,  gä'xEn  bäs  qEn  le  la*sta'  lä'xa  dE'msxe. 
Wä,  g-ri*mesEn  gwä'la,  wä,  Ieu  k!wä'ga*lisa  lä'xa  LiEma'ise  qEn 
iB'mx'ünx'idä'masesa    y&'la    gä'xEn,"    *ne'ke.     Wä,    gl'l'mesEn 
lE'mx'ün^^Ida,   le'gln    q!ö'xts!öda,  qEn    le    tE'ltsftx*i'da    lä'xEn  40 
lEqlü'se.     Wä,  la^mEn   ö'la^stäla  qa  yü'i^^widesa  dzä'q  !wäxa  lä'La 
uEqä'laL,"  *ne'ke. 

Wä,  iBn  wüLä'  e'tledEx  Hä'*misk*i*nese.  Wä,  Ieu  *ne'k'Eq; 
'^Ä'ngwadzedä  gä'löla  *nex'  qa  he's  ^e'gilasE^wa  qlö'mäse  qa 
dzBdzä'q!wa*lä'yuwe,"  *ne'k*EnLaq.  45 
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46  He  replied  at  once,  and  said:  |  ''You  know  about  all  the  Myth 
people, — all  the  different  |  quadrupeds,  and  all  the  different  birds, 
and  also  all  the  |  different  crabs:  they  were  all  like  men,  and  also  the  || 

50  trees  and  all  the  plants.  Then  war  was  made  agamst  the  |  south- 
east  wmd  by  the  Myth  people.*  That  was  the  place  where  J  Great- 
Inventor  questioned  his  younger  brothers,  and  said:  'O  yoimger 
brothers!  |  who,  indeed,  controls  the  weather  among  you?"    Thiis 

55  he  said.  '^Immediately  |  a  short  man  spoke,  and  said,  |  'O  Myih 
people !  when  you  wish  for  the  northwest  wind  in  cur  |  world', — thus 
said  the  Grab,  for  that  was  the  name  of  the  short  |  man, — 'then  take 
four  of  the  crabs  that  look  just  |  like  me,  and  take  four  long  |  pieces 

60  of  cedar-bark,  and  tie  the  ends  of  the  cedar-bark  to  the  right  |j  claws, 
and  hang  them  right  over  your  fire;  |  and  as  soon  as  their  backs  begin 
to  be  red,  take  them  down,  mitie  |  the  cedar-bark  from  the  claws, 
and  search  for  four  |  large  dam-shells;  and  put  the  crabs  |  into  them, 

65  and  tie  them  with  the  cedar-bark  that  was  tied  to  the  claws  ||  of  the 
crabs.  Then  when  each  crab  is  in  |  one  shell,  and  after  you  have  tied 
them,  I  go  into  the  woods  behind  your  houses,  and  search  for  a  |  hole 
in  the  bottom  of  a  tree;  and  as  soon  as  you  find  a  hole  in  a  |  tree,  put 


46  Wa,  he'x-'ida'möse  nä'nax*ma*ya.  Wä,  la  'ne'k'a:  "*ya,  q!A'- 
Lsla^maaqösaxa  *nä'ywax  nü'x^ne^misaxa  *näywa  ögüqäla  g'i'lg'a- 
ömasa  LE^wa  *nä'?wa  ö'güqala  tse'ltslfiklwa  Lö'mö'xda  *nä'?wax 
ö'güqäla  q!eq!ö'mäsaxs  ^nä'xwa'mayöle'  be'bEgwäuEma  Lö'mö'xda 

50  Lä?"Lö*se*x  Lö'möx  ^nä'xwax  q  Iwä'sq  lüxE'la.  Wä,  la  wi'nasE'we 
MElä'lanukwe  yt'sa  nü'x"ne*mise.  Wä,  he'*mis  la  wuLä'ts  K!we- 
klwaxä'wa'yaxes  tsla'tsla^ya.  Wä,  la  *ne'k'a:  "ya,  ts!ä'ts!a*yä, 
ä'ngwadzes  ^ne*nä'lanukwaq!ös;'  'ne'x'lae.  Wä,  hö'x**idaEm*lä'- 
wiseda  tslE'kltkxsde  bEgwä'nEm  yä'qlEg'a^la.     Wä,  lä'*lae  *ne'ka: 

55  '*ya,  nü'x"ne*mis.  He'*maaqasö  *ne'x'lax  qa  dzä'q  lüx'TdesEns 
'nä'lax,'  ^ne'x'^lae  qlömäse,  qaxs  h§'*mae  i^'^msa  tsls'klüxsde 
bEgwä^uEma.  'Wä,  las  äx'e'dxa  mö'sgEme  lä'xEn  'nEmä'x'lse 
LE'wE'nLaxgln  qlö'mäsek*.  Wä,  las  äx'e'dxa mö'tsiaqe  gl'lsg"llt!a 
dEnä'sa   qa's  mö'x*waLElödaösas   öbä'^yasa  dEnä'se    läx  helk*!öl- 

60  tsläna'ye  qlEg'l'ms.  Wä,  las  te'^*widEs  läx  UEqö'stäses  Ie^wÜös. 
Wä,  g'l'l^mes  L!ä'x*wide  äwi'g'a'yas,  lä'aqös  äxaxö'dEq  qa's  qwe'- 
Hdayösaxa  dEna's3  läx  q!eq!Eg*l'mas.  Wä,  las  ä'löx*'idxa  mö's- 
^me  äwä'  xä'laetsa  g'ä Veq  länEme.  Wä,  las  äxtslö'tsa  qlömä'se 
läq  qa^s  ylltsE'mdayösasa  dEnä'se,  yl'xa  yae'Lalax'de  läx  qlEgl'- 

65  masa  qlömä'se.  Wä,  laE'm  *nä'l*nEmsgEmeda  qlömä'sö  g'itsÄ' 
lä'xa  *nä'l*nEms^me  xä'laesa.  Wä,  gi'l*mets  ^Ü  yae'ltsEmaq,  wä, 
lä'LES  qä's*IdEl  läx  ä'Lan&'yases  g'ö'kwös  qa*s  la'yös  ä'läx  kwä'- 
wa^a'yasa    Lä'^"Lö*se'.       Wä,    g'l'Pmets     qlä'xa    kwä'wa^a^yasa 

SM  Boas  and  Hunt,  Kwaklutl  Taxis  (Publications  of  the  Jesup  North  Pacific  Expedition  [Leyden), 
VoLIII,  p.  360.  Vol.  X,  p.  98;  Boas,  KwaUuU  Tales  (Columbia  Univenity  Contributlons  to  Anthro- 
pology,  Vol.  n,  pp.  237,  494. 


Digitized  by 


Google 


BOAS]  BELIEFS  AND  GUSTOMS  623 

three  shells  into  it;  and  then  ||  again  take  one  shell  and  pray  to  it,  70 
and  I  say:  "Now  warn  your  f riends  to  call  |  strongly  the  northwest 
wind  and  the  east  wind,  |  eise  you  will  not  go  back  to  the  beach,  if 
you  do  not  get  |  what  has  been  planned  for  you  and  your  friends." 
Thus  you  shall  say  to  us,  ||  and  you  shall  put  the  one  into  the  hole.  75 
Then  |  leave  them,  and  the  northwest  wind  will  come  at  once." 
Thus  he  said.  |  Therefore  it  is  known  by  the  later  (generations  of) 
people.  I 

I  left  H&'*miski*nis,  and  went  into  the  house  of  |  Kwä'gwa'nö;  1 
I  questioned  him  and  said,  '^This  is  the  reason  why  I  walk  about,  | 
that  I  beg  you  to  teach  me  the  |  strongest  way  of  calling  the  north- 
west wind."     Thus  I  said  to  hun.     He  ||  replied  at  once,  and  said,  |  5 
*  *  Listen  to  me !  for  it  is  good  to  know  how  to  call  the  northwest  wind,  j 
even  if  the  southeast  wind  is  strongest.     Whenever  you  are  desirous 
to  I  go  to  Alert  Bay,  then  go  back  to  the  woods  and  search  for  |  a-fem; 
and  as  soon  as  you  find  it,  dig  out  four  ||  roots  of  fem-plants,  and  take  10 
care  that  you  do  not  break  oflf  |  one  of  them  from  the  leafy  stem.     As 
soon  as  you  have  the  |  four  roots,  carry  them  home;  and  when  you  | 
enter  your  house,  put  the  fem  down.     Then  take  |  twenty  dentalia 

Lä'?"Lo*8e'  lä'aqös  äxbEtE'ndxa  yü'du?"sEme  xä'laesa.  Wä,  las 
e'tled  äx'e'dxa  ^nE'msgEme  xä'laesa  qa*s  tsiB'lwaqaösaq.  Wä,  las  70 
*ne'k-a:  "TVä'g'Ü  la  hayä'Llö'laLExös,  'ne'uEmö'kwaqös,  qa  wä'- 
'lEmk'a^meltsö  Le'*lälaLEx  Dzä'q  Iwalanu'kwa  lö*  Xa^yö'lisanaga, 
ä'Las  k*  leslax  lä'lax  ae'daaqälax  lä'xa  LlEma^e  qasö  wiö'L  lä'xa 
se'nätlElsäyöL,  le*wös  *ne*nEmö'kwaq  !ös, "  ^ne'x'LEs  g'ä'xEnu*^".' 
Wä,  las  äxbEtE'ndxa  'nE'ms^me.  Wä,  las  bfts.  Wä,  he'x**i-  75 
daEmhvise  dzä'q !wax'*idEL,"  *ne'x*lae. 

Wä,  he'Em  lä'gihsöx  q!äl  ylsö'xda  ä'lex  bEgwä'nEma. 


Wä,  Ieu  b&s  Hä'^misk'i^nese   qEn  le  lae'L  läx  g'ö'kwas  Kwä'-  1 
gwa*nö.     Wä,  Ieu  wüLä'q,  wä,  Ieu  ^ne'k'Eq:  ''Hö'dEn  qä'tslena^ye 
qa*8    waxa'ös    qlä'qlöLlämas    gä'xEULasa    dzEdzä'q Iwa^läxa    ä'lö 
Lä'klwemasa   läx    Le'^lälax    dzä'qlwa    yä'la,"    'ne'k'EnLax.     Wä, 
hö'x-*ida*mes    nä'nax^me    g-ä'xEn.      Wä,     la    ^ne'k'a:     "We'gaS 
hö^Lela  gä'xEn  qaxs  e'lcaeda  ql&'LEläxa  Le'^läläxa  dzä'q Iwalanu- 
kwe  wä'x'^mae  lA'klwemaseda  mElä'se  yä'la,  ylxs  *ne'kaä'qös  qa*s 
la'ös  läx  'yEli'se.     Wä,  las  ä'Le'sta  lä'xa  ä'Lle.     Wä,  las  ä'lex*id- 
xa  sä'laedäna.     Wä,  g't'l^mets  q!äq,  wä,  las  *lä'p!Eqödxa  mö'tsla- 
qlBXLa  lä'xa  sä'laedäna.    Wä,  las   ae'kila  qa  kle&'ses  kö'x*wide  10 
'nE'mtsIaqa   läx  mä'mä'mapleqas.     Wä,   gl'l^mets  *wi"löqämasxa 
mö'xLa',  wä,  las  dä'laq  qas  la'ös  nä'*nakwa.     Wä,  gl'l^meta  laö'L 
lä'xös  g'ö'kwax,   wä,  las  äx'ä'lilxa  sä'laedäna.     Wä,  las  äx^e'dxa 
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15  and  some  red  ochre,  and  take  ||  also  four  split  pine-sticks  three  |  of 
OUT  fathoms  in  length;  then  sharpen  the  ends,  and  take  the  fem  |  and 
put  it  upside  down;  then  push  the  ends  of  the  sharpened  |  pme- 
sticks  among  the  leafy  stems;  |  then,  while  it  is  still  upside  down, 

20  take  five  dentalia,  and  ||  put  two  dentalia  on  the  right-hand  side  of 
the  f em-root,  |  and  take  two  more  dentalia  and  put  them  |  on  the  left 
side  of  the  fern-root,  and  then  take  |  one  dentaUum  shell  and  put  it 
on  its  nose;  |  and  tie  them  all  on;  and  as  soon  as  you  finish,  take  | 

25  red  paint  and  cover  the  root  of  the  fem,  |  and  place  it  by  the  side 
of  the  fire  of  your  house  or  on  the  |  south  side  of  your  fixe.  Then 
speak,  and  |  say: 

'Don't  put  me  too  near  the  fire,  eise  there  will  be  too  much  in 
your  World !  |  Northwest  Wind,  East  Wind !' 

30  '*Thus  you  shall  say."  Thus  said  ||  old  Kwä'gwa^no.  ''As  soon 
as  the  fem  gets  warai,  |  the  northwest  wind  will  at  once  begin."  | 

Then  I  questioned  him,  and  said  to  him,  '^Let  me  ask  you  |  who 
invented  it?"  I  said  to  him.  | 

35  Immediately  he  began  to  laugh,  and  said:  '^It  is  not  that  ||  this  has 
been  recently  invented,  what  I  told  you.  Listen!  and  I  will  |  teil 
you  the  story  about  the  one  who  first  invented  what  I  told  you.  | 

ma^ltsEmg'ustä  auB'la  LE^wa  gwE^'mylme.     Wä,  las  e'tied  äx*e'd- 

15  xa  mö'tsiaqe  xök"  xEx"mEsä',  yQ'dux"p!Enk'e  *wä'sgEmasas 
lä'xEns  bä'Lax.  Wä,  las  k*  !ä'k-  !ox"bE'ndEqwe,  las  &x*e'dxa  sä'lae- 
däna.  Wä,  la  e'k*  laxsdä'laxs  Jä'aqös  k*  !ä'q  lüqaseda  ö'ba^yasa  k'  !äx"- 
baä'kwe  xE?"mES  läx  ä'wa^a^yas  mä'mä*map  !eqas.  Wä,  laE'm 
ek'laxsdäLa.     Wä,  lä'LEs  äx^e'dxa  sEkMä'tslaqö  äLE'la,  qa^s  äx*ä'- 

20  LElödayösasa  ma'hslä'qe  äLE'la  läx  he'lk*  !ötEma*yasa  sä'laedäna. 
Wä,  las  e'tied  äx*e'dxa  ma*lts!ä'qe  äLE'la  qa*s  äx^ä'ußlödaösa 
läx  gEm^xä'nulEma'yasa  sä'laedäna.  Wä,  las  e'tied  äx*e'dxa 
*nE'mts!aqe  äLE'la  qa*s  äx*ä'LElödaösas  läx  x'l'ndzasas.  Wä, 
*näxwa*ma   yll*ä'LElödEs.      Wä,  gi'l^mets  ^äla,  wä,  las  äx'e'dxa 

25  gwE^'mylme  qa*s  qöpsE'mdes  *nä'?:wa  läx  L!ö'p!Ek*asa  sä'lae- 
däna.  Wä,  las  Lä'nölisas  läx  lEgwi'lases  g'ö'kwös;  *wi*la  lä'xa 
*nä'laqEnwa*lisases  lEgwi'lös.  Wä,  las  yä'q!eg*a%.  Wä,  las 
*ne'k*a:  'Qwä'laxln  Lä'tsalae',  ä'Löx  xE'nltlEqa  lä'xös  *nä'läqose', 
Dzä'qlwalanukwai',  Xa^yölisäxtäyai' ; '   'ne'x'LEs,"  ^ne'k-eda  q!ü'l- 

30  ^yakwe  Kwä'gwa^no.  "  Wä,  gi'l*Emlwise  tslE'lx^wIdeda  sä'laedäna, 
le'Las  he'x*'idaEm  dzä'q  !üx**idELa  yä'la." 

Wä,  lEn  wüLä'q,  wä,  lEn  'nek'Eq:   '*Wä'Entsösen  wülö'l.     Wä, 
ä'ngwasöx  k!we'xa*ya?"  ^ne'k'EnLaq. 
Wä,  hex-*ida*mes  dä'l'eda.     Wä,  la  *ne'ka:  ''Kle'saäxs  ^*E'm 

35  kiwe'xa'ya  ylxEn  lax  wä'ldsm  löL.  Wä,  we'gil  la  hö^Lela  qsn 
nö's^idag'i  qa*s,  yls  g'ä'löla  k!we*nii?:"sEn  wä'IdEmaqöL. 


Digitized  by 


Google 


BOAS]  BELDSFS  AND  CUSTOMS  625 

'*When  the  Myth  people  went  to  make  war  against  Southeast-  37 
Wind,  I  then  Great-Inventor  questioned  his  younger  brothers,  and  | 
Said:  *Who  among  you  controk  the  weather?'    Thns  he  said.  ||  Im-  40 
mediately  a  short  man  spoke,  |  and  seid,  *0  Myth  people!  whenever 
you  wish  |  for  a  northwest  wind  in  our  world, ' — thus  said  the  short  | 
man,  the  Grab — 'then  take  four  of  my  |  fellow-crabs  and  hang  them 
up  over  the  fire  of  ||  your  house;  and  as  soon  as  our  backs  begin  to  be  45 
r^,  I  take  us  down  and  put  us  into  four  |  large  clam-shells,  and  hide 
US  in  I  holes  of  trees,'  thus  he  said — 'and  if  I  do  not  make  the  | 
northwest  wind  in  our  world,  then  take  one  ||  of  the  crabs  again  out  50 
of  the  hole  of  the  tree  and  pray  to  it;  .|  and  as  soon  as  you  finish 
praying  to  it,  put  it  into  the  |  place  where  you  took  it  from.'    Thus 
said  the -Grab.  | 

''As  soon  as  the  Grab  had  finished  speaking,  one  (person)  who  had  | 
hair  over  his  face  and  red  ochre  on  his  face  also  spoke.  He  had  two  | 
dentaha  on  each  side  in  his  ears,  and  he  had  one  dentalium  shell  in  55 
his  nose.  |  He  said:  'O  chief,  Great-Inventor!  |  I  am  the  fem,  and  I 
control  the  weather.  If  |  we  go  to  make  war  on  Southeast- Wind, 
take  me  |  just  as  I  am  dressed  now,  and  three  of  my  ||  tribe  here;  60 

Wä,  he"ma&laxs  la'ö  wi'neda  nü'?"ne*mise  lax  MBlä'lanukwe.  37 
Wä,  lä'*lae  K!wek!waxä'wa*ye  wüiÄ'xes  ts!ä'ts!a*ya.     Wä,  lä'«lae 
'ne'k'a :  '  'ya,  ts  !ä'ts  !ä'ye,  ä'ngwadzes  *ne*nä'lanukwaq  !ös  ? '  *ne'x'*lae. 
Wä,    hö'x'^idaEm^lä'wise    t8!E'k!üx8de'    bEgwä'nEm    yä'q  !Eg*a*la.  40 
Wä,  lä^lae  *ne'ka:    '*ya,  nü'x"ne*mis,  hö'^maäxs  ^ne'kelä'xaqös 
qa   dzä'q Iwax'^delaxsEns  -^nä'lax,'    •ne'x*'laeda   ts!E'k!üxsde'   bE- 
gwä'nBma,  ylx  qlö'mäse.     'Wä,  lä'laxs  äx'e'dlax  mö'sgEma  lä'xEn 
q!ö'8wutex,  wä,  lä'laxs  te'x"stödlax  gäxEnu'x"  lä'xa  lE^rtaxsös 
gö'kwaq!ös;  wä,  gi'l'mesEk'    L!ä'x*widg*anu*x"  äwi'g'ik*,  wä,  las  45 
äxä'xöd  g'ä'xEnu'x"  qas  äxts!ö'daös  g'a'xEnu'?"   lä'xa  mö'seEme 
&wö'  xä'laetsa  g'ä'weqläuEme.     Wä,  las  qlü'lä'l'id  g'äxEnu^x"  lä'xa 
kwä'waga'yasa  Lax^'Lö'se,'  ^nS'x'^lae.     Wä, gil'mesEn  we'^stamäs  qa 
dzä'q!tix"*i(iesEns  ^nä'lax,  wä,  las  e't  !ed  la  äx^e'dxa  *nE'msgEmö  q  !ö'- 
mäs  lä'xa   kwä'waga^yasa  Lax"Lö'*se.     Wä,  las   ts!E'lwaqa.     Wä,  50 
gi'l'mets   gwäl  *  tslE'lwaqaq,    wä,    las  e't!ed    äxbEtE^ndEq    lä'xös 
g'ä'yauE'masösaq,''  *ne'x'*lae  q!ömä'se. 

Wä,  lä'«lae  ^äi  qlayö'le  q!ömä'se,  la'e  ö'gwaqa  yä'q!Eg*a*t5da 
sB'yä'tsIä  mE^ßgE'mxa  gwö^'mylme.  Wä,  lä'*lae  mae^maieda 
&LE%  lax  «wa'xsödatä'^ye  piEsplEyö's;  wä,  lä"lae  k'i'dzelbä'läxa  55 
'ns'mts !aqe äLE'la.  Wä, lä'^lae *ne'ka :  *ya, gi'g&me', K !wek !waxä'- 
we,  nö'gwaEm  sä'laedäna.  Wä,  Ieu  ^ne^nä'lanu'kwa.  Wä,  h§'^maa 
qs'nsö  läl winaLex MElälanukwe.  Wä, lä'LEs ä'Em &x*e'dEL gä'xEn 
lä'xg'tn  läk*  gwä'taä'sa.  Wä,  he''mise  yü'dukwa  gä'yuL  lä'xEn 
g'ö'külötex.  Wä,  las  q  !wä'nöli8En  läx  'nä'laqEnwa'lisases  lEgwi'lös.  qq 
75052—21—35  eth— pt  1 40 
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61  and  place  me  on  the  south  side  of  the  fire  in  your  house,  |  and  say, 
**Don't  put  me  too  near  the  fire,  eise  there  will  be  too  much  in  | 
yonr  world !  Northwest  Wind !  East  .Wind ! ''    Thus  you  shall  say.  * '' 
"Thus  Said  the  |  Fem  to  Great-Inventor.  | 

65  '^As  soon  as  he  stopped  speaking,  some  slow  ||  yoiing  man  also 
spoke,  and  said:  ^O  |  Myth  people!  listen  to  me!  I  am  Snail.  | 
When  you  are  going  to  make  war  on  Southeast-Wind,  and  when  |  the 
southeast  wind  is  blowing  strong,  and  when  it  is  raining,  then  I  am 
the  only  one  who  has  a  way  of  |  calming  the  southeast  wind,  and  I 

70  also  have  a  way  of  ||  stopping  the  rain.'  Thus  said  the  Snail  to 
Great-Inyentor.  |  'Wh^xever  the  rain  falls  with  the  southeast  wind, 
you  shall  take  me  |  and  three  of  my  tribe  and  put  us  by  |  the  south 
side  of  the  fire  in  your  house;  and  as  soon  as  we  |  put  out  our  tongues, 

75  you  shall  sing;  and  this  is  what  you  shall  say:  jj^'Listen  to  me,  CHear- 
Skyl    Look  at  |  mel    I  put  out  my  tongue;  I  sweep  off  with  my 
tongue  from  you  the  |  clouds,  Northwest-Wind,  East-Wind,  Clear- 
Sky  r'  I  Thus  you  shall  say.' 
''Thus  he  said. 

80  ''This  is  imitated  by  later  (generations  of)  man.  Then  Q  Great- 
Inventor  feit  glad  on  account  of  the  words  of  the  Snail.  | 

"Then  Land-Otter  spoke  also,  and  said,  |  'O  Myth  people!  tum 
your  face,  that  I  may  also  |  teil  you  what  I  am  to  you.    When  you 


61  Wä, las «ne'ka:     "Qwä'lax'ln Lä'tsalai',  ä'Löx xBnlt!Eqa la'xös *na'- 
läqose',  Dzä'q  !walanukwai',  Xa'yölis&xtäyai';*'    'ne'x'LBs,'  'ne'x*- 
«lae  sä'laedana  lax  K!wök!waxä'wa*yö.   • 
Wä,  g-t'1'Bm^lä'wise  qfwe'Wda,  la'ö  ö'gwaqa  yä'qlKg-a'tedaawi'na- 

65  ^mäla  l^'x-söt"  hö't'a  bBgwä'uBma.  Wä,  lä'«lae  *ne'ka:  '*ya, 
nu?"ne*misai',  wö'g'il  hö^Lölat  g'ä'xEn.  Nö'gwaEm  q!wEä'ts!sqa. 
Wä,  he'^maa  qasö  lät  wI'naLEx  MElä'lanukwe,  wä,  lä^Le  Lft'kiwe- 
masL^da  mslä'se  LB'wa  yü'gwa,  wä,  Ieu  lex'asm  ^e^x'^idaasnu^" 
qlö'^^^widä'masxa  mElä'se.    Wä,  lä'xaEn  gwe'x**idaasnu?"'Bm  tele- 

70  x'idämasxa  yü'gwa,'  *ne'x**laö  q!w£ä^t8!£qax  K!wek!waxa'wa*ye. 
Wä,  h§'*maa  qö  yü'gwaqElaLa  mElä'se,  wä,  lä'LEs  äx*ö'dEL  g-ä'xEn 
^«  yü'dukwa  g'ä'yöl  lä'xEn  g'ö'külötex.  Wä,  *  las  äxEnö'lisa 
g'ä'xEnu*:?^"  lä'xa  •nä'lanä^'yases  Ie^I'Iös.  Wä,  gl'l*EmlwiaBnu*?" 
Elx^E'l^isl'dEL,  wä,  lä'LEs  dE'nx**idLöL.     Wä,  h§'Bms  wSldEmLa: 

75 'Wö'gü  la  hö'LelaLgä'xEn,  Qlö'xülisäxtäyai'.  We'g'a  dö'qwala 
g'ä'xEn.  La'mBn  B'lx^Blgwi'sa,  xe'kwasgtn  k* !£lE'mk*  Iöl,  ä'n'än- 
wö^';  Dzä'q  !walanukwai^  Xa'yölisäxtäyai',  Qlöxülisäxtäyai',* 
ne'x'LBs,''  'ne'x'^lae. 

Wä,  yü'*mis  la  hä'yigisösöxda   ä'lex  bEgwä'nEma.     Wä,  lä'^lae 

80  ö'x'^idö  nä'qa^yas  K!wök!waxä'wa*ye  qa  wä'tdBmas  q!w£ä'ts!Bqe. 

Wä,  lä"lae  e't!öd   yä'q!Ega'te  Xü'mta'la.     Wä,  lä"lae  «nö'ka: 

''«ya,  nü'?"nemisai',  wö'gil  lä'g'ä  gwä'sgEmx'ldBX  qBn  §'tälisg*tn 
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go  to  make  war  on  |  Southeast-Wind  because  it  never  becomes 
calm,  as  soon  aa  you  start,  ||  four  men  shall  come  into  my  house.  |  86 
Then  they  shall  pick  up  the  soll  from  the  floor  of  my  house,  and  they 
shall  I  carry  it,  and  shall  throw  the  soil  from  the  floor  of  my  house 
into  the  |  sea;  and  the  last  one  shall  say, 

'*0  Northwest-Wind !  |  come  and  blow  against  Southeast-Wind!" 
*  And  II  immediately  the   northwest  wind  will   come,  and  it  will  90 
blow  one  |  day ;  then  it  will  become  calm,  and  it  will  be  calmfor  |  four 
dayB;  and  that  will  be  the  time  when  you  shall  start;  |  and  whenyou 
wish  the  northwest  wind  to  continue  to  blow,  then  |  all  the  four  men 
shall  call  to  Northwest-Wind;  ||  and  their  leader  shall  say,  before  he  95 
throws  the  |  soil  from  the  floor  of  my  house  into  the  water :  '  *  I  call  you, 
Northwest-Wind,  that  |  you  may  come  and  help  me,  and  blowme  to  the 
place where  I  am  going.     Forfour  days  |  you  shall  do  so.  '*     Thus  you 
shall  say.    Then  Northwest-Wind  will  blow  for  four  days.  |  That  is 
it.'    Thus  Said  Land-Otter  to  Great  Inventor,  ||  and  the  later  (gene-  100 
rations  of )  men  do  so  for  that  reason.  |  As  soon  as  the  southeast  wind 
is  strong,  when  I  am  going  southward  and  |  I  find  an  otter-slide,  I 
pick  up  the  |  soil  from  the  ground  with  both  hands.     I  tum  round  | 
to  the  right  and  throw  it  into  the  water,  praying  with  the  ||  words  of  5 


^e'x'sdEmk*   lä'xda'xöL.     Wä,  hß"maa   qasö  läL  wi'naLEx   Me-  83 
tä'lanukwe  qaxs  k*  !esaß  q  !ö'x*widae'noxwa.     Wä,  gi'l'EmlwIts  &lö'- 
xwaLöL,  wä,  g'ä'xLe  mö':?:"La  be'bEgwänEm  lae'L  lä'xEn  g'ö'kwe.  85 
Wä,  lä'Le  k'Iä'x'idEL  läx  dzExdzE^i'lasEu  gö'kwex.     Wä,  lä'Lö 
^^xsEmeLEqe.     Wä,  lä'Le   gö'xstEndElxa  dzExdzE^i'ldäs^    lä'xa 
dE'msx'ö.     Wä,  la   ^ne'k'eda   *nBmö'kwS   E'lx<-a*ya:     'Wä,    Dzä'- 
qfwalanukwai',    ge'las   yä'yälaxg'a    MElä'lanukük*!'     Wä,  hö'x'*i- 
daEmlwise     g'äxL@     Dzäqiwalanukwe.       We,     läL^     ^uEmxsaEml  90 
'n&'laLe   yä'laxdEmLa^se.       Wä,    lä'Le    q!ö'x*widEL.      Wä,    lä'Lö 
mö'p  !En?wa*sLö  q  teq  lö'güsL.    Wä,  hö'^mits  läl  äle':5:*widaasda*x"Lös. 
Wä,    hö^maa    qasö  *nEX'L  qa  dzEdzä'q  lüsiltsöxda  'nä'lax.     Wä, 
lä'Lö  'nä'xwaEml  Le^lälaLa  mö'kwe  be'bEgwänEm  läx  Dzä'qlwa- 
lanukwe.     Wä,  läLö  'nöxLa  g'älaba^ye,  ytxs  k' ISs'mae  gö'xstEndxa  95 
dzExdzagwi'lasEn  gö'kw§:   ' Lö'^lälEuLöL,  Dzä'q Iwalanukwai',  qa's 
g'ä'xaös  wä'x'ed  g'ä'xEn  yö'?'widEn  lä'xEn  lalai'.    Ma@'möp!6nä)a- 
ga'Enüts;'  'nexLe.     *Wä,  läLe  möplEnxwa'sL  'näläs  dzEdzä'q !üsl. 
Wä,  hö'meq,'  'ne'x*'lae  Xü'mtä^la,  läx  K!wek!waxä'wa*yö. 

Wä,h6'*mis  lä'gilasöx  la  h§  ^e'g'ilöxda  ä'lex  bEgwä'nEm.  100 
GlPmae  Lä'k!w6mas  mElä'sa,  yl'xgln  lä'laek*  lä'xa  «uB'ldzö,  wä, 
g-t'l*mösEn  he'laxa  xu'mdase,  wä,  he'x'ida'mesBn  gö'x*wldxa 
dzBxdzsqlü'sas,  yi'sEn  ^wä'xsöltsläna.  Wä,  Ieu  x*i'lp!ßd  hö'lklo- 
wd'sta  xllpleda  qEn  k*  la'stE'ndes.  Wä,  la'mEn  tslE'lwaqas  wä'l- 
dBmas   Xü'mta^la.     Wä,  Ieu  hö'Em  k'  !a*stE'ndxEn  gö'xBk",  läx  5 
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5  Land-Otter.  Then  I  throw  into  the  water  what  I  am  carrying  | 
northward  from  the  otter-slide;  and  while  I  am  carrying  the  soll  | 
from  the  otter-slide,  my  crew  beat  time  on  the  aide  of  our  canoe,  | 
and  they  say,  'Don't  treat  roughly  our  charm,  eise  our  World  will  be 

10  too  rough.'  I  Then  I  turn  round  and  throw  it  into  the  water;  1  and  as 
soon  as  I  throw  it  into  the  water,  I  say,  'I  call  you,  Northwest- 
Wind,  I  that  you  may  come  and  help  me,  and  blow  me  to  the  place 
where  I  am  going.  |  For  four  days  you  shall  do  so.'  | 

''And  as  soon  as  I  have  done  so  four  times, I  go  aboard  my  |  canoe, 

15  and  we  take  our  paddles,  and  I  teil  ||  my  crew  to  go  on  and  be  ready, 
and  I  teil  them  to  go  ahead  and  |  paddle  together,  and  four  times  we 
pull  our  paddles  through  the  water;  |  and  we  all  begin  to  paddle; 
and  I  say,  |  'Let  us  paddle  away  from  the  northwest,  for  it  is  already 
Coming  behind  us.'  |  This  I  say  wh&n  I  paddle  with  my  crew.  1 

20  That  is  the  end  of  the  four  ways  of  calling  the  Northwest- Wind.  |  The 
first  one  is  the  crab,  when  it  is  hung  over  |  the  fire  and  hidden  in  the 
holes  of  trees;  |  and,  again,  the  fem,  when  four  of  them  are  taken 

25  and  |  painted  with  red  ochre,  and  dentalia  are  taken  for  its  |  ears 
and  its  nose,  and  they  push  into  the  lower  end  a  |  sharp  split  pine- 
stick  and  place  it  by  the  side  of  the  fire;  |  and,  again,  a  snail,  when 

6  gAvä'^laäsa  xü'mdase.  Wä,  he'*maaxgln  lek*  gö'xülaxa  dzBxdzE- 
gwa'sasa  xü^mdase;  lä'En  le'Elöte  tlE^msä^noxEnu'^*'  yä^yatsld. 
Wä,  la  *ne'k-a:  'Gwä'laä'tElesaxwa  *na'w&lakwex  ä'Löx  ft^tslesBus 
•nä'lax.'     Wä,  h§"misEn  la  xllplidaäse   qEn  k* la^stE^ndeq.    Wä, 

10  gl'PmesEn  k* !a*stB'ndEq  lö'g-ln  ^ne'k-a:  'Le'*lälEnLöL  Dzä'qlwala- 
nukwai',  qas  gä'xaös  wa'x*ed  g'ä'xEu  yö'^'widEn  lä'xsn  lalai^ 
Mae'möp  lEn&la^a^Emlts.' 

Wä,  gl'l'mesEn    mö'plEna   hö   ^§'x**id§  le'g-fii  lä'xsa  lä'xsn 
yä"yats!e.     Wä,  lanu':?^"  dä'x'*idxBnu*?"  se'sE'wayowö  qEn  wä'xe- 

15  xEn  le'Elöte  qa  ^h'lsles.  Wä,  Ieu  wä'xaq  qa  *nEmä'x**idö8  sö':^:- 
*wida.  Wä,  lanu':^"  k^idzELä^yalasEnu*^**  se'sB^wayo,  mö'plsna 
hß  ^e'x**ideda.  Wä,  lanu':^"  se'^'wida.  Wä,  Ieu  'ne'ka:  " Wö'g'a 
se':^äsux  Dzä'q Iwalanukwex  qaxs  gä'x'ma^x  lä^xsns  B'bnA'yöx," 
'ne'k'EULaxg'tn  lek'  se'^wida  le'wuu  le'Elöte. 

20  Wä,  lasm  gwä't  lä'xexda  mö'^^widäla  dzEdzä'q  Iwalayä.  Wä, 
hö''meda  g'ä'laba^yaseda  qlömä'se,  ylxs  la'e  te:^"8tö*yö  lä'xa 
lEgwi'te,  qa^s  le  qlü'lä'Wdayä  läx  kwäVa^^yasa  Läx^ö'^sS. 
Wä,  la  edeLE'lg  sä^laedänaxs  la'e  äx'e'tsE^wdda  mö'wö  qa*8 
gü'msItsB^wesa   ^u^ü'mylme.     Wä,  la  äx^e'dayuweda  äLsla  läx 

26  plöplaspa^yä's  LE'wis  x'ixE'ndzase.  Wä,  la  LleLtE^nqlExsdälaxa 
Sö'x'baä'kwe  xök"  xE?"mEsa'  qa's  Lä'nölidzEme  lä'xa  iBgwi'tö. 
Wä,  la  e'dELEleda  qlwEä'dzEqe   ylxs  äx'ö'tsE'waeda  mö'wS  qa's 
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four  are  taken  and  |  placed  by  the  aide  of  the  fire  to  stop  the  south-  28 
east  wind  and  rain;  |  and  the  soll  of  the  otter-slide  when  it  is  thrown 
into  the  water  ||  on  the  north  side  of  the  otter-slide.    These  are  the  30 
four  ways.  | 

This  is  another  means  of  calling  Northwest- Wind — a  piece  of  1 
kelp,  I  which  is  taken  fresh  from  the  sea.  Now,  when  we  |  are  again 
paddling  along,  when  it  is  cahn  and  it  is  a  hot  day  in  summer,  |  as 
soon  as  we  see  kelp  floating  on  the  water,  we  ||.  go  towards  it  and  pick  5 
out  a  large  piece  of  kelp,  and  the  one  who  is  to  use  it  measures  it  off.  | 
It  is  more  than  half  a  f  athom  long.  Then  he  |  rises  in  our  canoe  and 
tums  his  face  northward%  |  Heputs  one  end  of  the  piece  of  kelp  to  his 
mouth;  and  he  shouts  loud  |  through  the  inside  of  the  tubulär  kelp:  || 

''I  call  you,  Northwest-Wind,  wo!  |  10 

''Come,  Northwest- Wind,  wol  | 

''Come  quickly,  Northwest-Wind !  | 

''I  come  to  call  you  again,  wo  1"  | 

Every  time  he  says  '*  wo"  he  tums  round  to  the  right  and  he  ||  puts  16 
the  end  of  the  tube  of  kelp  into  the  sea;  and  bubbles  come  up,  | 
because  he  says  with  a  long  breath,  ''Wo!"  as  he  tums  round.    As 
soon  as  his  |  breath  nearly  gives  out,  he  tums  his  face  again,  and 


äxE'nölidzEma'g  l&'xa  lEgwi'le  qa  gwä'les  mElä'sa  LE*wa  yü'gwa  28 
W&,    h§'*mesa    dzExdzEqlwä'sa     xü'mdasö,    ytxs    la'e  k'Ia'stä'nft 
lä'xa  gwa^laä'sa  xü'mdase.     Wä,  laE'm  mö'y^widäla.  30 


Wä,  he'*mis  *nEm  LE'^lala'jruxa  dzä'q  Iwalanukweda  *wä''wade,  i 
ylxa'  ä'lömase  g'ä'yöl  lä'xa  dE'msx'ö.  Wä,  h§'Emxaaxg'anu*x" 
söyu'n&'külek*  lä'xa  qlö'qüla,  ytxs  tslE'lqwaeda  'nä'läxa  he'Enxe. 
Wä,  gtl^mfeEnu'x"  dö'qülaxa  'mE'lxäla  *wä'*wade.  Wä,  lanu^x»* 
gwä'^sta  läq  qEnu'?"  äx^e'dexa  *wä'lase 'wä'*wade.  Wä,  la 'mE'ns-  5 
^ideda  aä'xsilaLaq.  Wä,  la  häyä'xklötlEböMa.  Wä,  la  Lä^wa- 
lExsa  laxEnu*:^"  yä'^yatsle  qas  gwe'gEmaLe  lä'xa  gwä'*nakwe. 
Wä,  la  äx'ä'LElötsa  *wä'«wade  lä'xes  sE'mse.  Wä,  la  hä'sEla  lax"sä'la 
läx  kwä'k'ö'ga'yasa  *wä''wade: 

''Le'*lalEnLöL  Dzä'q !walanukwa,  wo!  10 

"E'tse^stEULöL  Dzä'q Iwalanukwa,  wo! 

''^e'lag'a  Dzä'q !walanukwa,  wo! 

"A'lElö'lla  Dzä'qlwalanuk*»,  g'ä'x^mEn  e'tse^stoLa,  wo!" 

G*rina^waEm  *ne'k'a    "wo",   lä'e   xl'lp!eda   häk!öwe*sta   qa's 
äxs'nses  ö'ba'yasa  *wä"wad§  lä'xa  dE'msxe.     Wä,  la  mEdE'lqüla  15 
qaxs  g-ridösae  «nö'k'Exs  la'e  xl'lp !eda  "wo. "     Wä,  gl'l'mes  wü'lbö 
hä'sa'yas^xs  la'e  e't!ed  ^e'gEmx*id  qas gwe'bax'idesa *wä''wade 
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18  tums  the  end  of  the  tube  of  kelp  |  towards  the  north,  and  he  shouts 
again  loud;  and  aa  soon  as  |  he  arrives  at  the  '^wo/'  he  turns  as  long 

20  as  his  breath  lasts,  and  ||  he  puts  the  end  mto  the  sea.  When  his 
breath  is  at  an  end  |  he  rises  again  and  tums  to  the  north.  |  After  he 
has  cried  ''wo"  four  times,  he  lets  the  piece  of  kelp  sink  mto  the 
water.  |  Then  he  takes  his  paddle  and  paddles.  |  He  says:  "Qo  on, 

25  paddle !  for  the  one  who  has  been  invited  is  Coming."  ||  Then  they 
paddle.    This  belongs  to  the  Kwägul. 


1  This  is  also  a  means  of  calling  Northwest-Wind  of  the  Koskimo — 
four  I  star-fishes.  When  the  southeast  wind  is  blowing,  and  |  they 
wish  it  to  tum  into  a  northwest  wind,  a  man  |* goes  down  to  the  beach 

6  atlowtide  |  and  searches  for  four  star-fishes;  and  ||  assoon  ashefinds 
these  star-fishes,  he  takes  them  f rom  the  beach  |  and  puts  them  down 
by  the  side  of  the  fire  at  the  house.  Then  he  takes  red  ochre  |  and 
daubs  the  four  star-fishes  all  over  with  it.  |  As  soon  as  this  has  been 
done,  he  takes  cedar-bark  and  spUts  it;  |  then  he  takes  four  strips; 
10  then  he  takes  one  of  the  ||  star-fishes  and  ties  a  cedar-bark  strip  to  the 
end  of  one  of  its  arms.    Now  it  is  |  hanging  right  over  the  fire. 

And  he  does  the  same  to  the  |  others.    As  soon  as  he  finishes  hang- 
ing  them  over  |  the  fire,  so  that  they  may  be  smoked  by  the  smoke, 

18  lä'xa  gwä'nakwe.  Wä,  la  g'tied  ^ä'qlüga'la  hfi'sEla.  Wä,  gfl- 
*mes  lä'g'aa  lax  "wo,"  lä'e  x'i'lpIedEx  *wä'sgE*masa8es  hä'sa'ye  qa*. 

20  metstE'ndes  ö'ba^yas  lä'xa  dE'msxe.  Wä,  gi'Pmes  lä'be  hä'sa- 
'yas  la'e  e'ted  ^«ä'^^wid  qa*s  e'tlede  gwe'gEmx**id  la'xa  gwä'^na- 
kwö.  Wä,  gl'Pmes  mö'plEna  la'e  'ne'ka  "wo"  qa*s  we'günsesa 
«wä^wade.  Wä,  la  dä'x"*idxes  se*'wayowe  qa's  se'x*wld§.  Wä,  la 
•nö'k'a:     "Wö'g'a  se'?*widBx  qaxs  g'ä'x'maEn  Lö"länEmSx,"  'nö' 

26  k'Exs  la'ö  «wi'*la  s§':|^'Mda.    Q^sE'mxaexa  Kwä'g'ule. 


1  G'a'Em  ö'gwaqa  dzBdzä'q  Iwalä'yusa  Qö'sg'imu^we,  g'a'da  mö's- 
^Emk*  gä'dzEqa.  Wä,  he'^maexs  mEtä'sae,  wä,  la  wä'laqela  qa 
dzä'q!üx**ides.  Wä,  g'Ü'mes  x*ä'ts!aesa  la'e  lE^ndzeseda  bEgwä'- 
n£me  lä'xa  L!Ema*ise  qa's  ä'lexldexa  mö'sgEme  ^äMzEqa.  Wä, 
5  g'l'l^mös  q!äxa  ^ä'dzEqe  la'e  dä'laq  qa*s  le  lä'sdesa  lä'xa  LlEma^ise 
qa's  le  äx'ä'läas  läx  ö'nä*lisases  lEgwi'lö.  Wä,  la  äx'S'dxa  ^^'m- 
ylme  qa^s  qüpsE'mdalis  hä'mElxsE'mdEs  lä'xa  mö's^me  gä'dzE- 
qa.  Wä,  gl'l'mese  gwä'la  la'e  äx'e'dxa  dEnä'se  qa's  dzEx^e'deq. 
Wä,  la  äx'e'dxa  mö'tslaqe  läq.  Wä,  la  &x*e'dxa  *nE'msgEm§  lä'xa 
10  gä'dzEqe  qa's  yfl^e'dösa  dsnä'se,  lä'x  ö'baltsläna'yas.  Wä,  laE'mk* 
te'kwäla  läx  nEqö'stäsa  lE^i'lö.  Wä,  la  e'tied  hö  ^e'x'ldxa 
waö'kwe.  Wä,  gi'l'mese  ^ä'texs  la'e  tö'3|:*waLElöts  lä'xa  nEqö'- 
st&'was5s  lE^wi'tö  qa   kwä'xasE*wösösa   kwaxl'la.     Wä,  g't'l'mösö 
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and  when  |  they  are  dry,  the  man  says,  "O  friendsl  ||  take  care!  I  15 
pray  you,  Owner-of-the-Weather,  |  to  make  your  weather  right, 
Owner-of-the-Weather !  O  |  Supematnral-Qne !  make  your  weather 
right  and  call  |  Northwest-Wind  and  East-Wind  and  CSiear-Weather- 
Above." — "  Ye8,"  |  sajrs  the  man  who  himself  gives  answer.  ||  He  20 
pretends  that  the  star-fish  says  this.  Then  the  man  says,  |  ^'Don't 
let  me  be  too  near  the  firel  Don't  let  me  be  too  near  the  fire,  eise 
your  I  weather  will  be  too  good.  Don't  let  me  be  too  near  the  fire, 
eise  your  weather  will  be  good  forever."  |  Thus  he  says.  | 

As  soon  as  he  stops  speaking,  he  breaks  off  the  cedar-strings  || 
which  hold  the  four  star-fish,  and  he  carries  them  into  the  woods  25 
and  I  hides  them  under  the  stump  of  a  tree.    Then  he  leaves  them.  | 

Some  people  say  that  he  takes  them  back  to  the  beach,  |  to  the 
place  where  he  took  them  from.  | 


This  is  also  one  way  of  calling  the  wind,  and  it  is  |  a  way  of  making  i 
it  calm,  for  all  the  winds,  wherever  they  come  from —  |  the  north- 
west  wind,  and  the  northeast  wind,  and  the  south  wind,  and  the 
southeast  wind —  |  even  when  they  are  strong.  || 

Whenever  we  go  far  awa^  and  a  mother  of  twins  sits  in  the  canoe,  |  5 
or  even  if  it  is  a  man  (a  f  ather  of  twins) ,  |  as  soon  as  there  is  no  wind — 


lE^mlEmiji^Emx'ldExs  la'5da  bEgwä^nsm^  'ne'ka:  "Wä,  'ne*nB- 
mökwäM  We'g'a  yä^Ll&LSx;  la^msn  häwä'xElaLöL  ^ne'n&lanukw&'  15 
qa  w§'gaös  wäx  hö^H^älaxs  *nä'läqös,  'ne^na'lanukwä' ;  yüL,  nft'na- 
wilakwä'.  Wö'gil  la  hg'li'lälaLBxs  «näaäqös  qa«s  Lö^lälaösax  Dzä'- 
q!walanukwaä^  Xä'yolisaxt&yaä',  QIöxülisaxtÄyaä'.''— ''WÄ/'  ^nö'- 
k'Exs  la'e  q!öld'x*s*Em  nä'nax'ma^öda  bsgwä'nBmg.  Wä,  las'm 
hß'böta  y&'qJEnt  laleda  gä'dzBqS.  Wä,  l&'xaö  *nö'k-eda  bEgwä^nsrnd:  20 
"Qwä'laxln  Lä'tsalai'.  Qw&'lax-ln  ;.&'tsalai',  ä'Löx  hä'k'Enöe  »na'- 
läqös.  Qwä'laxin  ;«ä'tsalai',  ä^Löx  xE^iütlsqEldsös  ^nä'läqös," 
•nö'x'laö. 

Wä,  g*t'l'm§se   qtwd'lldsxs   la'g   äLE^maxddxa  dflna'se,  ytx  te- 
gwe'lfimasa  mö^we  ^äMzEqa  qa's   IS  ä'i^'stas  lä'xa  ft^Lle  qa's  Id  25 
qlülä'^abölsas  lax  äwä'ga'yasa   tslEkume^Le.    Wä,   g'&'x'sm  b&s. 

Wä,  la   'ne'k'^da  waö'kwaqexs  lE^ma^e  aeMaaqas  lä'xa  Llsma'- 
is6  lä'xes  g'ä^yanEmasaq. 

Wä,  g-aE'mxaög-a'da  'nE'mx'ldälak'   Le^lälayü  lä'xa  yä'la  löxs  1 
^ö'x'ldaäsnukwae     q  lö'x*widä'masxa     *nä':|^wa    qa*s    g'ä'yölasa 
yä'läxa  dzä'qlwa  ^«E'wa   xä'yoLe  ^«E'wa  yü'xdäla   LB'wa   mElä'sS, 
ylxs  wä'x'*mae  Lä'kiwemasa. 

Wä,  hö"maexganu*?"  le'LEk*  lä'xa  qwe'säla,  ylxs  kiwä'xsalaeda  5 
ylkwi'^layag'uL,  ylxa  tslEdä'qe;  wä,    wä'x'mese   hö'tleda  bBgwä'- 
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8  what  is  referred  to  by  the  Indiana  as  "calm" —  |  then  the  mother 
of  twina  tums  her  face  |  to  the  north,  if  they  are  going  south;  and 

10  she  raises  her  ||  right  hand,  and  she  tums  her  hands  aronnd  toward 
the  I  south;  and  she  says,  "I  call  you,  Northwest-Wind!"  |  She 
does  so  four  times.  Then  she  says,  "Paddle  away  from  the  |  north- 
west  wind  1"    And  the  man  also  does  the  same.  | 

15  When  it  is  foggy,  the  mother  of  twins  takes  her  hat  ||  and  hfts  it, 
and  she  holds  it  in  her  right  hand,  and  |  she  does  thus:  she  brings 
it  down  flat  to  her  stomach.  |  She  does  so  four  times  as  she  calls  the 
fog  to  I  get  all  inside  her  stomach;  and  when  a  man,  a  father  of 
twins  goes  hunting  |  and  it  is  foggy,  then  he  takes  his  hat  and  II 

20  draws  it  four  times  through  the  fog,  and  puts  it  down  behind  |  the 
place  where  he  is  sitting  in  the  bow  of  the  canoe.  Then  |  all  the  fog 
is  inside  the  hat;  and  when  the  hunter  has  no  |  hat,  he  catches  the 
fog  in  his  blanket  |  and  hides  it  in  his  stomach.    Four  times  he  H 

25  does  so;  and  four  times  also  the  woman,  the  mother  of  twins,  |  does 
so  with  her  blanket.  When  she  goes  clam-digging,  |  then  she  also 
takes  her  blanket  and  with  it  catches  the  fog.  |  Four  times  she 
catches  it  in  her  blanket.     Some  (  Indiana  say  that  the  fog  is  all 

30  gone  into  the  ||  womb  of  the  mother  of  twins.  | 

7  nEme.  Wä,  gl'l'mes  kMey&'s  y&'la,  ylxa  gwE'y&'sa  bä'klume  g&'- 
maqala;  wä,  le'da  tslEdä'q,  yl'xa  ytkwi'*layagüL  gwe'gEmx**id 
lä'xa  gwä'*nakwe,  ytxs  lalaä'e  lä'xa  ^uE'ldze.     Wä,  la  e'k'le^taxes 

10  h§'lk!öts!äna    qa's     xE'lpÜdeses     a'yasowe'     ^ayö'LElas     lä'xa 

*nE'ldze.     Wä,  la  ^ne'ka:  ''Le"lälEnLöL,  Dzä'qlwalanukwe."     Wä, 

la  mö'plBna  hö  ^e'x*Ide,   la'e   *ne'ka:     "Wß'g-fl  la  se'^ältsux 

Dzä'qlwalanukwex!"     Wä,  he'Bmxaä'wis  gwe'g'ileda  bEgwä'nEme. 

Wä,  gi'Pmese  pE'lxEla  la'eda  ylkwi'^layagüL  äx'e'dxes  LEtE'nü 

15  qas  ae'k*  !e*stes.  Wä,  laE^m  dä'tases  he'lk!öts!äna  läq.  Wä,  la 
hö  gwe'leda  LEtE'ml  qa's  g'ä'xe  qäpä'LElöts  lä'xes  tBk*!e'.  Wä, 
la  mö'plEna  h§  ^e'x^ide.  Wä,  laB'm  Lö'^lälaxa  pB'lxEla  qa 
g'ä'xes  *wi"laeL,  lax  tEk*!e's;  löxs  hä'naLa'eda  bEgwä^nBm  ylkwi'- 
'layag'uLa,  wä,  gl'l^mes  pE'lxEla,  la'e  äx'e'dxös  LBtE^ml  qa's  mö'- 

20  plEnö  xE'lpÜdEs  lä'xa  pE'lxEla  qa*s  qäpaLa'xse  läx  klwä'abö- 
Laxsa  klwäxdzä'sas  lä'xa  ä'g*iwa*yasa  5i:wä'k!üna.  Wä,  lasm'lae 
*¥rilts!ä'w§da  pE'lxEla  lä'xa  LEtE'mle.  Wä,  gi'l'mesö  k-!e&'s  le- 
tE'mleda  h&'uLlenoxwe,  la'e  mö'qwases'nE?*ima'*ye  lä'xa  pE'lxBla. 
Wä,  lat!a  qlülä'Hts   lä'xes   tEk!e'.     Wä,  la   mö'plEna   he   ^e'- 

26  x**ide.  Wä,  he'Emxaä'wise  ^e'gileda  tstedä'qö,  yl'xa  ylkwi''la- 
yag'üLylses  *nE3c*xma''ye,  ytxs  la'e  dze'k*axagä'weq!änEme.  Wä, 
laE'mxaa  äx'e'dxes  *nE3:*una'*ye  qa^s  mö'qwßs  lä'xa  pElxEla.  Wä, 
laE'mxaa  mö'p  tena  mö'xgwaedzEntses  *nEx*ima'*ye,  wä,  laE'm  'ne'- 
k*eda  waö'kwe   bä'klumqexs  la'e  ^wi'^la  lä'tslBweda  pE'lxBla  läx 

30  bä'tslesa  ylkwi'^layagüLe.     Wä,  laE'm  gwä'la. 
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Whea  an  Indian  wishes  for  snow,  |  twin-children  are  called;  and  31 
some  eagle-down  is  taken,  |  and  the  down  is  put  on  the  heads  of  the 
twins.  I  Then  the  man  who  wishes  to  have  snow  b^ins  to  speak,  || 
and  says,  "O  friends !  |  I  beg  of  you  that  you  call  down  the  snow,  for  35 
I  I  have  put  on  you  the  down,  on  your  heads,  the  down  of  our  winter 
dance.  |  These  are  snowflakes  at  the  place  where  you  come  from,  | 
supematural  ones/'  || 

Sometimes  the  twin-children  begiü  at  once  |  to  cry,  for  they  think  40 
it  is  only  done  to  make  fun  of  |  them.    That  is  all  about  this. 


When  the  Indians  wish  for  rain,  |  twin-children  are  called;  and  1 
perch-oil,  |  which  is  kept  in  small  kelp  bottles,  is  taken,  and  is  put 
on  the  hands;  |  then  the  hands  are  rubbed  together,  so  that  they  get 
greasy.  ||  Then  it  is  put  with  the  right  band  on  the  left-hand  side  of  5 
the  face  of  the  |  twin-child,  and  with  the  left  band  on  the  |  right- 
hand  side  of  thehead  of  the  twin-child;  for,  indeed,  |  the  twin-children 
and  the  person  who  has  invited  them  sit  opposite  each  other.  This  is 
done  four  times  |  to  each  of  them.  The  person  who  invited  the.  twin- 
children  H  speaks  while  he  is  putting  the  |  hair-oil  on  the  twins,  and  10 

Wa,  gl'Pmes  wä'laqsleda  bä'klumaq,  k!we's*ida,  lä'e  Le'^lälasE-  31 
•weda  ylkwi"lBme  g't^ng'tnänsma  qa's  äx'ö'tsB'weda  qE'm:?:wäsa 
kwe'kwe  qa's  qE'myfwidayuwe  läx  x'ex'ö'msasa  ytkwi'^lEmö  Lle- 
Llä'Llayatskt^ye.  Wä,  la'mes  y ä'q  !Eg*a*teda  bEgwäuEme,  yl'xa 
wä'}aq§la  qa  klwe's^des.  Wä,  la  ^ne'k'a:  '*  Wä,*ne*nBmö'kwö,  35 
la'me  h&wä'xBlaLöL  qa*s  we'giLös  Le^Laxodslxa  nä'*ya,  qaxgtn 
la*mS'k'  qE'm?*wItsöxda  qE'm^wexsanu*^"  tsle'ts!eq!ena*yö  läxs 
x*ex"ö'msaqös.  Wä,  lä'Löx  kiwe'smis  lä'xes  g'ä'yanakülasaös, 
näna'wälakwe/' 

Wä,  la  'nä^l^nEmpIsneda  ylkwi'^lEme  L!e!Lä'Llayadza*yö  he'x'i-  40 
dasm  q!we'g'a*la  qaxs  *ne'k*ae  Ä'Em   aE'mlala^yä,  yl'sa  he  ^e'- 
x-*Ideq.     Wä,  laE^m  ^ä'teq. 

Wä,  g'i'l'mes  wälaqEleda  bä'klumaq  yü'gwa,  la'e  Le'*lälasE*weda  1 
ylkwi"lBme  Lle'LläLlayadza^ya.     Wä,  la  äx*e'tsE^weda  dze'kiwise, 
ylxs  g'itsifte  läxa  &m*&ma*ye  'wä^wade.     Wä,  la  x'i'xtsIänEndayä. 
Wä,  la  dzä'kulayüweda  e'e'yasö'  qa  'uEmä'x'^des  q  lE'lq  islsäla.  Wä, 
la   Läx'widayuweda  helk'lötsläna^ye  läx  g£mx£nuLEmä^yasa  L!ä-  5 
h  !ayadza*ye.  Wä,  la  Läx*widayuweda  ^mk'  !öts  läna^ye  läx  hölk*  lödE- 
nüLEma^yasa  yikwI'lEme  LläLlayadze, qäLaxs  kl'mkaqu^mlilaeda 
ytkwi"lEme  Lle'LläLlayadzö*  LE^wa  Le'^länEmeq.    Wä,  la  mö'plEna 
hö  ^e'x**idBnaywaq  lä'qexs  *nä'l*nEmö'kwae.     Wä,  la  yä'qtentla- 
t&*yßda  Le^länsm^xa  ylkwi*lEme  Llö'LläLlayadza^ya,  lae  Latle'tsa  10 
dze'k!wis$  lä'xa   ytkwi''lBmö   Lle^LläLlayadza'ya.    Wä,  la  *ne'k-a: 
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12  says,  |  "O  Supematural-Ones !  you  say  that  you  can  control  the 
weather.    Let  |  your  world  be  all  wet;  for  therefore  I  oil  your  | 

15  headsy  that  it  may  begin  to  rain,  and  that  the  II  rivers  may  rise,  for 
we  are  waiting  for  the  salmon  to  jump  in  the  |  mouth  of  the  river."  | 
As  soon  as  the  one  who  has  invited  them  stops  speaking,  |  the  twins 
will  sometimes  cry,  |  and  they  go  out  of  the  house  and  teil  th^r  | 
parents  about  it.  || 

20  When  an  Indian  wishes  for  good  weather,  he  |  calls  twin  children; 
and  as  soon  as  the  |  twins  come  into  his  house,  the  {>erson  who 
invites  them  |  spreads  a  new  mat  in  the  rear  of  the  house.  |  He  takes 

25  a  cooking-box  and  pours  water  into  it,  and  he  ||  picks  up  four  red- 
hot  stones  and  puts  them  |  into  the  water  in  the  cooking-box.  As 
soon  as  the  water  is  lukewarm,  |  the  one  who  invited  the  twins  caDs 
them  I  to  sit  down  at  each  side  of  the  cooking-box,  and  the  |  man 

30  calls  his  wife  to  wash  their  faces.  ||  Immediately  the  woman  sits 
down  between  them.  |  She  takes  the  head  of  the  one  first  bom  and 
washes  his  head;  and  when  she  finishes,  she  takes  |  soft,  shredded 
cedar-bark  and  wipes  off  the  head  of  the  twin-ehild ;  j  and  as  soon  as 

35  she  finishes  wiping  the  head  of  the  twin-child,  ||  the  woman  takes 


12  "Wä,  nana'w&lakwö,  'ne'k'aä'qös  *ne*nä'lanukwa.  Wö'g'ax'öx 
g'ä'xsta'yös  'nä'teqös  qaxg'In  h6'*mök*  lä'gila  Lä'datödxös 
xöx'ö'msaqös    qa     wß'gfltsöx     yü'gwax'ldEL,     qa     pä'Hdöltsa 

15  wä'x*a  qanu':^"  nä'mStsE'wa  g'ä'xex  manä'la  k'fö'tBla  lä'xwa 
ö'?"siwa'yaxsa  wax."  Wä,  g'l'l'Em'la'wisß  q!we'Hd  ya'q!Ent!a- 
löda  L§"länEmöq  la'e  'nä'l'nEmptena  qlwß'g'a'le  ylkwI'«lEmS  Lle'LÜ- 
Llayadza'ya  qa*s  IS  hö'qüwElsa  l&'xa  g'ö'kwS  löxs  la'ö  ne'laxSs 
g'i'g'aöhiukwe. 

20  Wä,  gt'l'mös  wa'laqElSda  bä'klumaq  aß'glseda  «n&'la,  la'e  Le'- 
«lälaxa  ytkwi'«lBm6  L!6'L!äL!ayadza*ya.  Wä,  g*l'l*m§sö  g-ä'x§da 
ytkwi'^lEme  Llö'LläLla^yadze  hö'gwiL  lä'xa  g'ö'kwe,  lä'eda  Le''länE- 
möq  LEpIä'lIlxa  alö'mase  le'*"wa'ya  lä'xa  ö'gwiwalilasSs  g'ö'kw§. 
Wä,  la  äx'e'dxa  qlö'latsle  qa's  güxtslö'desa    «wä'pö  läq.     Wä,  la 

25  k'üpie'dxa  mö'sgEmß  x'i'xlxsEmäla  tIe'sEma  qa's  k'ttpstE'ndes 
lä'xa  ^wä'pe  q!ö'ts!&xa  q!ö'lats!e.  Wä,  gl'l'möse  ku?"stax*i'döda 
*wä'pg,  la'öda  L§'«länEmexa  ylkwi'«lEm§  Ltö'LlaLlayadze  Lö'^älaq 
qa  Igs  k!äs«ä'lÖ  läx  'wä'x-sötga«yasa  qlöaatsfö.  Wä,  IS'da 
bEgwä'nEme  Le^lälaxSs  gEnE'mö  qa  les  ts!ö'tsIöxümx"*idEq.    Wä, 

30  h§''x-'ida'mS8e  lö'da  tstedä'qö  qa^s  le  k!wä'k!wagö'dEq.  Wä, 
le'da  tslEdä'qe  dä'x'ldEx  x'ö'msasa  g'ä'le  ma'ytu^Emsös  abE'mp5, 
wä,  la  kwä'sndEx  x-ö'msas.  Wä,  gll'm§se  gwä'la  la'§  &x«6'dxa 
qlö'yaakwe  kä'dzEkwa  qa's  dä'sgEmdSs  läx  x'ö'msasa  ytkwi'«lEme 
L  !ä'L  layadzg«.  Wä,  g*tl«mes  gwäl  dädäs^max  x'Ömsasa  yiyEkwi'lEme 

35  LlöLläLlayadza'ya    la'S    äx*e'deda     tstedä'qaxa    yä'sEkwö     qa's 
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tallow  and  |  smears  it  on  the  faicee  of  the  two  twin-children.  (  Then  36 
she  takes  red  ocher  and  brings  it  three  times  toward  the  |  face  of  the 
one,  and  the  fourth  time  she  paints  his  |  face  and  head;  and  when 
she  finishes  the  one,  she  II  calk  the  other  one,  and  she  does  the  same  40 
to  him;  and  as  soon  |  as  she  finishes,  the  woman  sends  the  twin- 
child  to  I  sit  by  the  side  of  his  brother,  and  the  woman  puts  away  | 
her  cooldng-box,  the  tallow,  and  the  paint-bag  of  dreesed  skin.  j 
As  soon  as  this  has  been  done,  she  sits  down  and  she  calls  her  ||  hus-  45 
band,  and  she  teils  her  husband  to  go  on  and  to  |  pray  to  the  twin- 
childr^n.     Immediately  |  the  man  arises  and  sits  down  in  front  of 
the  I  twin-children;  and  he  begins  tospeak,  and  says:  |  ''Listen  to 
me,  you  Supematural-Ones !  for  this  is  the  reason  why  I  ||  invited  50 
you,  that  you  may  work  your  supematural  power  and  make  good 
weather  |  in  your  world.    Supematural-Ones,  let  your  world  become 
Summer,  |  sahnon!^     And  thus  I  pay  you  with   tallow  on  |  your 
faces,  and  red  ocher,  and  also  these  |  four  eagle-tails."    Thus  he 
says,  and  he  arises  ||  and  puts  four  eagle-feathers  on  the  head  of  each  55 
of  the  I  children.    Then  the  twins  only  look  downhearted.  |  That  is 
all.  I 


dzädzak'ams   lax  ^e^ögüma^yasa  ma^ö'kwe    ygytkwi^'lEma.     Wä,  36 
la    ftx^e'dxa    ^wEgü'mylme  qa*s    yü'diqL^p  !Enenu?*wits   lax    gö'- 
^üma^yasa  'uBmö'kwö.     Wä,  la  mö'plEnaxs  la'ß  ^'msIdEx   gö'- 
^üma^ya  ^«ö*  x'ö'msas.     Wä,  la  ^ä'ta  lä'xa  'nsmö'kwe  la'e  e'tled 
Le'*lälaxa  'nEmö'kwe.  Wä,  he'Emxaä'wise  ^e'xIdEq.     Wä,   gl'l-  40 
'mßsegwä'te  la'e  *yä'laqeda  tstedä'qö  lä'xa  Llä'L!ayadza*ye  qa  les 
k!wa'k!wagögülil  LE*wis   'nE'mwöte.     Wä,  le'da  tslEdä'qS  g'e'xa- 
xes    q!ölats!e    ;,E*wa  yä'sEkwe    le'wIs    wädE^"sEme    ^'myatsle. 
Wä,  g'l'l^möse    ^ä'la    g'ä'xae  klwä'g'alüa.     Wä,   la    Le''lälax^ 
lä'*wünEme.     Wä,    la'me'se    wä'xaxes     lä'^wünEme    qa    we'g'is  45 
tslE'lwaqaxa    yeylkwi''lEme    Lle'LläLlayadza'ya.      Wä,    h§'x**ida- 
'mes6da  bEgwä'uEme  Lä'x^ülil  qa's  le  klwä'g'alil  läx  nEqsmä'lilasa 
ye'ytkwi'lEmöLle'LläLlayadza'ya.  Wä, layä'qlEga^a.  Wä,la'ne'ka: 
"  We'gil  la  hö'LelaL  gä'xEn,   yüL  ^na'na'wälak".    He'dEn  läg'ila 
Le'*lälax"da'xöL    qas   wö'g'iLös  «ne'nawäla^^selaL  qa   ae'k*  !Es*ida-  50 
g'Ütsös  'nä'läqös,  «ne'na'w&lakwe.    We'g'ax'öx  he'EnxESLö  'nä'läqös 
me^mä'sile.       Wä,     yQ"m§sEn     ayax'da^xöLö'xda    yä'sakwex    la 
äxam^'x'da^xöL    LE*wö'xda   ^E^ü'mylmex.     Wä,   g'a'me'seg'a'da 
mae'mötsIaqEk*  tslE'lk'lExsdesa  kwe'kwe/'  'ne'x**laexs  la'e  Lä':^*ülil 
qa^s   le   Lä'saLalötsa   ma3'möts!aqe  ts!E'lts!Elk*,  läx   x'ex'ö'^msasa  55 
gl'nglnänEme.     Wä,  laE'm'lae    ä'Em  xü'ls*ideda  ma^lö'kwe  L!e'- 
LläLlayadza'ya.     Wä,  laE'm  lä'ba. 

1  Twins  are  coosldered  to  be  salmon. 
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1  When  there  is  no  rain  in  the  world  |  and  the  ri^ers  are  low  and  the 
salmon  can  not  ascend  the  rivers  |  because  they  are  very  dry,  and 
we  wait  in  vain  |  for  the  sahnon  to  ascend  the  rivers;  then,  when  we  D 
5  get  tired  waiting  for  rain  to  come,  we  see  that  |  the  bodies  of  the 
sahnon  tum  black.  Then  we  take  castorinm  |  (of  the  beaver)  and 
we  give  it  to  a  virgiji  |  to  dip  fonr  times  into  the  river,  for  fonr  days 

10  in  the  moming.  |  And  the  Tirgin  is  instnicted  what  to  say  H  every 
time  she  dips  the  castorium  into  the  river.  She  says:  |  "Let  your 
weather  come,  Weather-Owner !  This  one  who  —  |  calls  you,  South- 
west-Wind,  and  Southeast-Wind.  Now  |  you  will  come  and  bring 
rain,  Rain-Wind  and   Hail-Wind.  |  Rain,  rain,  flood."    Thus  sajrs 

15  the  virgin  every  time,  ||  after  she  has  dipped  the  castorium  into  the 
river.  I  Sometimes  it  will  rain  at  once  at  night,  |  when  the  castorium 
is  used.  I  Sometimes  it  may  not  rain  for  four  days,  |  for  this  is  a 

20  strong  rain-caller  of  the  Indians.  ||  And  there  is  one  next  to  cas- 
torium. I 

Now  you  will  listen   (to  it).    Another  one  is  blue  hellebore.  | 
When  there  is  no  castorium,  |  dried  blue  hellebore  is  taken  and  put 


1  Wä,  gi'l'Em  he'mEnala  tslEtsIe'xasEns  ^nä'lax,  wä,  la  he'x**i- 
daBm  k'ö'rtdeda  wi'wa;  wä,  la  kleö's  gwe'x'idaas  tslE'lx'eda 
k*!ö'k!ütEla  qaxs  Lö'mae  la  lalE^nr^wasa;  wa  lanu«!?:"  wül*E'm 
nEme'sa  lä'xa  kMö'tEla  qa  tslE'lx'ldes;  wä,  gi'l'mesEnu'?"  yä'- 
5  yaex'Mda  e'sEla  qa  yü'gwax'^des  Löxgwanu':^"  lek'  döqülaqexs 
la'e  ts!ö'ts!aL*Enx*ideda  k* lö'talöxganu*?"  lek*  ix'S'dxa  gwä'ya- 
'latslesa  tsla'we,  qanu*:^"  tslä'wes  lä'xa  klEyä'la  tslEdä'qa  qa 
l§s  mö'plEna  hapEnsaq  lä'xa  wäxa  j^egaä'lasa  mö'xsa  'nä'la. 
Wä,    la   Le'xsEx'ltsB'we'da   klEyä'la   tslEdä'qa   qa   wä'ldBmsöxs 

10  la'nasiwae  ^äl  hapEnaxa  gwä'ya'latslesa  ts!ä'w§.  Wä,  la'ne'ta: 
(t  We'gülaxös  ^nä'löqös  *ne*nälanukwex.  Gadeg-a  he'lEmx'stäsilak* 
LS'^lalöL  Llä'sbälanukwe,  lb^wöx  Mslälanukwöx.  Wä,  las'ms 
g'äxL  yü'?5widLEsa  Yü'gwalanukwax,  LE'wa  TsE'lxtsElxalig'E'ya. 
Tü'gwas,  yü'gwas  wämö,"  ^nß'x'na^nveda   k'teyä'la  tslEdä'qa  la'S 

15  ^äl  mö'plEna  hapEnsa  lä'xa  wa,  yl'xa  ^ä'ya^latslesa  tslä'we. 
Wä,  *nä'l*nBmp!Ena  la'e  he'x'^idaEm  yü'gwax'^idxa  la  ^ä'nul*!- 
dayas  gi'lx'dBmas  äx'e'tsE'weda  ^ä'ya'latsISsa  tslä'wg.  Wä, 
lä'*laö  'nä'l*nEmp!Ena  lä'laa  läx  mö'plEn^n^ra^se  *nä'les  k'Ies 
yü'gwax'ida,  qaxs  g*a"mae  tä'kiwemas  yä'yuk!wä*layOsöxda  bä'- 

20  khunex,  LE'wa  mä'kilaLäqEk'  läxg'a'da  ^ä'ya'lats!eg*asa  tslä'we. 

Wä,  la'mets    hö'LölaL.     Wä,    h§"mis    'uE'mx-'idaLeda   Ä'xsole. 

Wä,    gi'l'Em  kleä's   ^ä'yöLasxa    ^ä'ya'latslesa    tslä'wö,  la'e 

äx'e'tsE'weda    ä'xsölexs    lE'm^iwae    qa*s    le    äxstä'nö    lä'xa    wa. 
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iato  the  river.  |  Then  the  man  who  throws  it  into  the  river  speaks,  II  25 
and  says,    *    *    *  (manuscript  incomplete).  | 

Blue^sea-eggs  are  not  eaten  until  after  |  they  have  been  four  days 
in  the  house;  for  |  the  ancient  people  said  that  if  they  should  eat 
them  at  once,  |  there  would  be  bad  weather,  and  southeast  wind 
would  blow.  II  for  it  is  said  the  blue  sea-eggs  are  the  grandfather  of  30 
the  southeast  wind.     Therefore  |  they  are  not  immediately  eaten.  | 

HUNTING  TABOOS 

I  have  been  asked  by  you  about  notices  set  up  by  a  hunter,  |  that  i 
his  wif e  may  know  wMch  way  he  has  gone  |  into  the  woods,  or  when 
he  goes  paddling;  for  the  hunter  does  not  let  his  |  wife  know  for  some 
time  which  way  he  intends  to  go  because  all  the  women  ||  talk  to  the  5 
other  women  which  way  their  husbands  are  gomg,  if  they  are  told 
by  their  husbands  |  the  way  they  will  go.  It  is  heard  by  |  the  game 
of  the  hunters, — the  animals, — what  their  wives  say,  |  and  therefore 
the  animals  are  shy  and  are  in  vain  hunted  by  the  |  himters.|| 

If  the  wife  of  the  hunter  is  experienced,  she  will  sit  in  the  house  10 
watching  |  her  husband  when  he  is  getting  ready,  and  she  never  asks  | 
where  he  is  going.    A  Uttle  while  after  the  hunter,  her  husband,  has 
gone  out  I  the  woman  arises  and  goes  to  the  beach  to  ease  herseif.  | 

Wä,  la  yä'qlEg'a^Ieda  bEgwä'nEme,  ji'xa  la  axstE'ndEq  lä'xa  wa 
Wä,  la'mes  'ne'ka,     .     .     .    (manuscript  incomplete).  25 

Wä,^  laxae  k!ets!enox"  hex'^id  tsäx'idExa  lEwa  ylxs  ü^mae. 
tsäx'^idqexs  lae  möp!En?wa*se  ^näläs  äxel  läxa  g*ökw§,  qaxs  'ne- 
k'aeda  gäle  bEgwäuEmqexs  gÜ'melaxe  hex'idaEmlax  tsäx'*idEq 
lälax^lae  hex'^idaEm  lax  *yi^yäg-Es  läxa  *näla  löxs  lelax  niEmlE- 
g'i^lala  qaxs  he^masl  gä^Empsa  MElälanukwa  lEwa.  Wä,  he'mis  30 
läg'ilas  k*!es  hex'*id  tsäx''itsE'wa. 

HüNTINQ  TaBOOS 

Wä,  g'a^mets'uEm  wüLäsEwoseg'a  mamalt  !ek*  !a«yasa  hän^EnLle-  1 
noxwe  qa  q!älag*ilts  gEUEmasex  ^ägwaagasas  lö'  he  ^a^aaqeda 
äLle  Lö^  la  se:j|:*wida,  qaxs  k'Iesaeda  hftn*EnL!enoxw§  häqlälaxes 
gEnEme  ^yöl  qlälax  ^ägwaa^asLas  qaeda  'naxwa  tsledaqa  ylxs 
lae  ^ägwix's^äla  qaes  tsledax^wüte  lax  laasLases  lä'wünEme,  ylxs  5 
neiasE^waases  lä^wünEmases  laäsLa.  Wä,  heEm<läwis  wüLEltsa 
hänäLlasE^wasa  hänLienoxweda  g'tlg'aömase  wäldEmas  ^EUEmas. 
Wä,  heEm'läwis  läg'ilas  häwinalEleda  g'tlg'aömase  wäx*  hänäLlasösa 
häuLlenoxwe. 

Wäx'eda  ögtlwate  gEUEmsa  häuLlenoxwe  lä  äEm  klwael  doqwa-  10 
laxes  laxes  lä'wünEmaxs  lae  xwänalEla.     Wä,  la'mS  h§wäxa  wüLäx 
läasLas.     Wä,  g'tl^mese  la  ^a^a  läwElse  häuLlenoxwe  lä'wünEms 
lae  ^.ä^^üläeda  tslEdäqe  qa's  lä   k'!EX''alisa  läxa  LlEma^ise.     Wä, 

iContinued  from  p.  409,  llne  16. 
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15  After  this  she  goes  up  the  beach,  not  going  fast  as  ehe  goes  up  M  and 
she  enters  her  house  and  sits  down  on  the  floor,  and  she  keeps  quiet,  | 
and  eats  a  Uttle  f ood.  She  never eats  enough  to  be  satiated ,  but  eats  a 
little  food.  It  is  said  that  |  the  animals  hunted  by  the  husband  of  the 
hunter's  wif e  do  the  |  same  way  as  she  does,  and  the  animais  do  not  run 

20  about  when  they  go  about  looking  for  ||  food,  and  the  animais  do  not 
eat  enough  to  be  satiated.  | 

If  a  sea-hunterhunts  sea-ottersand  fur-seal,  |  the  hunter's  wife  (that 
is  the  wife  of  the  hunter)  always  |  hes  down  in  her  bed  co vered  with  a 
now  mat.  |  The  reason  why  the  bunteres  wife  does  this  is  that  the  sea- 

25  Otter  and  the  ||  fur-seal  may  be  asleep  when  they  are  hunted  by  the 
husband  of  the  hunter's  wife.  | 

The  belo ved  wives  of  the  land-hunters  and  sea-hunters  do  |  what  I 
have  said,  because,  indeed,  the  land-hunter  and  |  the  sea-hunter  get 
their  game  easily  if  their  wives  sit  at  home  well.  | 
If  the  wife  of  the  land-hunter  and  of  the  sea-himter  is  not  experi- 

30  enced,  ||  when  she  is  a  yoimg  woman  who  walks  about  all  the  time, 
she  is  not  told  by  her  husband  |  which  way  he  goes  himting.  She 
is  generally  |  driven  away  by  the  hunter  her  husband  when  he  comes 
home;  for  then  he  does  not  |  get  any  game,  which  is  hunted  in  vain, 
and  the  himter  is  ashamed;  |  thereforehe  sends  his  wife  away  when  | 
he  comes  home  to  his  house.  || 


g'Ü^mese  gwäla  lae  l&sdes  läxa  LlEma^ise  k*!es  yäyanaxs  IftsdesElae 

15  qa*s  lä  laßL  laxes  g'ökwe  qa's  lä  kiwäg'alela.  Wä,  lä  nEn^waakwa- 
latlexs  lae  h&mx'^idaxa  hölale  hesha*ma'ya.  Wä,  laEm  hewäxa 
pöWda,  qaxs  hölalaes  hämx*«itsE«wö.  Wä,  höEm^lawise  ^eg'ileda 
g'tlg'aömase  hänäLlasös  lä^wünEma  häuLlaxsEme  tslEdäqg  ^ayi- 
«lälasas.    Wä,  la^meda  g'tlg'aömase  k!es  awaü'lälaxs  lag  älä  qa«s 

20  hä'mä'ya.     Wä,  lä  k*!es  pöl^a  ylxa  g"tlg*aömase. 

Wäxi  he  äle^wasösa  äle*winoxwa  qläsa  LE^wa  xä^wa,  wä  löda 
äle^waxsBme  tsisdäq,  ytx  gEnsmasa  äle^winoxwe  äsm  hemEnel 
kü'lit  laxes  kü4elase  LEpsamalila  tslExäse  le'we^  läq.  Wä,  he£m 
läg'ilas  hö  ^eg'ileda  äle'waxseme  tslfidäqa,  qa  mexesa  qläsa  LE^wa 

25  xä'wa,  ytxs  lae  älg:^was5s  lä^wünEmasa  äle^waxsEme  tslEdäqa. 

Wä,  häs'taEm  lä^üla  ^EUEmsa  häuLlenoxwe  LE^a  äle^winoxwa 
he  ^eg'ilEn  la  wäldEma  qaxs   äla^mae  hötemaleda   hänLienoxwe 
L£<wa  älewinoxwaxs  qlälaaq  aek'iles  ^EUEmaxs  ämle^cwae. 
Wäx'i  yägtlwateda  ^EUEmasa  hänLienoxwe  LE«wa  äle'winoxwe 

30  ytxs  älo'st&^asaexa  qäyElkwe,  wä,  h&Em  k*  les  n§lasöses  lä^wünEme 
lax  ^ä^aag'asasexs  hänaLleLe.  Wä,  heEm  qlünäla  hex*'ida£m 
k'äyasöses  hänLienoxwe  lä^wünEmxs  gäxae  nä^nakwa,  ytxs  k'Ieft- 
sae  yänEma  laxes  wäx  i  hänaLlasE'wa.  Wä,  lä  max'tsldda  hänLle- 
nox"  läg'ilas  k'äyaxes  gEUEmaxs  g'äxae   nä^nakwa   laxes   g*ökwe. 
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I  have  forgotten  that  an  expert  hunter's  wife  does  not  lie  down  35 
with  the  hunter  her  hnsband.  |  When  her  husband  gets  readv,  he  teils 
his  wife  |  to  go  bathing  in  the  river  near  by;  and  when  they  arrive 
at  the  river,  the  hunter  goes  ahead  of  his  wiie  back  into  the  woods,  || 
where  they  he  down  and  cohabit.    After  this  they  come  out  of  the  40 
woods  at  the  mouth  of  the  river,  and  |  both  take  off  their  blankets,  | 
the  hunter  and|  the  hunter's  wife.    Then  at  the  same  time  they  step 
into  the  water,  with  |  the  right  foot,  and  they  step  into  the  water  at  the 
same  time  with  the  ||  lef t  foot,  and  they  sit  down  |  in  the  water  at  the  45 
same  time.    And  both  at  the  same  time  sprinkle  water  over  th  e  |  right 
side  of  the  body ;  and  after  they  have  sprinkled  themselvesfour  times,  | 
they  also  sprinkle  the  lef  t  side  of  the  body ;  |  and  finaUy  they  wash  the 
whole  body.    After  ||  they  have  done  so,  they  come  out  of  the  water  at  50 
the  same  time,  and  for  a  Uttle  while  they  sit  on  the  ground ;  |  and  when 
theyare  dry,  the  hunter  puts  on  |  his  blanket  and  goes  awayleaving  his  | 
wife,  and  the  hunter  |  goes  straight  to  his  house.  He  takes  his  weapons,  | 
puts  them  into  his  hunting-canoe,  and  paddles  ||  away  to  the  place  56 
where  he  is  going  to  hunt.    Then  his  wife  remains  sitting  on  the  bank 
of  the  I  river;  and  not  long  after  her  husband  has  lef t  her,  she  arises 
slowly  I  and  goes  slowly  back  and  |  enters  her  house«    She  does  not  go 


Hexo^n  LiElewesö  läxa  gg'tlwate  häuLlenoxwaxsEm  tslEdäqa,  35 
ylxs  k"!esa§  külkülk'a  LE^wis  h&uLlenoxwö  lä'wünEma.  Wä,  g*ll- 
^mesS  xwänal'ide  lä^wünEmas  lae  äxk'Iäleda  häuLlßnoxwaxes  ^e- 
uEma  qa^  le  la'sta  läxa  wäxs  nE^cwälae.  Wä,  g'tl'mese  läg'aa 
läxa  wa,  lae  g*alag*iwa^y^a  häuLlenoxwases  ^nEmaxs  lae  äLe^ta 
läxa  &lW  qa's  ktÜEmgaElsS  qa's  ^E^wälax'^idEX'da'xwe.  Wä,  40 
g'Ü'mgsg  ^äla  lae  höx^wfihla  qa's  le  läx  ö^^siwa^yasa  wa  qa*s 
'n]Bmäx''ide  xEnx'^idaxes  ^naEn^tina^yeda  häuLlenoxwe  LE^vis 
h&nLiSnoxwaxsEme  ^nEma.  Wä,  lä  <n£max''idaxat!  tlep^stases 
helk*  !öt8idza'y§  läxa  'wäpe.    Wä,  läxag  ^nEmäx'^idaxatl  tigpstases 

f;Emxotsidza^ye  läxa  'wäpg.      Wä,   läxae  'uEmäx'^idaxatl  klwa^sta  45 
äxa  «wÄpe.     Wä,   läxae    ^uEmäxIdExs  lae  xös«itsa  «wäpe  laxes 
helk'lötlsna'yases    öklwina^ye.      Wä,   g'Ü^mese   möplEna    xös«itsa 
^wäpe  läq  lag  möpiEna  xös^idaxaaxes  ^Emxöt!£na^yases  öklwina- 
*yö.      Wä,  läwisLe  güsetledxes    ök!wina*ye   laxeq.    Wä,  gÜ^mese 
^äla  lae  'uEmäx^idaxat!  lä'sta  läxa  'wäpe  qa«s  yäwas^ide  k!ü- 50 
s'filsa.     Wä,  gll^mgse   lEm:^«ünx*«ida   laö   'nEx«ündeda   häuLleno- 
xwasSs    ^uE^'üna^ye.     Wä,    lä    qäs'ida   b&sSs    gEUEme.     Wä,    lä 
hö^äkülanna  häuLlenoxwe  laxes  g'ökwe  qa's  äx'edexes  ^el^ä4a 
qa's  möxses  laxes  hänaLlaatsIe  :?cwä:5:wagüma.    Wä,  la'me  se^^wida 
qa^s  lä  läx^  hänaLlaasLe.    Wä,  lä^me  ftEm  klwase  ^nEmas  läxa  56 
wa.    Wä,  h5t!g  la  ^la  lä'wünEmas  bäs  lae  k'!es  eältselaxs  lag  Läx- 
^WElsa  qa^  k*!gse  yäyanaxs  lae  qä'nakülaxs  lae  nä'nakwa  qa^s  lä 
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qiiickly,  and  she  sits  down  |  and  sits  still  without  moving,  and  sbe  only 

60  eats  a  Utile.  ||  She  does  not  allow  herseif  to  eat  much,  so  that  |  what  is 
hunted  by  her  husband  may  do  the  same.  This  is  called  by  the 
people  of  olden  times  |  tslEgwelk^  ("made  short  inside"),  when  she 
does  this  purifying  herseif.  Some  hunters  neyer  lie  down  with  their 
wives. 

65  When  he  cohabits  with  another  woman  every  fonrth  ||  day  and  when 
it  is  knownby  the  wif  e  of  the  hnnter  that  her  hnsband  has  a  sweetheart  | 
and  she  is  expert  at  purifying  herseif  on  behalf  of  the  hunter,  |  the 
bunteres  wif e  gives  a  blanket  |  to  the  woman,  the  sweetheart  of  the 
hunter  her  husband,  so  that  it  may  not  |  remain  a  secret  that  the 

70  woman  and  the  husband  of  the  ||  hunter's  wif  e  are  sweethearts.  Gen- 
erally  the  husband  of  the  |  woman  knows  that  she  has  a  hunter  forher 
sweetheart,  but  he  does  not  become  |  jealous  because  he  takes  the 
blankets  that  are  given  to  his  wife.  |  Sometimes  forty,  or  even  a  hun- 
dred, blanke ts  are  given  |  by  the  hunter's  wife  to  the  husband  of  theone 

75  who  is  the  sweetheart  of  the  ||  hunter ^her  husband,  and  then  the  whole 
tribe  know  that  the  hunter  and  the  woman  |  are  sweethearts. 

And  this  is  the  reason  why  the  hunter  does  this.    He  does  not  lie 
with  his  wife,  and  his  sweetheart  does  not  lie  down  with  her  hus- 

80  band;  and  after  four  days  the  hunter  comes  ||  and  lies  down  with  his 


58  laeL  laxes  g'ökwe  k'lesxat!  ytneLa.  Wä,  lä  kiwägalila.  Wä, 
ft^mise  la  sEldeia  k'Ies  yawix'Ela  ögü^la  laqexs  ft'mae  hemEnel  xäL!a 

60  hä^mäpa   laxes    k*!ets!ena^ye   h5lq!äla   qlSk'lEsa    qa  häs   ^Sg'ile 

h&naLlasE^was   lä'wünEmas.    Wä,  heEm  Le^ad   läxa  g'äle  bEgwä- 

nEms  ts !Egwelk"xa  he  ^eg'ila  q  leqale.     W&x'Sda  waökwe  h&nEUL !e- 

noxwa  lä  hewäxa  küle'lenox"  ^.E*wi8  ^EUEme. 

Wä,  lä  ögü4aEm  tslEdaqe  lanaxwa  uExwälasö^sSxa  maemoplEn- 

65  ^wa'se  ^näla,  ytx  q!äl^mas  ^EUEmasa  häuLlenoxweqexs  L&lases 
lä^wünEmexa  egtlwate  läx  qleqEla  qaeda  hänLienoxwe.  Wä, 
hd'misa  häuLlenoxwaxsEme  ^uEmsa  hänLienoxwe  tsiftsa  plElxE- 
las^sme  läxa  tslEdäqe,  Lälases  h&nLl^noxwS  lä^wünEme,  qa  k'l^es 
tlatlaayaala  laxes  wäLälaena'ya  tslEdäqe  lö*  lä^wünEmasa  hänL!e- 

70  noxwaxsEme  tslEdäqa.  Wä,  lä  qlünala  qläla^me  lä^wünEmasa 
tslEdäqaxs  L&'lanokwaes  ^EUEmasa  h&nLienoxwe.  Wä,  lä  k'les 
bäbala  qaxs  he^mae  äx'gdxa  p  IslxElas^Eme  tslEwex  qa^  ^nE- 
mexa  'naI'nEmplEna  mö^^sokwa  loxs  läk'lEndaeda  p!Elx£las^m5 
tslEwesa  ^nEmasa  hänLienoxwe  läx  lä'wünEmas  Läläs^  hänLl^- 

76  noxwe  lä^wünEme.  Wä,  lä  'nä^a^mS  g'ökülötasa  häuLlSnoxwi 
qlälaqexs  w&Lfi,lae. 

Wä,  he'mis  läg'ilas  h&  ^^ileda  hänLienoxwe,  ytxs  k'IesaS 
külkülk'a  LE^wis  ^nEme.  Wä,  läxag  L&läs  k'Ies  külkülka  LB'wis 
lä'wünEme.     Wä,  g'Ü'mese    möplEn^wa^se  'näläs  g'äxaeda  h&nLle- 
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sweetheart.    At  once  he  cohabits  with  his  sweetheart.    In  the  mom-  80 
ing,  when  daylight  comes,  the  |  hiinter  and  his  sweetheart  arise  at 
the  same  time  and  go  down  |  to  the  beach  and  go  into  the  sea-water 
and  I  bathe  at  the  same  thne.     They  dive  four  times  and  stay  under 
water  a  long  time;  and  after  ||  diving  they  rub  their  bodies.     After  |  85 
that  both  come  out  of  the  salt  water  at  the  same  time  and  sit  down  on 
the  I  beach;  and  after  their  bodies  are  dry,  they  |  put  on  their  blankets 
at  the  same  time,  and  both  |  arise  at  the  same  time  on  the  beach,  and 
the  hunter  goes  to  his  ||  house,  and  his  sweetheart  goes  to  her  own  90 
house,  and  they  both  do  not  |  go  quickly  as  they  are  Walking.  | 

The  wife  of  the  hunter  alwaysgives  |  food  to  her  husband's  sweet- 
heart, and  she  always  eats  only  a  httle.  |  The  wife  of  the  hunter  does 
not  observe  any  taboos.  This  is  called  ||  g'ildeVc^  C' madelong  inside "),  95 
when  a  man  does  this  with  another  woman.  |  The  hunters  who  do  this 
are  those  whose  wives  are  foohsh  |  Walking  about  and  talking,  and 
going  after  men,  and  who  do  not  know  |  the  taboos  to  be  observed  by 
a  hunter's  wife.  | 

The  hunter  only  teils  his  wife  not  ||  to  touch  his  bed  when  he  goes  100 
hunting  in  the  woods,  or  when  he  goes  paddling.  |  This  is  the  end  of 
what  is  being  done  by  the  |  himter's  wife.  | 

noxwe  külx'^id  laxes  L&la.    Wä,  lä  hex'^idaEm  nE:^wälaxes  L&laxa  80 
häuLlenoxwe.     Wä,    kMes'mese  ^näx'^idxa  ^aäläxs  lae   La:|^'wideda 
h&nLlenoxwe  ^nEmäx''ida   LE'wis   L&leda   tslEdäqe  qa's  lä  lEntsles 
läxa  LlEma'ise.     Wä,  höxsta  läxa  dEmsx'e  «wäpa  qa*s  «nEmäx*«ide 
däs'ida.     Wä,  lä  möplsna  däs^ida  ^e^EyEnsEla.    Wä,  gll'mese  ^äl 
däsa   lae   güsetleda  laxes   ökiwina'ye.      Wä,   gll«mese   ^äla   lae  85 
^uEmäx'^id  höx'wüsta  läxa   dEmsx'e   'wäpa   qa's   le  klüs^älis  laxa 
LlEma^ise.     Wä,  g*ll*mese  lEm?:«ünx*^ide  ökiwina'yas  lae  •nEmäx'*- 
idExs  lae    'nExüntses    'naEnx^üna^ye.     Wä,   lä  'UEmäx'^idBxs  lag 
Läx«üles    läxa    L!Ema*isaxs     lae     nä«nakweda    hänLienoxwe    laxes 
gökwe.    Wä,  lä  Läläs   nä'nak"   laxes  hEsaq  gökwa  laxes  k*!ets!e- 90 
na^ye  yäya^naxs  qä^nakülae  ^uEmäla. 

Wä,  la'me  ^EnEmasa  hänLienoxwe  hemEnäiaEm  LläwEntasa 
he'mäömase  läx  Läläses  lä'wünEme  qa  hemEnel^Em  xäLla  ha'mäs. 
Wä,  läLa  k'Ieäs  aek'ilasösa  ^EnEmasa  hänLienoxwe.  Wä,  höEm 
Le^adEs  g'Udelk",  yixa  he  ^eg'ila  LE^wa  ögü'la  tslEdäqa.  Wä,  95 
hesm  he  ^eg'ileda  hänLienoxwe  ylxs  uEnöIäes  ^EUEmasxa  tslEdä- 
qaxs  qäyElkwae  löxs  k'ätlalae  löxs  Lläs^asaexa  k'Ieäse  qiät  lax 
aek'ilasE'wasa  häuLlenoxwaxsEm  tslEdäqa. 

Wä,   lex'a^mes   wätdEmsa  hänLienoxwaxes    ^EUEme    qa  k*!eses 
Läbalax  kü^le'lasas,  ylxs  lae  hanaLla  läxa  äLle   löxs  se^'widaeda  100 
hänLienoxwe.      Wä,    laEm     läba     läx    ^a'yilälasasa     ^EUEmasa 
hänLienoxwe. 
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Now  I  will  taJk  about  the  notice  for  the  |  wife  af  the  hunter,  which 

5  way  the  hunter  her  husband  goes,  ||  for  the  bed  of  the  hunter  is  not 

near  the  bed  of  bis  |  wife,  and  generally  the  hunter  hardly  speaks  |  to 

bis  wife.    When  the  hunter  dreams  |  that  he  is  making  lo ve  to  a  Uving 

woman,  and  when  he  dreams  that  he  cohabits  |  with  the  living  woman 

10  to  whom  he  makes  love,  he  immediately  arises  out  of  bis  ||  bed  and 

quietly  goes,  takes  bis  powder-box  |  and  his  gun  and  the  mat  which 

serves  as  his  seat  and  bis  paddle,  and  |  he  goes  quietly  out  of  the  door 

of  the  house.  | 

As  soon  as  he  goes  out  of  the  house,  he  puts  a  mark  on  the  |  ground 

16  with  the  tip  of  his  hunting-paddle.  ||  The  mark  runs  in  the  way  in 
which  he  goes  out  paddling;  and  when  |  his  wife  arises  and  sees  that 
her  husband  is  not  in  his  bed,  \  the  woman  knows  at  once  that  Tier 
husband  had  a  good  dream  |  for  hunting.  She  goes  outof  the  door  of 
the  house  |  and  looks  at  the  ground.     There  she  sees  her  husband's 

20  niark,  ||  and  then  she  knows  which  way  he  has  gone.  | 

As  soon  as  she  knows  which  way  he  has  gone,  she  goes  back  |  into 
her  house,  not  fast,  and  sits  down,  and  she  takes  some  food  |  and  oats  it, 
and  she  chews  for  a  long  time  what  she  is  eating,  |  and  she  swallows  it 

25  in  very  small  pieces;  that  is,  if  ||  the  hunter's  wife  is  an  experienced 
woman.     She  does  not  stop  eating  until  her  |  cheeks  ache.  | 

3  Wä,  la^mesEn  ^ä^exs^älal  läxa  mämaitlek'la  qaeda  gE- 
nEmasa  h&nLienoxwe  lax  la  gwä^aa^asases  hänLienoxwe  lä^wü- 
5  nEma,  ylxs  k*!esae  L&lalile  kü^le*lasasa  h&nLienoxwe  lax  kü'le^lasases 
gEUEme.  Wä,  lä  qlünäla  k*!es  älaEm  yaeq!Eg*a'Ieda  hänLienoxwe 
LE*wis  gEUEme.  Wä,  he*mesexs  gil*maeda  hänLienoxwe  mexEla 
LiEtaxa qlüla  tslsdäqa.  Wä,  gtl^mesa  hänLienoxwe mexala nExwä- 
laxes     LlEtasE^we    qlüla    tslsdäqa,   lä  hex*idaEm    Lä5c«ülil    laxes 

10  kü^le'lase  qa«s  sEltälexs  lae  däx*idxes  hänhänlk'edzatsle  g'lldasa 
LE'wis  hänLEme  LE*wis  k!wa«ye  le^wa^ya  LE^wis  se^wayowe.  Wä,  lä 
sEltälaxs  lae  läwEls  läx  tiExiläses  g'ökwe. 

Wä,  gil*mese  läwEls  läx  Lläsanä^yases  g'ökwe  lae  xütlElsaxa 
äwinaklüse  yts  gext&*yases  hanaL!ax*sa«yase  se*wayä.     Wä,  la'me 

15  gwebale  xülta^yas  läx  gwä^aagasas  lae  sex^ida.  Wä,  gil'mese 
Läx^wide  gEUEmas  lae  döx*waLElaxes  lä^wünEmaxs  k*  leäsae  ku^löa. 
Wä,  hex*«ida*mesa  tslEdäqe  ql&l^axElaxes  lä^wünEmaxs  mexalaasa 
ek'e  laxes  hänL!eno*xwena«ye.  Wä,  lä  läWEls  läxa  t  lEx'iläses  g'ökwe 
qa*s   döx^widexa   äwinaklüse.     Wä,   lä    döx«waLElaxa    xülta^yases 

20  lä'wünEme.     Wä,  la'me  q!äl«aLElax  ^ä^aagasas  laxeq. 

Wä,  gll^mese  qlästax  gwagwaa^asas  lae  ÄEm  xwelaqa  la  laeL 
laxes  g'ök"  k' !es  yäya^na  qa*s  lä  klwäg'alila  qa«s  äx^edexa  hemaö- 
mase  qa*s  hämx'ideq.  Wä,  la*me  gegEgilil  nialekwaxes  ha*ma*ye 
qa's  UEx^wideqexs  lae  äla  la  äm^Emayastä  yixs  eg'tlwataeda  gE- 

25  uEmasa  häuLlenoxwö  Wä,  äl'mese  ^wäl  hä*mäpExs  lae  tsletslE- 
nEmyax'«ida. 
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When  the  front  of  the  house  is  atone  |  at  the  place  where  the  hxinter  27 
sits  and  when  he  dreams  of  making  love  to  the  wif e  of  |  another  man, 
he  has  no  way  of  letting  his  wife  know  that  he  goes  out  ||  hunting  on  30 
account  of  his  f avorable  dream,  for  he  immediately  arises  and  goes  | 
out  m  his  canoe.  When  he  goes  out  of  the  house,  he  takes  |  a  long  split 
piece  of  cedar-wood  and  places  it  on  the  ground,  the  end  near  |  the 
door  of  the  house  pointing  down  to  the  beach,  and  the  lower  end  |  is 
pointing  south;  and  when  the  hunter  goes  straight  out  from  his  || 
house,  then  he  puts  the  cedar-stick  on  the  rock  (pointing  away  from  35 
the  door) ;  and  when  he  |  goes  north,  he  lays  the  cedar-stick  (pointing 
north)  J  and  when  |  he  goes  back  into  the  woods,  he  puts  the  cedar- 
stick  pointing  backward  at  |  one  side  of  his  house.   | 

In  the  same  way  are  the  marks  which  he  puts  on  the|  grt)und  about 
which  I  talked  first.  || 

This  is  only  done  by  the  hunter  when  he  dreams  of  making  love  to  40 
a  I  living  woman.  When  he  dreams  of  making  love  to  a  dead  woman,  | 
he  knows  that  he  will  not  catch  any  animal.  This  is  the  same  |  dream 
for  the  hunter  and  trapper ;  for  when  |  the  trapper  dreams  of  making 
love  to  a  Hving  woman,  ||  he  knows  that  scmething  wiU  be  in  his  trap,  45 
and  he  at  once  goes  to  |  look  at  his  trap  to  take  out  what  is  caught  in  it ; 
and  when  the  |  trapper  dreams  of  making  love  to  a  dead  woman,  he 

Wä,  g'tl'mese    t!edzEk!wa  Lläsanft^yasa  gökwasa  häuLlenoxwe  27 
äxes  hänäLlaedzase.     Wä,  g'tl^mese  mexEla  nExwälaxa  ^EnEmaxa 
ögü'la  bEgwänEma,  wä,  lä  k*  !e4s  gwex'«idaas  nelaxes  gEUEmax  läLe 
hänäLlal  qaes  ek*e  mexa^ya  qaxs  ä^mae  hex'^idaEm  Läx'ülila  qa«s  lä  30 
älex^wida.     Wä,  gtl^mese  lälawültsla  laxes  g'ökwaxs  lae  dägilxLä- 
laxa  g'iltia  xök"  kIwa'xLä'wa  qa«s  katlElses  öba^yas  läx  max'stä- 
'lasas   tiEX'tläses  g'ökwe,  ^ebala  läxa  LlEma^ise,  la  gwä^ebala 
läxa   *nEldze.     Wä,  gil^mese  läLa  häuLlenoxwe  läxa  nEqawüases 
g'ökwe  la  k'atlälotsa   k!wa*XLa*we  läxa  ^ätaasa.*     Wä,  g*tl*mese  35 
^ä^aaqa  läxa  gwänakwe  lae  k'atlälotsa  klwa^xLa^we.     Wä,  g'tl- 
'mese   aaLaaqa   läxa  äLle  lae   k'atlälotsa  klwa^xLa^we  äLEbäla  läx 
äpsanä'yases    g'ökwe.     Wä,   heEmxaäwise    ^wäla    xülta*yas    läxa 
äwinaklüse  läxEn  gilxde  ^ä^ex's^älasa. 

Wä, lex'aEm  he  ^egilatsa  häuLlenoxwe ylxs  mexElae  uEJcwälaxa  40 
qlüla  tslEdäqa.  Wä,  gil'mese  mexEla  nExwälaxa  la  tE*l  tsEdäqa, 
wä,  lä  ql&LElaxs  k'IeäsäLe  yäuEms  läxa  gilg'aömas,  ytxs  'nEmäx'is- 
*mae  mexa^yasa  h&uLlenoxwe  LE*wa  k*  lElk*  lElk*  lenoxwe,  ylxs  gil- 
^maeda  k'lElk'Elk'Ienöxwe  mexEla  uExwälaxa  q!üla  tslEdäqa  lag 
qiäLElaqe  lasm  mätsl&wes  k'lElg'ayo.  Wä,  hex*'ida*mese  la  dö-  45 
qwaxa  k*!Elg*ayowe  qa*s  klülsex  mätsläwas.  Wä,  g'll«mese  k*  !e1- 
k' lElk* lenoxwe    mexEla   nExwälaxa  tE«le   tslEdäqa;  wä,  lä   q!äLE- 

» straight  down  to  beach. 
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48  knows  |  that  his  trap  did  not  catch  anything,  and  that  his  trap  is 
broken  by  a  large  animal.   |   That  is  the  end.  || 

Means  of  Having  Children 

1  [We  will  talk  about  the  means  of  making  a  woman  have  children.  | 
There  was  T  !ät  iBndzid,  who  had  been  married  eight  |  winters  to  his 
wife,  and  his  wife  had  neverbeen  pregnant;  |  and  thisiswhat  he 
5  Said: — ]  Now,  I  have  been  married  eight  ||  winters  to  my  wife,  and  she 
has  never  been  pregnant.  |  I  am  sorry ;  for  that  was  the  reason  |  I 
married,  that  I  might  have  children.  Then  I  went  to  the  Koskimo,  | 
and  I  told  the  old  man  Qwä*x  iladze  that  I  |  feit  badly  because  my 

10  wife  had  not  been  pregnant  in  eight  ||  winters.  Then  Qwä*x*fladze 
laughed.  He  |  said:  ^  "O  my  dear!  Usten  to  me,  and  I  |  will  inform 
you.     Just  listen!    When  I  first  |  married  Bom-to-be-given-Pres- 

15  ents-First,  she  |  got  no  child,  and  I  had  her  for  my  wife  four  winters.  || 
Then  I  was  really  sick  at  heart.  |  I  invited  the  experts  in  medicine 
of  the  first  Koskimo;  |  and  I  spoke,  and  said,  'O  you  experts  in 
medicine  among  the  |  Koskimo,  Usten  to  me!  I  pray  you,  have 
mercy  on  me,  |  and  treat  my  wife  so  that  she  may  have  chüdren.' 

20  Thus  I  said  to  ||  those  experts  in  medicine  among  the  Koskimo. 

48  laxes  k*!Elg*ay&xs  wEyöLae  löxs  Lienkwaasa  'wälase  g'llg'aömases 
k'lElgayowe.     Wä,  laEm  läba. 

Means  of  Having  Childben 

1  [Qwä'ffwex's'alaLEns  lä'xa  bä'wek!ül*yö  qa  bEweVwidesa  tslB- 
dä'qe.  Wä,  he'^mae  Tlä'tlEntsÜde,  ytxs  la'e  ma*lgü*nä'l*Enxelaxa 
tslE'wü'nxe  ^g'a'tses  ^nE^me.  Wä,  la  hewä'xa  bEwe'j[*wida. 
Wä,  g*a*mes  wä'ldEmseg'a:]  He^maaxgin  le'gtn  la  ma'lgü*nä'- 
5  l*Enxelaxa  ts!E*wü'nxe  ^Eg'a'tsEn  la  ^EnE'ma.  Wä,  la  hewä'xa 
bEwe'^wida.  Wä,  la  tslEx'ÜEn  nä'qa^ye  qaxg'tn  he'*meq  lä'g'ila 
^Eg'ä'dEx'^d  qEn  xü'ngwadEx**ide.  Wä,  Ieu  lä'xa  Gö'sg'imo^:we. 
Wä,  lEn  ne'laxa  q!ü'l*yakwe  Qwä'x'iladze,  ytsBn  nA'qa*yaxs 
*yä'x'SE'mae  qaE'ü  ^EnE'maxs   k'Ie'sae  bBwe'^*widxa  la  ma'lgä- 

01  *nä'l*Enx  tslE'wü'nxa.  Wä,  la  dahi'de  Qwä'xi'ladze.  Wä,  la 
'ne'k'a:^  *^*ya,  ä'dats,  we'g'ak'ä'sLEla  höLe'laL  g'ä'xEn,  qEn  tslö- 
k* lä'I'ElakasaöL.  We'LEla  hö'LelakasLöL.  Wä,  he'k'as'macxg'ln 
lä'kasaek*  gEg*adk*atsöx  G'ä'laxaä'kwe'lakwex.  Wä,  lä'k'asönö 
k*!e'as  qE'lxela;  wä,  lä'k'asEn  mö'3:*ünxelaxe  tslE'wE'nxe  gEg'a'd- 

15  katsönö;  wä,  lä'kase  ft'lak* iälakas  tslExi'lEn  nä'qekase.  Wä, 
lä'kasEn  Le'laxe  wi^wä'nö*lenoxwase  gi'lkasdä  Qö'sgimoxwa. 
Wä,  lEn  dö't!Ega*Ia.  We,  läkasEn  *nexa:  'ya,  wi*wanö*lenox8  Qös- 
gimo^".  Wl'kasLEla  hö'LelaLöL  ä'sa'yöLEULOL  qak'ä'sös  wa'xa'ös 
wä'noHdk'asxEn    ^EnB'mk'asex  qa  qE'lxele*söx,'    'ne'x'k'asEnLax 

20  wi*wä'nö*lenoxwase    Gö'sg*imo?we.     Wä,  lä'k'aslaene   dö'tlEg'a'le 

>  The  followlng  is  spoken  in  Koskimo  dialect. 
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Then  one  of  them  spoke,  |  and  said  'O  Qiief  Qwä*x*Iladze!  |  let  21 
Bom-to-be-given-Presents-First  go  out  of  the  house,  eise  |  she  will 
hear  what  we  are  talking  about  here.'     TTien  |  Bom-to-be-given- 
Presents-First  was  driven  out.  || 

''As  soon  as  she  had  gone  out,  the  expert  in  medicine  spoke,  |  and  26 
said,  'O  Chief!  go  and  |  send  the  little  children  to  search  for  one  | 
male  lizard  and  also  for  one  female  |  lizard.  They  shall  be  husband 
and  wife;  ajid  as  soon  as  ||  they  have  brought  them,  you  must.take  30 
them  and  put  them  together,  ehest  to  ehest,  |  and  tie  them  together 
in  that  way,  while  |  they  are  stiU  alive.  Then  tie  them  on  the  right 
side  of  yoiu"  |  waist,  and  let  them  be  there  thus  for  four  days.  | 
Then  untie  them  and  ||  take  some  food;'  and  I  chewed  it.  |  36 

"Then  I  took  the  fore-feet  of  one  of  the  lizards  |  and  put  them  into 
the  food,  and  I  chewed  it  again,  |  and  then  I  put  it  down  on  the 
floor  of  the  house;  and  then  I  also  |  took  the  hind-feet  of  the  lizard  || 
and  put  them  into  what  had  been  chewed.  Then  |  I  put  it  down  on  40 
the  floor  of  the  house.  Then  I  did  the  same  with  each  one.  |  Then  I 
took  it  up,  and  1  took  the  fore-feet,  |  both  of  them;  and  I  chewed 
them  together  |  with  the  food,  and  I  put  it  down  on  the  floor  of  the 

'nEmö'^we.  Wä,  lä'k*as*laene  'ne'xa:  ''ya  gi'g&'ma,  Qwä^x  i'ladze,  21 
wt'g'ELElax'önö  lä'wElsk'asLöx  G'ä'laxaä'kwe'lakwax,   ä^Lak'asönö 
wuLEla'  lä'xEns  dö'dEtlälagUÜEmkä'sax.'     Wä,  lä'kas'laenö  kä'- 
'yasökwase  G'ä'laxaä'kwe*la:?:we. 

''Wä,  gi'l'Em*laene  lä'wEls  lä'k'ase  dö'tlEga'Ikase  wä'nö'laeno-  25 
xwe.  Wä,  lä'k-as^laene  ^ne'xa:  'ya,  g'i'^ä'ma,  wl'kasLEla  'yä'- 
lax^idk'asLEse  g't'nginä'nEmk'asbedza*wa  qa  lä'k*asese*ä'läx'nE'm- 
k'asa  wi'sEm  ^ä'lasa.  Wä,  he'kas'mesene  *nE'mk*asa  tslEdä'x 
gwä'lasa.  Lä'k*asLene  hä'yasEkftlaL.  Wä,  gi'lkas'Emhxaene 
g'ä'xk'asL  qak'ä'sLEsönö  äx*e'dk'asLEqene  qak'ä'ts  hä'qödk'asaö-  30 
saq.  Wä,  lä'k'asLäxaas  yä'Lödk'asLEqene  qaxs  he'k'aß'maene 
älek'as  q!ülä'.  Wä,  lä'kats  yt'l'äLElö'ts  lä'k'asxös  hö'lk* lödEnö^ 
dza^yex  qEnä'sa.  Wä,  lä'k'asLExae  mö'p  !Enxwa*sk*asLe  ^nä'läs 
h§  ^älaLene.  Wä,  lä'kasLaxaas  qwe'HdkasLaqene.  Wä,  lä'kats 
äx'e'dk'asxe  mä'*malek!wemak*ase,'  qak'ä'sEn  mä'lex*widaex.  35 

*' Wä,  lä'k'asEn  äx*edk'asxe  ma*le'  a^yasö'kwatse  ^ä'lase  qak*ä'- 
sEn  ä'x'Eqes  lä'k'asxe  mä'^maleklwema  qak'ä'sEn  e'tlede  mä'le- 
?*widk*asqene.  Wä,  lä'kasxaEn  äx'ä'lilaqene.  Wä,  lä'k*asxat!En 
e'tied  äx*e'dkasxe  ma'te'  gö'g*Egu*yö'se  ^ä'lase  qakä'sEn 
e'tlede  ä'x^Eqäs  lä'k'asxEn  lä'k'ase  mä'lekwasökwa'sa.  Wä,  lä'ka-  40 
sEn  &x*ä'lüak*asaq.  Wä,  lä'k'asxatlEn  he  ^e'x'^idk'asxe  'uE'me. 
Wä,  laE'mxatiEn  &x*e'dk*asqene  qakä'sEn  äx'e'dk'asex  a^yasö'* 
kwasas,  ylk:ä'sxe  ma*te'.  Wä,  lä'kasEn  e'tied  mä'iex*widqene 
Lökwa'se    mä'^maleklwema.      Wä,    lä'kas^EmxaEn    äx^ä'läaqene. 
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45  house.  ||  Then  1  took  the  hind-feet  of  the  othcr  one,  |  and  I  chewed 
them  also  with  the  food.  |  Now  I  had  finished  four  mouthfuls.  | 
Now  they  were  on  the  floor  of  the  house.  Then  I  called  my  wife, 
and  I  I  asked  her  to  eat  what  had  been  chewed;  and  she  chewed  it 

50  and  ||  she  ate  it  up.  Deinde  |  in  cubiculum  vocavi  uxorem  meam. 
Deinde  nos  in  lecto  collocavimus.  |  Ego  iacui  ei  in  dextra  parte  et 

55  cum  ea  concubui.  Postquam  |  perfeci,  non  sivi  ||  uxorem  meam  se 
illo  die  commovere  et  sivi  eam  femina  illo  die  distinere  [  et  supinam 
illa  nocte  recumbere.  Menstruare  quidem  modo  destiterat.  I  Num- 
quam  rursus  menstruavit.  Tum  |  facta  est  praegnans.  Then  she 
had  a  Uttle  boy.  |  She  first  had  a  child  when  I  had  been  married  || 

60  five  winters  to    my   wife;  |  and   now   I  had  this  child,  MElned/' 
Thus  Said  the  chief ,  |  speaking  the  Koskimo  language.  | 
At  once  I  went  home,  and  I  was  already  looking  for  |  lizards  on 

65  the  trail  of  Gwadze.  I  found  two — a  ||  female  and  a  male  lizard. 
At  once  |  I  tied  them  together,  ehest  to  ehest,  and  I  tied  them  to  my 
belt  (  and  put  it  aroimd  my  waist,  and  I  kept  them  on  my  right 
side.  I  I  went  home  to  Newettee.  I  arrived  there  where  |  I  had  left 
my  wife.     For  two  days  I  kept  the  Uzards  ||  on  my  waist.     Statim 


45  Wä,  lä'k'asEn  äx'e'dk'asEx  a^lEmxLä"ya  g'ö'g'Egü^yö'se  *nE'me 
qak'ä'sEn  e'tlede  mä'le:?:*widqene  Lökwä'se  mä'^maleklwema.  Wä, 
lä'k'as  gwä'la,  lä'k*as*Emxaene  mö'sgEme  mä'lex"sE*makwe  lä'k'as 
äx5'lk'asa.  Wä,  lä'k'asEn  Lel*ä'lIlxEn  gEUE'me.  Wä,  lä'kasEn 
äxk* !ä'lak*asqene   qak'ä'saes   mä'le^'wldxe  mä'legtkwe.     Wä,  lä' 

60  k'asene  mä'lex'widk*asqene.  Wä,  lä'k'asene  *wilq  lEsaqene.  Wä, 
lä'kasEn  Le'ltsIälflakasxEn  gEUE'me.  Wä,  lä'kasEnu*x"  kü'lx'^d- 
k*as  LE^we'ne.  Wä,,  he'k'asEn  kü'lx'^idk'ase  he'lk*  !ötagä'wa*llla- 
SEn  gEnE'me.  Wä,  lä'k'asEnu^x"  gEx*wI'da.  Wä,  g'l'lk'as'mesEn 
^ä'Ik'as    gExwa'     LE^we'ne;    wä,    lä'k'asEn    k'Iß'^yas    *nex*    qa 

55  ive'küliIesEn  gEUE'maxe  *nä'la  qa  ö'kwas'mesene  sE^nba  'yllä'laxe 
*nä'la  tle'g'Il  LE'we  ne'g'lkwe,  yl'xe  he'kas*maene  ä'lek'as  gwäl 
k-!a'l§.  Wä,  lä'kas  hö'heka  e'tied  k!al«e'da.  Wä,  lä'kas'mene 
qElxk'!ae's*idk'asa.  Wä,  lä'k'as^mene  qE'lxelax'ld,  ylk'ä'tse  bä'ba- 
güme.     Wä,    ä'lk*as   qE'lxadEx'^idk'asg'anu'x"   lä'k'asaex*   sEk'Iä' 

60  x^Enxelaxe  ts!E*wü'nxe  ^ä'k'äla  Lökwä'sEn  ^euE'mk'asex.  Wä, 
lä'k'as*maeg*ln  qE'lxadk'atsöx  ME'lnedex,*'  *ne'k*eda  g'i'^äma'ye 
lä'xes  gö'tslalaena'ye.^ 

Wä,  he'x**ida'mesEn  g'äx*nä''nakwa.     Wä,  gwä'tEla*mesEn  ä'läxa 
gwä'lase  lä'xa  tlox't'läs  GwadzE*ye'.     Wä,  Ieu  q!ä'xa  ma^le',  *nE'ma 

65  tstedä'qe,  *nE'ma  bEgwä'nEme  lä'xa  ^ä'lase.  Wä,  he'x'*ida'me- 
sEn  hä'qödEq  qEn  yä'Lödeq.  Wä,  Ieu  yil^E'nts  lä'xEu  wüse'g'anö, 
Ieu  wuse'x**its.  Wä,  laE'm  axä'la  lä'xEn  he'lk*  lödEnödza^ye.  Wä 
lEn  nä"nakwa  läx  Xü'mdasbe.  Wä,  la^mEn  lä'g'aa  läq,  ytxs 
a'mlexwaEn  gEUE'me  läq.     Wä,  la  ma*lp!E'nxwa*se  'nä'läsa  ^ä'- 

1  The  foUowing  is  again  Kw&g-ul  dlaleoi. 
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voluit  I  uxormeautsecumluderem.     Deinde  eam  rogavi,  et  |  ''Quan-  70 
do/'  inquam,  '^menstruavisti  ?"  sciebam  enim  eam  tum  menstruare.  | 
•'Menstruo/'  inquit,  "quattuor  iam  dies."     Deinde  |  statui  cum  ea 
iUa  nocte  nou  coire.  ||  Cum  uxor  mecum  ludere  conaretur,  (  iratum  75 
me  simulavi,    Deinde  duas  noctes  dormii.  |  When  the  lizards  had 
been  on  my  waist   four  days,   |   I  took  a  biscuit  and  chewed  it; 
and  I  took  the  |  lizard  and  cut  oflf  the  fore-legs  of    the  one,    the 
male.  ||  Then  I  put  them  in  with  what  I  had  in  my  mouth  and  80 
chewed    them.     When   I  |  had   done   so,    I   put  it    (what   I  had 
chewed)  down  on  the  floor  of  the  house,  and  I  again  took  a  biscuit  | 
and  bit  off  a  piece;  and  I  cut  off  the  hind-feet  |  of  the  lizard  and  put 
them  in  with  what  I  was  chewing.     When  |  I  had  finished,  I  bit  off 
again  a  piece  of  biscuit;  and  I  cut  off  ||  the  fore-feet  of  the  female  85 
Uzard,  and  I  chewed  them  with  the  biscuit,  |  and  I  put  (what  I  had 
chewed)  down  on  the  floor  of  the  house.    Then  I  bit  off  another 
piece  of  |  biscuit,  and  I  cut  off  the  hind-feet  of  the  lizard  and  |  put 
them  in  with  the  biscuit  1  was  chewing.    Now  there  were  therefore  | 
four  piles  of  chewed  biscuit  on  the  floor.  || 

Then  I  called  my  wife  to  come  to  the  place  where  I  was  sitting.  |  90 
She  came  at  once.    I  put  my  arm  around  her,  and  I  gave  her  |  one 
of  the  pieces  of  biscuit.     I  told  her  to  eat  it.  |  She  ate  at  once  the 

läse  äxä'la   lä'xEn   qEnä'se.     Wä,  he'x*ida*mesEn  ^EUE^me  *nex'  70 
qEnu'x"  amä'löx'wide.     Wä,  Ieu  wöLä'q;  wä,  Ieu  *ne'ka:   "We'- 
laqwas   e'xEnte,"  qa'xgln   qlä'LEla'megaqexs   e'xEntae.     Wä,   la 
*ne'k'Exs   la'e   mö'pten^wa'sa   *nä'läs    la   e'xEnta.     Wä,    Ibu  14- 
klwe'masä'masxEn  nä'qa'ye  qEn  k*  !e'se  nExwä'lax'^id  LE'we'xa  gä'- 
nuLe.    Wä,  wä'x*'mesEn  ^EUE'me  aE'mtq  ten^wa  g  ä'xEn;  ä"mSsEn  75 
lä'wisbölaq.      Wä,   hö'tlEn  la  ma*lp!E'nxwa*s   he'la   me'xe.      Wä, 
laE'm   mö'p!Enxwa*se    *nä'läsa   gwä'lase  äxä'la  lä'xgin  qEnä'slk*; 
wä,  Ieu   äx^e'dxa  bl'sglte   qEn  mä'lex^wideq.     Wä,    Ieu  äx'e'dxa 
^ä'lase  qEn    tlö'södex    e*e'*yasä'sa  'uE'mexa  wi'sEme.     Wä,  lEn 
ä'x*Eqas  lä'xEn  la  hä'msgEmesE'wa  qEn  mä'ley'wideq.     Wä,   Ieu  80 
^äl  mä'lekwaq;  wä,  Ieu  äx'ä'lllaq.     Wä,  Ieu  e'tied  äx*e'dxa  bl's- 
g*!te   qEn  e'tlede  qE'mx*wid   läq.     Wä,  Ieu    tlö'södEx  g'ö'g'Egü- 
*yäsa  gwä'lase  qEn  ä'x*Eqes  lä'xEn  lä  mä'lekwasE'wa.     Wä,  lä'xae 
gwä'la;  wä,  Ieu  e'tied  q!E'mx*widxa  bt'sg'lte.     Wä,  lä'xaEn  tlö'sö- 
dEx e'e'yasft'sa  tslEdä'qe  gwä'lasa  qEn   mä'lex'wldßq    LE*wa  bl's-  85 
g'tte.     Wä,   Ieu    e'tied   äx^ä'lllaq.     Wä,  Ieu   e'tied   q  !E'm3:*widxa 
bi'sg'ite.     Wä,  laxaEn  tlö'södEx  g'ö'g'Egu'yäsa  gwä'lase  qEnä'x*E- 
qes  lä'xEn  la  mä'lekwasE'wa  bt'sg'tta.     Wä,  laE'm  'wi''la.     LaEm 
mös^Ema  'mEx"mEgwi'le  mä'legEk"  bt'sgita. 

Wä,    Ieu    Le'*lälaxEn    gEUE'me    qa    g  ä'xes    lä'.xEn    klwae'lase.  90 
Wä,  he'x'ida'mese  gä'xa.     Wä,  Ieu  küpiExö'dEq.    Wä,  Ieu  tslä'sa 
'uE'msgEme   läq.      Wä,    lEn'ne'ka:     'Hämx^I'dasxwa  bisgltö'x.' 
Wä,  he'x*ida*mese  *wi*la  hämx'i'dqexs  mö's^Emae.    Wä,  Ieu  löI- 
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95  four  pieces.    Then  |  I  calied  her  into  my  room  ||  and  barred  the  door. 

Peccavi,  |  nam  uxori  in  sinistra  parte  me  posui.     Deinde  |  cum  uxori 

mea  concubui.    After  I  had  done  so,  I  spoke  |  and  said,  "O  my 

dear!  don't  wish  to  move  about  this  |  day  and  night;  just  lie  on 

100  your  back  with  legs  extended.'*     Thus  said  I  ||  to  my  wife.  | 

Then  she  obeyed  me;  and  my  wife  said  that  she  |  guessed  that  I 
was  treating  her  with  medicine,  that  she  might  have  a  child.  |  Pos- 
tea  menstrua  |  uxoris  meae  destiterunt.  Praegnans  erat  et  puellam 
5  peperit.  |  Etenim  in  sinistra  parte  jacebam  dum  cum  uxore  ||  con- 
cumbebam.  Quare  infans  erat  puella.  Now  1  |  had  a  child;  and  I 
believe  in  the  medicine,  for  my  wife  never  |  had  had  a  child  for 
eight  winters.     I  |  gave  her  the  medicine  and  she  was  pr^nant  at 

10  once  and  when  |  we  had  been  married  nine  winters  we  ||  had  a 
daughter.  | 

The  girl  vsls  four  months  old  when  my  wife  was  pregnant  again,  | 
and  she  had  another  girl.  |  Now  we  have  been  married  sixteen 
winters,  I  and  my  wife,  |  and  we  have  four  children,  all  girls.    Eight  || 

15  winters  we  had  no  children.  Now  for  eight  winters  we  have  had  | 
children.  The  only  reason  why  I  am  sick  at  heart  is  that  the  children 
are  all  |  girls,  for  there  is  no  boy .  [TTius  said  |  T  !ät  lEndzid  of  the 
Seaward-Dwellers.]  | 

tsIälcLaq  lä'xEn  gae'lase.  Wä,  gil'mesEnu^x"  la  lätslä'lfla;  le'- 
95  g'tn  LEne'x'ldxa  tIex'i'läsEn  g'ae'lase.  Wä,  la'msn  Le'xLeqülila, 
qaxgin  hek*  kü'lx**idaä'se  gEmxä'gawalilasEn  ^EUE'me.  Wä,  Ibu 
uE^wä'lax'^id  le'weu  ^EUEme.  Wä,  Ieu  gwäla.  Wä,  Ibu  yäq  !Eg*a*la. 
Wä,  Ieu  'ne'k'a:  '^*ya,  ä'de,  ^ä'la  *nex-  qas  yä"wixtlrteLö8xwa 
*nälaLex  LE*wa  ^änuLex.  Ä'euiles  tle'g'ÖLöL  ^yilä'laL,^*  *ne'k'En- 
100  LaxEn  gEUE'me. 

Wä,  la  nä'nageg'I  g'ä'xEn.  Wä,  la  *ne'k'En  ^EUE'maxs  lE^ma'e 
k'ö'tEn  laEm  pEtä'q  qa  bEwe'^'wides.  Wä,  la'me  ^äl  e'xEntEn 
gEUE'me  lä'xeq.  Wä,  la*me  bEwe'x'wida.  Wä,  la  'mä'*yöKtsa 
tsIä'tslEda^Eme.  Qä%axg'ln  gEmxägawa*lileg*axg'tn  lek*  nExwä'- 
5  lax*Id  LE*wE'n  gEUE'me,  lä'giläs  tsIä'tslEdagEme.  Wä,  la'nus'n 
xü'ngwadEx**ida.  Wä,  la'mEn  ö'q  !üs*idxa  pEta'  qaxg'ln  hewä'xek' 
bEwe'^^wIdämasxEn  ^EUE^maxa  ma*tgü*nä'l*Enxe  tslE'wü'nxa.  Wä, 
Ieu  pätle'dEq;  lä  he'x'^idaEm  bEwe'y^wida.  Wä,  Ieu  nä'^nEma- 
x*Enxelaxa  ts!E*wü'jixe  hä'yasEkftlaxgln  lä'g'anu*:^"  xü'ngwa- 
10  dEx'^tse  tsIä^tslEdä^me. 

Wä,  he'^mis  ä'Ie'^s  mö's^Emekileda  tsIä'tslEdä^Emaxs  la'e  e't!e- 
dEn  ^EUE^me  bEwe'?:'wida.  Wä,  laE'mxae  tsIä'tslEdä^Ema.  Wä, 
lä'nu*x"  qläLlax'E'nxag'ögwflaxa  tslE^wü'nxe  gak'ä'la  le'weu  ^- 
uE'me.  Wä,  la  mö'kün  sä'sEme  tsle'daxsä.  Ma*tgü'nä'l*Enxa  tslE- 
15  *wü'nxe  kleft's  sä'sEma.  Wä,  lanu'x"  ma*lgü^nä'l*Enxa  ts!E*wü'nxe 
la  sä'sEumökwa.  Wä,  le'xa'mes  tslEUE'msEn  nä'qa'yaxs  •nä'^fiwa- 
'mae  tsIe'daqEn  sä'sEme,  ylxs  k'Ieä'sae  bä'bagxmia.  ['ne'k'e  T!ä'- 
tlEntsiedäsa  Lla^Llasiqwäla.] 
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BiBTH 

TTie  woman  has  not  had  a  husband  for  a  long  time,  when  she  is  1 
with  child;  |  and  when  she  thmks  that  she  is  with  child,  both  of 
them  at  once  |  are  careful.  | 

Her  husband  takes  nothing  that  he  sees  ||  that  is  hurt  by  a  man,  5 
or  a  bird  with  blood  on  its  head,  or  |  a  seal  with  blood  on  its  head 
or  with  singed  hair.     He  and  |  his  wife  take  a  little  of  it,  and  hide 
it  at  a  dry  place  under  |  a  cedar-tree.    They  leave  it  there  until  the 
child  of  the  woman  is  born.  |  I  have  forgotten  this.     When  he  first 
wipes  oflf  with  soft  ||  shredded  cedar-bark  the  blood  of  whatever  he  10 
sees,  he  carries  it  to  his  house;  |  and  when  his  wife  is  lying  down,  he 
asks  her  to  sit  upon  the  floor;  |  and  when  she  sits  there,  the  man 
begins  at  the  back  of  his  wife's  head,  |  holding  the  Woody  cedar- 
bark,  and  passes  it  down  |  her  back;  and  as  he  is  passing  down  the 
cedar-bark,  he  says,  ||  *'This  would  happen  to  you."     He  does  this  15 
four  times,  |  passing  the  bloody  cedar-bark  down  her  back,  and  says 
four  times,  ''This  |  would  happen  to  you"  (he  means  to  the  child 
that  she  is  bearing) ;  and  when  |  this  is  done,  he  goes  and  hides  it 
at  a  dry  place  under  a  cedar-tree.  | 

Tha  man  also  takes  the  tail  of  a  deer,  and  ||  the  ends  of  the  four  20 
arms  of  an  octopus,  and  the  tip  of  the  tail  of  a  snake,  |  and  the  feet  of 

BiBTH 

Wä,  k'!est!a  gäla  läwadeda  tslEdäqaxs  lae   bEwea^wida.     Wä,  1 
g'U'mese  öq!üs*id  laEm   bEwey^wideda   tslEdäqaxs  lae  h§x-*idaEm 
^nä^pi^a  aök'ila. 

Wä,  laEm  k'  !eäs  k*  !es  äx'etsösa  lä'wünEme  laxes  döx*waLEte  läxa 
yilkwa^yasa   bEgwänsme  LE'wa  Elkümäla    ts!ek!wa;    wä,   he'misa  6 
megwate   Elkümäla  löxs  tslEX'äsEwae.      Wä,  hä'staEm  äx'edaatse 
LE'wis  ^EUEme,  ytxa  lä'wünEme,  qa's  lä  q!ülalElsaq  läxa   lEmwa- 
ga*ya  welkwe.     Wä,  la*me  hex'säl  gwesLe  lälaal  läx  mäyöldEmLasa 
tslEdäqe.     Wä,  hexöLEn  lIeIöwcsöxs  gll'maß  dex'^tsa  qlöyaakwe 
kädzBkwa  läx  Elkwäses  dö^laxs  gäxae  dälaq  laxes  gökwe.     Wä,  10 
g'tl'mese  qElgwile  ^uEmasExs  lae  äxk'Iälaq  qa  k  Iwäg'aliles.     Wä, 
g'U'mese  klwaetexs  laeda  bEgwäuEme  g'ägiLEla  läx  öxLaatä'yases 
^EUEme   däxs^mexa   El^Elküla   kädzEkwa,  qa's  läna^:we    häxEla 
läx  ödzöxsdE*yases   gEUEme.     Wä,  la'me   'neg'EtEwexs    lae    näsa 
k'ädzEkwe;     "  YüEms  heyölaxsdöx/'     Wä,  la'me  möplEna  nöx°no-  15 
kwasa  EpElküla  k'ädzEkwa.    Wä,  läxae  möplEna  *nek*a:    "YüEms 
heyölaxsdöx,''    läxa   böxwa'yas   gEUEmas   nöx"sös.     Wä,  gll'mese 
^älExs  lae  qlülätelsaq  läx  lEm*waga'yasa  welkwe. 

Wä,  he'mis  äxsösa  bEgwänEme    däyoxsda*yasa    gewase,    LE*wa 
möw§  dzedzElEmx'sIdzesa   tiEqwa,   LE'wa   öba*yas   öxsda'yasa   se-  20 
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22  a  toad.    All  these  he  keeps;  |  and  he  passes  them  over  his  wife  when 
she  gives  birth  to  the  child.  | 
And  when  his  wife  has  been  with  child  for  nine  months,  the  man  | 

25  walks  continually.  He  goes  into  the  house  ||  not  fast;  but  when  he 
goes  out,  he  jumps  |  out.  | 

And  when  his  wife  feels  that  she  is  going  to  give  birth  to  the  child, 
he  asks  |  an  old  woman  to  act  as  midwife  for  her  and  to  take  care  of 

30  her  .  |  And  when  the  old  woman  comes,  she  at  once  asks  H  the  woman 
to  he  on  her  back,  knees  up,  with  spread  legs.  |  When  she  does  so, 
the  old  woman  feels  of  her  |  abdomen  [to  ascertain]  the  position 
of  the  child.  She  takes  |  perch-oil  and  rubs  her  hands  with  much 
of  it,  and  she  rubs  over  |  the  abdomen  of  the  woman  from  below 

35  the  breastbone  II  to  the  groins.  After  she  has  done  so  she  sits  stUl  | 
and  waits.  TTie  man  meanwhile  is  running  about  quickly.  |  He 
goes  very  slowly  when  he  enters  a  |  house,  and  he  is  very  fast  when 
he  comes  out.     Now  the  old  (  woman  takes  the  ends  of  the  tentacles 

40  of  the  octopus  and  the  ||  deer-tail  and  the  snake-tail  and  the  toad- 
feet,  I  and  also  four  chitons;  and  she  takes  four  |  shells  of  (medium- 
sized)  clams,  and  puts  them  down  next  to  the  fire.  |  First  she  takes  the 
tongs  and  picks  up  the  deer-tail  |  and  puts  it  on  the  fire.     When  the 

21  teme;  wä,  he^misa  g'ög'Egüy&sa  wüqläse.  Wä,  he'staEm  &xela:?:"se, 
qa*s  nöyoLexes  ^nEme  qö  mäyöPidLö. 

Wä,  g'tl'mese  helogwile  ^uEmasexs  lae  h^mEnäla'meda  bEgwä- 
nEme  la   yäx'i^läla   qSsa.     Wä,   g'll'mese  laeL  läxa  g'ökwaxs  lae 

25  k*!es  ytneLExs  lae  laeLa.  Wä,  g'll'mese  g'äx&wülsExs  lae  dzElx'E- 
wElsa. 

Wä,  g'tl'mese  p  !ep  lExwele  ^nEmasexs  lae  äxk"  lälaxa  mamayüi- 
tsilaenoxwe  qlülya:^"  tslEdäqa  qa  las  mamayültsüax  ^nEmas. 
Wä,  g'tl'mese  läda  qlülyakwe  tslEdäqExsIae  hex'^idaEm  äxk*  lälaxa 

30  tslEdäqe  qa  t!ex'*älUes  klösala;  wä,  he'mis  qa  «ylläles.  Wä,  g'tl- 
'mese  he  ^aeleda  tslsdäqaxs  lae  ple^c'wideda  qlülyakwe  tslEdäqex 
tEk'Iäs  lax  ^aedzasasa  g'lnänEme.  Wä,  he'mi3  la  äx^edaatsexa 
dzekiwise,  qa^s  qlslqlEltsIänEndesa  qleuEme,  qa^s  lä  LExühsEmes 
lax    tEk'Iäsa   tslsdäqe   g'äyabala   lax    bEnba^yas    LlEmäklübanäs 

35  läg'aa  läx  na^?:wa8.  Wä,  g'il*mese  ^älExs  lae  sEltlalila.  Wä, 
la'me  ölastogwallla.  Wä,  laEmLeda  bEgwäuEme  Max'*id  la  yax'i- 
^lälaxs  qäsae.  Wä,  la'me  Lömax'^d  läLal  sEltalaxs  lae  laeL  läxa 
g'ökwe,  qa's  ftltlEqElexs  g'äxae  etEwüIsa.  Wä,  la'm§da  qlülya- 
kwe tslEdäq  äx^edxa  dzedzElEmsidza'yasa  tEqlwa  LE*wa  döyoxs- 
da'yasa   gewase,  LE^wa  öxsdE^yasa    seteme,  LE^wa   g'ög'lgüyowasa 

40  wüqläse,  wä,  he*misa  mösgEme  qlanäsa.  Wä,  lä  äx^edxa  mowex- 
La  xälaetsa  g'äweqläuEme  qa*s  mEXEnölisEles  läxa  lEgwile.  Wä, 
he*mis  g'll  äx'etsöseda  tsIesLäla  qa*s  k'üpiedes  läxa  doyoxsda- 
'yasa  gewase,  qa*s  aaxLales  laxes  lEgwile.     Wä,  gil^mese  tslEx'l- 
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hair  begins  to  biirn,  ||  she  puts  the  burnt  hair  into  one  of  the  |  clam- 
shells.  When  she  thinks  it  is  enough,  she  passes  the  |  deer-tail  up 
and  down  the  back  of  the  Woman,  who  is  sittmg  up.  |  She  does  this 
four  times;  and  she  says  four  times,  |  "This  wonld  happen  to  you;" 
and  af  ter  she  has  done  so,  she  throws  it  into  the  ||  fire.  She  does  this  50 
with  all  the  other  things;  and  when  they  |  all  have  been  bumt  to  a 
crisp,  she  pours  some  water  on  the  remains  of  the  deer-tail.  |  After 
doing  this,  she  stirs  it,  and  then  she  lets  |  the  woman  drink  it.  Then 
she  takes  the  bumt  tentades  |  of  the  octopus  and  pours  some  water 
over  them,  stire  them,  |I  and  gives  it  to  the  woman  and  lots  her  drink  55 

Then  she  takes  some  perch-oil,  poure  a  little  of  it  on  the  |  burnt 
snake-tail,  and  she  does  the  same  with  the  |  bumt  toad-feet.  She 
stire  it,  so  that  it  forms  a  paste,  |  and  rubs  it  on  the  stomach  of  the 
woman,  firet  the  ||  snake  and  then  the  toad,  so  that  her  stomach  is  60 
blackened.  |  When  this  is  done,  she  takes  water  and  poure  it  on  the  | 
bumt  chiton,  and  stire  it  until  it  is  watery.  When  |  the  birth- 
pains  come  often,  the  old  |  woman  takes  the  chiton  water  and  gives 
it  to  the  woman  to  drink;  ||  and  after  drinking  all  of  this,  she  waits  to  65 
see  what  is  going  to  happen.  When  |  the  pains  come  in  quick 
succession,  |  the  old  woman  pulls  up  her  petticoat  and  places  her 


deda  häbssas  lae  äxtslälas  tslax'mötas  häbEsas  läxa  'nsmexLa  15 
xälaesa.  Wä,  g'U'mese  k'ötaq  laEm  helaxs  lae  nö:^*witsa  tslax*- 
mote  doyoxsdesa  gewase  lax  äwig'a'yasa  tslEdäqaxs  klwaelae. 
Wä,  laEmxae  möplEnaxs  nftas.  Wä,  läxae  möplEna  'nek*a:  ^'Yü- 
Bms  heyölaxsdöx.''  Wä,  gll'mese  ^wätexs  lae  tslEXLEndEq  laxes 
lEgwile.  Wä,  lä  he*staEm  ^ex**idxa  waökwe.  Wä,  gil'mese  'nä-  50 
?wa  la  tslölküxs  lae  güqlBqasa  *wäpe  läxa  ts!öts!almote  doyoxs- 
desa gewase.  Wä,  gil'mesS  ^äl  xwetaqexs  lae  näqamats  läxa 
tslEdäqe.  Wä,  la'me  et!ed  äx'edxa  ts!öts!almötasa  dzedzElEmbal- 
tsläna'yasa  tEqlwa,  qa*s  güqlEqesa  *wäpe  läq.  Wä,  läxae  xwetle- 
dEq.     Wä,  läxae  ts!äs  läxa  tslEdäqe,  qa  näx*Ideseq.  55 

Wä,  lä  äx'ed  läxa  dzekiwise,  qa^s  xäLiaqe  güqlEqas  läx  ts  lo- 
ts lahnotas  öxsdE'yasa  selEme.  Wä,  läxae  heEm  gwex*'idxa 
tslöts lahnotas  g'og'Egüyftsa  wüqläse.  Wä,  la  xwetledEq  qa  ^n- 
k'es.  Wä,  lä  dzEx'sEmts  läx  tEk'Iäsa  tslEdäqe.  HeEm  g'aleda 
selEme.  Wä,  lä  mäkileda  wüqläsaq.  Wä,  ä'mis  la  tslöle  tEk'Iäs.  60 
Wä,  g*Il*mese  gwätexs  lae  äx'edxa  'wäpe  qa's  güqlEqes  läx  tslö- 
ts lalmötasa  qlanäse.  Wä,  lä  xwet  ledsq  qa  'wäpales.  Wä,  g"il- 
'mese  nEnxwaaküle  sex'sex'aena'yasa  g'lnäuEmaxs  laeda  qlülyakwe 
tslEdäq  äx'edxa  qlana'stäla  'wäpa  qa*s  näqämases  läxa  tslEdäqß. 
Wä,  g'tl'mese  *wi*la  näx'idqexs  lae  etied  ölastogwallla.  Wä,  gU-  65 
*mese  Lömax'*Id  la  nEnxwaaküle  sex*sex*aena'yasa  g'lnäuEmaxs  lae 
nexostödeda   qlülyakwe    tslEdäqxes    säxsda*ye,    qa*s    dzexwalilexs 
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68  legs  I  on  the  floor  as  she  sits  down.  She  takes  much  soft  shredded 
cedar-bark  and  |  places  it  between  her  knees;  and  after  this  has 

70  been  done,  ||  she  calls  the  woman  to  sit  on  her  knees.  |  The  woman 
has  her  legs  outside  of  the  thighs  of  the  old  |  woman,  and  the  old 
woman  puts  her  arms  around  her.  The  |  old  woman  puts  her  arms 
aroimd  the  waist  of  the  woman;  and  when  the  child  is  about  to  be 

75  bom,  I  the  old  woman  blows  down  each  side  of  the  neck  ||of  the 
woman;  and  after  the  child  has  been  bom,  she  tries  to  get  the  | 
afterbirth;  and  when  it  does  not  come  quickly,  she  takes  a  small 
dish  I  and  places  it  in  front  of  the  woman,  and  she  puts  her  finger 
down  her  throat  |  imtil  she  vomits.     Then  the  afterbirth  comes  out.  | 

80  Then  the  woman  moves  away,  and  they  call  her  husband.  ||  As  soon 
as  he  comes,  they  take  a  knife,  and  twisted  cotton  thread  |  with 
which  they  tie  the  umbilical  cord  of  the  child.  |  After  this  has  been 
done,  they  cut  it  oflf;  and  when  it  is  off,  they  take  a  washtub  |  and 
pour  it  half  füll  of  water.     Then  the  old  |  woman  puts  her  lef t  foot 

85  into  it,  and  ||  she  places  the  child  on  it  so  that  it  sits  on  the  instep,  | 
while  she  is  holding  it  with  her  left  hand.  She  washes  it  with  the 
right  hand;  |  and  when  this  is  done,  she  takes  soft  shredded  cedar- 
bark  I  and  wipes  the  child's  body  with  it.  After  this  is  done,  she 
takes  red  ocher  |  and  puts  a  little  in  its  mouth  in  order  to  make  its 

68  kiwaelae.  Wä,  lä  äx^edxa  qlensme  qloyaak"  k'ädzEkwa,  qa's 
äx'öliles  läx    ftwä^awa'yases   ökwäx'a^ye.     Wä,  g'll*mese   gwäl*ali- 

70  Iexs  lae  Le^lalaxa  tslEdäqe,  qa  las  k!wakäx*eq.  Wä,  la*me  L!e- 
L!äsöt!Ena*ye  g'ög'Egüyawasa  tstedäqe  läx  ewanölg*a*yasa  qlülya- 
kwe  tsisdäqa.  Wä,  la^me  klp !Exäwa*yeda  tslEdäqaq.  Wä,  läda 
qlülyakwe  tslEdäq  k'iböyEwexa  tslEdäqe.  Wä,  gtPmese  sex*'ideda 
g'lnäuEmaxs  lae  pö^wotslödeda  qlülyakwe  tslEdäqEx  ^äxsanöbca- 

75  wa^yasa  tslEdäqe.  Wä, gtl^mese läwäyeda ginänEmaxs  lae lälöLlaxa 
maene.  Wä,  g'tl'mese  k*  !es  ^Eyöl  g'äxExs  lae  äx*etsE'weda  lälo^me, 
qa*s  lä  k'ä^mlllas  läxa  ts  tedäqe.  Wä,  lä  ^l:?:*wltses  q  Iwäq  Iwax'ts  lä- 
na'ye.  Wä,  g'il*mese  höx^widExs  lae  lawäyeda  maene.  Wä,  g'tl^mese 
läwäxs  lae  Leqülilxa  tslEdäqe.    Wä,  la*me  Le^lälasE^we  lä'wünEmas. 

80  Wä,  giPmese  g'äxExs  lae  äx^edxa  k*  läwayowe  LE^wa  nmdEkwe  yäwa- 
bEdzowa.  Wä,  he^mis  la  yÖ'idxa  tslEyöxLa'yasa  g'tnänEme.  Wä,  g'tl- 
*mese  ^ätexs  lae  t  lots  lEdsq.  Wä,  g*ll*mese  läwäxs  lae  äx*edxa  ts !ä- 
ts  le,  qa^s  güxts  lödesa  k'oxsta  *wäp  läq.  Wä,  la*me  dzex"steda  q  lülya- 
kwe    tslEdäxses    gEmxöItsidza*ye    g'ögüyö    läq.     Wä,    he^mis    la 

85  q  !El*aLElödaatsesa  g'lnäuEme,  qa  klwäles  läx  äwig'altsidza^yasexs 
lae  dälases  gEmxöItsläna^ye  läqexs  lae  kwäsases  helk*  lots  läna'ye 
läq.  Wä,  g'il^mese  ^ätexs  lae  &x*edxa  qlöyaakwe  k'ädzEkwa, 
qa's  deg'itledes  läq.  Wä,  g*il*mese  gwälExs  lae  äx^edxa  ^gum- 
ytme,  qa's   töbEnses   läq,    qa   hälabales  k*!lx''Itsa  *yäx*säme  g'aes 
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bowels  move,  so  that  the  bad  things  ||  in  the  belly  of  the  child  come  90 
out;  and  when  this  is  done,  she  puts  an  |  old  blanket  around  the 
child.     Now,  if  it  is  a  boy,  it  is  called  Tsäxis,  |  because  it  is  born 
at  Tsäxis,  and  that  name  is  given  to  him.  | 

When  the  child  is  ten  months  old,  straps  are  put  on  him.    Then 
his  father  invites  |  his  tribe,  and  all  the  men  go  into  his  house.  || 
They  sit  down  and  watch  the  singeing  of  the  hair  of  the  child;  for  96 
they  put  I  a.  comb  under  the  hair  of  the  child,  take  dried  split  cedar- 
wood,  I  and  light  the  end  in  the  fire.     With  these  |  they  singe  oflf  the 
hair  of  the  child.     When  it  is  all  oflf,  |  they  take  the  knee-straps  of 
skin  and  put  them  around  the  knees,  ||  and  the  ankle-straps  of  skin  100 
are  put  around  the  ankles,  and  |  the  arm-straps  are  put  on  and  the 
wrist-straps.    When  this  is  done,  |  they  put  red  ocher.  on  the  child's 
head;  and  af  ter  this  is  done,  they  |  put  a  silk  handkerchief  aroimd  the 
head.     Then  all  the  |  men  paint  themselves  with  ocher;  and  af  ter  all 
this  is  done,  ||  the  father  gives  a  silk    handkerchief  to  each  |  man.  6 
After  the  father  has  given  a  silk  handkerchief  to  them,  he  j  says, 
"  This  is  given  by  my  child  Deyad.''     He  is  no  longer  called  |  Tsäxis.  | 

I  have  forgotten  about  the  af terbirth  of  the  child,  which  is  kept  in 
the  house  for  ||  four  days.    TTien  the  man  takes  |  yew-wood  and  cuts  10 
one  end  of  it  so  that  it  is  sharp  like  |  a  needle.     It  is  four  finger- 

lax  tEk'Iäsa  g'tnänsme.     Wä,  g'll'm^e     ^äla  la6   qlEnepssmtsa  90 
plElplElxamädzEse  läq.     Wä,  la^me  Legadss  Tsäxise  ylxs  bäbagü- 
mae,  qaxs  häe  mäyuLEme  Tsäxise.     Wä,  la^me  yäla  LeqElasös. 

Wä,  lä  helogwilaxs  lae  könxwedEkwa,  ylxs.  lae  Le'läles  ömpaxes 
g'ökülöte,  qa  las  'wi^laeL  läx  g'ökwasxa  bEgwäuEmx'sä.  Wä,  la^me 
'näxwa  klüsemilxa  la  ts  lEx'iltsEmdEx  sE^yäs,  ylxs  äxäbäyaeda  96 
xE^max  sE^yäsa  glnänEmaxs  lae  äx'etsE^wa  lEm:scwa  xök"  klwa^x- 
Läwa.  Wä,  la*mese  mex'bEntsö'  läxa  lE^wite.  Wä,  he'mis  la 
tslEX'EltsEmdayox  sE^yäsa  g'lnäuEme.  Wä,  g'tl'mese  ^wFläxs  lae 
äx*etsE'wedaqeqEx*p!eg-a*ye  k!üts!a,  qa^s  qeqEX'p  leg'lndayowe  läq. 
Wä,  läxae  qeqBX'sidzEutsösa  k!üts!e  qeqEx'sIdza^ya,  LE*wa  qe-  100 
qEX'SEyap!a*ye,  LE*wa  qeqEx*tsIäna*ye.  Wä,  g'll^mese  gwälExs  lae 
qöbflltsEmtsE^we  x'ömsasesa  ^ümse.  Wä,  gll^mese  ^älExs  lae 
qEx'lmtsösa  sllk'e  lälaywiwa'ya.  Wä,  gil'mese  gwälExs  lae  ^nä^wa 
göms^Ideda  'näxwa  bebEgwähsma.  Wä,  gU'mese  *näxwa  ^ätexs 
lae  ömpase  yäx*witsa  *nal*nEme  sUk*  lälaxwiwe«  läxa  ^näywa  5 
bebEgwänEma.  Wä, gll*mese  'wllxtösa  sllk'e  iäElalaxwiwa*yaxö  lae 
^nek'öda  ömpe:  ''H&sdoxwa  DeyadexEn  xünökwex.  La^mö?  ^äl 
TsäxisLa." 

HexöLEn  LElewesE'wa  maenasa  g'tnänEme  ylxs  g'ü'mae  möplEn- 
p^a'se    ^näläs     äxel    läxa    g'ökwaxs    laeda   bEgwäuEme   äx'edxa  10 
LiEmqle  qa*s   k*!ax*widex   äpsba'ya   qa   ex'bes,  qa  yüwes  ^ex'sa 
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widths  I  long.     When  he   finishes   what   he    is   making,   he   takes 
twisted  I  sinew  of  the  black  bear  and  the  af  terbirth,  m  the  evenmg, 

15  and  he  pushes  ||  the  pomt  of  the  yew  peg  into  its  hollow  end,  where 
the  (  umbilical  cord  has  been  cut  off.  When  it  is  three  |  finger- 
widths  m,  he  takes  the  |  twisted  sinew  and  ties  it  on.  He  ties  the 
end  of  the  |  af  terbirth  around  the  end  of   the  thing  that  has  been 

20  pushed  in  and  that  is  like  a  needle  of  yew-wood  in  ||  the  hollow 
end  of  the  afterbirth.     He  ties  it  as  firmly  as  possible,  |  and  it  is 

in  thisway:  |         p— 

When  this  is  ^      /s  done,  he  takes  an  old  mat  and  |  wraps 

it  around   it.  /       /  Late  at  night,  when  everybody  is 

asleep  |  in  the  ^^^^^^     village,  the  man  himself  takes  the 

25  clam-digging  stick  ||  and  the  afterbirth  that  has  been  tied  up,  and 
he  digs  a  hole  at  a  place  where  |  all  the  men  walk  on  the  street. 
He  I  just  wishes  the  old  mat  containing  the  afterbirth  to  fit  into 
the  I  hole  that  he  digs,  and  he  puts  it  into  it.    He  wants  it  tobe 

30  one  span  (  deep  under  the  surface  of  the  soil.  ||  Then  he  Covers  it  up 
and  levels  down  the  |  soil.  He  takes  a  bücket  with  wat^r  and  pours 
it  I  over  it,  so  that  it  can  not  be  seen  that  the  soil  has  beeü  moved. 
When  this  has  been  done,  |  he  goes  home.  |  .  .  . 

12  qlEnayowe.  Wä,  lä  mödEn  läxEns  q!wäq!wax*ts!äna'yex,  ylx 
«wäs^Emasas.  Wä,  g'll'mese  ^äle  äxa'yasexs  lae  äx'edxa  mEdE- 
kwe  atlEmsa  L!ä*ye   LE*wa   maenexa  la   dzäqwa.     Wä,  lä  LBm^- 

15  qlEqas  ex'ba^yasa  LiEmqle  lax  kwax"ba*yas  g'äx'saasas  t!öts!£n- 
da*ye  läxa  ts!EyöXLa*ye.  Wä,  g'll'mese  lä  yüdu:^"dEn  läxEns 
q!wäqlwaxts!äna*yex  ylxa  lälaeltsa  LiEmqläxs  lae  äx'edxa  medE- 
kwe  atlEma  qa  yil^aLElödes.  Wä,  la^me  yäLöts  läx  öba*yasa 
maenaxs  lae  LiEngeLEle  öba'yasa  he  gwex's  qlEna'yö  LiEmqla  lax 

20  lölp  lE^E'yasa  maene.  Wä,  la^me  lalak!üt!aqexs  lae  ytl'aLElödEq 
g-äjwäleg-a  (Jig,). 

Wä,  g'il^mese  gwälExs  lae  äx^edxa  k*  !äk"  lobäna,  qa*s  qlEnep- 
sEmdes  läq.  Wä,  g'il^mese  gäla  la  gänöLExs  lae  *nä?wa  mex*e- 
deda  g'öküläxs  lae  xamax'*ida*meda  bEgwäuEme  äx*edxa  k*  Iflakwe 

25  LE^wa  qlEnepsEmäla  maenaxs  lae  qas^ida,  qa^s  lä  'laplida  läxa 
hemEnala*me  qäyatsa  *näxwa  bebEgwänEüiaxa  tlEX'lla.  Wä,  la'mö 
äEm  'nex'  qa  heldzEqElesa  k*  läk' lobanas^Emäla  maene  laxes 
•läpa^yaxs  lae  äxbEtEnts  läq,  Wä,  la^me  äEm  'nex'  qa  *nEmp  Ibu- 
g'ik'Elisexa   dzEqwa  läxiins   q!wäq!wax*ts!äna'yex  ylx  'wälabstEl- 

30  dzasas;  ylxs  lae  dzEme^Endsq.  Wä,  g'll'mese  la  'nEmäk'Ueda 
dzEqwäxs  lae  äx^edxa  ^wäbEtsläla  na^atslä,  qaxs  lä  güqElsElas 
läq  qa  k*  !eses  äwülx'Es  yawenkwa  dzEqwa.  Wä,  gil'mese  ^wälExs, 
g'äxae  nä'nakwa  laxes  g'ökwe.    .   . 
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Now  I  will  talk  about  the  woman,  the  wife  of  ||  the  man,  when  she  35 
gives  birth  to  her  child.    Theu  the  man  heats  |  some  water;  and 
when  it  is  hot,  he  |  puts  a  little  oil  into  it,  and  gives  it  in  a  spoon  to 
his  wife.  |  He  puts  in  front  of  her  the  hot  water  and  the  oil,  and  |  his 
wife  continues  to  drink  it,  i|  that  the  two  "pillows''  and  the  blood  of  40 
the  womb  may  come  off.  |  Much  soft  cedar-bark  is  also  given  by  the 
man  to  his  wife  |  to  sit  on,  and  when  it  is  soaked  with  blood  |  he 
changes  it.    Then  he  puts  the  bloody  cedar-bark  |  into  a  basket. 
When  the  "pillows''  come  out  and   ||  the  blood,  and  the  child  is  45 
four  days  old,  |  the  man  washes  his  wife  in  hot  water,  and  she  wipes 
her  body  with  |  soft  shredded  cedar-bark;  and  after  doing  so,  |  she 
throws  the  cedar-bark  that  had  been  used  as  a  towel  on  the  other  | 
cedar-bark  in  the  basket.    Then  the  man  goes  up  to  the  D  rear  of  the  50 
house,  and  hangs  up  behind  the  post  the  basket  with  the  cedar- 
bark.  I  There  he  leaves  it  to  dry.    After  this  has  been  done,  |  he 
cuts  off  the  hair  of  his  wife  down  to  her  neck.  |  When  the  umbiÜcal 
cord  comes  off  from  the  child,  and  he  wishes  |  the  child  to  become 
rieh,  he  ties  up  the  cord  and  puts  it  ||  into  a  box  in  which  he  keeps  55 
his  expensi^e  copper.     Therefore  |  the  child  will  be  able  to  obtain 
coppers  easily  when  he  becomes  really  a  man.  |  That  is  all  about 
this.  I 

Wä,    la'mesEn    ^ä^ex's'älal    läxa     tslsdäqe,    ytx    gRnwmaaa  35 
bEgwänEmaxs  lae  mäyiiKda.    Wä,  la*me  ts !Elx"stagileda  bEgwä- 
uEmaxa    *wäpe.      Wä,    gll*mese    tslElx"stax*ideda    *wäpaxs    lae 
xäLlastEntsa  Lie'na  läq.     Wä,  lä  tsl&sa  k*ats!Enaqe  laxes  ^Ensme. 
Wä,  lä  hän^mlüasa  'wäbEtsIälaxa  ts!Elx"sta   LE^wa  Lie'na.    Wä, 
Ja^me  hemEnälag'ilil'me  gEUEmas  *yösaq,  qa  hälabales  lawäkilisa  40 
maltsEme  qex'qEnölitsa  g'inäuEme  LE'wa  Elkwa  lax  bätsläs.     Wä, 
hö'mis  la  qleuEm  tslEwesa   bEgwänEmaxes  ^EnEma  qlenEme  q!ö- 
yaax"  k'ädzEkwa  qa  klwaxLawesös.    Wä,  g'll'mese  LEx'itsa  Elkwäxs 
lae  Llayöq.     Wä,  länaxwe  lExtsIöts  läxa  lExa'yeda  El^Elküla  k'ädzE- 
kwa.     Wä,   g'll'mese    läwlyeda    qex'qEnölisasa    g'lnänEme   LE'wa  45 
Elkwäxs  lae  möplEn:9:wa'se  ^näläsa  g'inänjsmaxs  lae  tslElqwetlede 
^uEmasa  bEgwänEme    läxa  tslElx^sta  'wäpa.     Wä,  lä  deg'itütsa 
qlöyaakwe   k'ädzEkwa   laxes    öklwina*ye.     Wä,   g'll^mese  ^älExs 
lae    lExtsIoyjiwe  deg'idanäs   k'ädzEk"    läxa  öküya*yasa    El'Elküla 
k'ädzEk"  lExtsIä  läxa  lExa'ye.     Wä,  leda  bEgwänEme  läg'ostä  läx  50 
ögwiwalTlases    g'ökwe,    qa*s    lä    teic^^waLElötsa    k'ädzEgwatsIe   läx 
äwäp!a*yasa  Lame.     Wä,  la*me  lEmxwaq.     Wä,  g'll^mese  ^wälExs 
lae    tsEX'^dEx    sE*yäses    gEUEme,  qa    tsetsEg'lnölxawakwes.     Wä, 
la'me   lawäye   ts!EyöxLa*yas   xünökwas.     Wä,   g'll^mese   *nex*    qa 
q!eq!ades   lae    ylltslEmdEq    läxa    tsteyöxLa'ye    qa^s   lä    g'itslöts  55 
läxa    g'lldase    g'itslEwatses    la*xüla    Lläqwa.     Wä,    hö*mis  lägilas 
höiEmäle  xünökwäxa   Lläqwäxs  lae  älax'^id  la  bEgwänama.     Wä, 
la'me  gwälwisLa  läxeq. 
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Treatment  OF  Infants 

1  WasUng  tlie  New-Born  Child. — When  the  child  is  bom,  |  it  is 
taken  out  of  the  hole  by  the  midwife,  who  cuts  |  the  navel-string 
after  she  has  tied  the  end  with  twisted  yellow  cedar-bark.  She  | 
5  takes  a  wash-basin  and  pours  cold  water  into  it.  She  ||  puts  four 
stones,  not  very  lai^e,  into  the  fire.  Then  the  woman  takes  |  well- 
nibbed  yellow  cedar-bark,  and  with  it  she  wipes  the  body  of  the 
child,  (  so  that  what  the  midwife  calls  the  "tallow"  of  the  body  of 
the  child  i  that  is  just  bom  comes  oflF;  and  after  she  has  wiped  the 
body  of  the  child,  she  takes  |  a  pair  of  tongs  and  picks  up  one  of  the 

10  red-hot  stones;  and  ||  the  midwife  speaks  to  the  red-hot  stone,  and  | 
says:  ''I  pray  to  you,  Supernatural-One,  to  give  to  our  darling  |  the 
power  to  withstand  sickness."  | 
And  after  she  has  finished  her  speech,  she  puts  (the  red-hot  stone)  | 
•  15  into  the  wash-basin  of  the  child.  Then  she  takes  another  ||  red-hot 
stone,  speaks  to  it  also,  and  |  says,  as  she  holds  the  child  in  the  lef t 
band,  and  |  the  tongs  in  the  right  band:  "I  pray  to  you,  Super- 
natural-One, I  that  the  curses  of  those  who  are  jealous  |  of  the 
name  of  bis  father  may  not  barm  bim."  || 

20  And  after  her  speech  is  at  an  end,  she  puts  (the  stone)  into  the  same 
place  where  she  put  down  the  first  one  |  she  prayed  to.     Then  she 

Tbeatment  of  Infants 

1  WasUng  the  ITew-Bom  Child. — He'mexs  g'älae  mäyoMdayowöda  gi- 
näuEme,  wä,  lä  qlElElelEmsa  mämayöltsüa  tslEdäqa  qa^  t!öts!£ndex 
tslEyöxLa^yasexs  lae  ^äl  ylLöyödEq  ylsa  medEkwe  de^wa,  wä,  lä 
&«x«edxa  kwädzatsle  qa's  güxtslödesa  «wäpe  wüda^ta  läq.  Wä,lä 
5  mösgEma  k'  !es  äwä  t  !esEm  äxLäla  läxa  lE^ile.  Wä,  la^me  äx'ededa 
tslEdäqaxa  aek'laakwe  qlöyaak"  dej^wa  qa*s  deg'ites  läxa  g'tnänEme 
qa  *wi*lftwesa  gwE'y&sa  mämayöltsüa  yasEx'ünesa  g'inänEmaxs  g'älae 
mäyoLEma.  Wä,  g*ll*mese  ^äl  deg'itaxa  g'inänEmaxs,  lae  äx'edxa 
tsIesLäla   qa's  k'ltpüdes  läxa  x'ixsEmäla  tIesBma.    Wä,  lä  yäqlE- 

10  g'a'leda  mämayöltsila  tslsdäq  läxa  x'ixsEmäla  tIesEma.  Wä,  la 
«nek'a:  "Wä,  la^mEn  häwäxElöL  naw&lak"  qa«s  läsaösases  k'!ets!e- 
na«yös  läbEdEx"sa  ts!ets!axq!ölEme  läxg-anu«^"  wäwdk'lnek'." 

Wä,  g'll^mese  qlülbe  wäldEmas  lae  k'ltpstEnts  läxa  la  qlötslä  *wäp 
läxa  kwädzatsIeLaxa  g'lnänEme.     Wä,  lä  etied  k'ltpsEmdxa  'nsrns- 

15  gEme  X'ixsEmäla  tIesEma.  Wä,  läxae  edzaqwa  yäq!Eg*a4a.  Wä, 
läxae  «nek'a  laxes  qlElk'lEqElaena^yaxa  g'tnänEme.  Wä,  la  dalases 
helk'!ölts!äna'ye  läxa  tsIesLäla:  "  Wä,  la'mEn  h&wäxElöL  nawälak" 
qa*s  l&saösases  k'!ets!ena*yös  läbEdE^^sa  hängwa'yäsa  ödzB^sme- 
qBläs  LegEmas  ömpasEk'." 

20  Wä, g'lHmese  qlülbe  wäldEmas  lae  k* üpstEnts  läxa laasasa  g'lbfdS 
tslElwaqasö^s.     Wä,   la   et!ed     k'üpüdxa    'uEms^Eme    x'ixsBmäla 


Digitized  by 


Google 


BOAS]  BEUEFS  AND  GUSTOMS  657 

takes  with  her  tongs  another  red-hot  |  stone.     She  speaks,  and  says:  22 
"Now  I  I  pray  to  you,  Supernatural-One,  to  protect  onr  darling, 
that  I  no  trouble  may  befall  him  as  he  is  growing  ||  up."  |  25 

When  her  speech  is  at  an  end,  she  puts  the  stone  where  she  put  the  | 
former  ones,  and  she  takes  with  her  tongs  the  Gast)  |  red-hot  stone, 
speaks,  and  says:  ''Now,  I  |  pray  to  you,  Supernatural-One,  to  give 
to  OUT  darüng  that  he  may  grow  up  without  trouble,  ||  and  that  he  30 
may  never  be  weakly."  | 

As  soon  as  her  speech  is  at  an  end,  she  puts  the  stone  into  the  water 
in  the  |  dish  basin  in  which  she  is  going  to  wash  the  child.  She 
feels  of  the  water  to  ascertain  |  whether  it  is  warm;  and  when  its 
temperature  is  right,  |  she  takes  out  the  four  stones  and  puts  them 
down.  II  Then  she  puts  her  lef  t  foot  into  the  water  in  the  basin,  |  35 
and  lets  the  child  sit  on  the  instep  of  her  foot.  |  She  takes  well- 
rubbed  yellow  cedar-bark  and  |  puts  it  into  the  water,  and  washes 
the  child  with  it,  so  that  all  the  *Hallow''  of  the  body  may  come  off  | 
and  the  blood.  When  this  has  been  done,  she  wipes  the  body  with 
soft  yellow  ||  cedar-bark.  |  40 

Farming  the  Head  of  tlie  Child. — When  the  body  of  the  child  is 
dry,  I  she  takes  a  kelp  bottle  containing  oil  of  silver-perch,  |  opens 
the  end,  and  pours  some    oil  into  her  right  band.     SheJ  rubs  it 


tIesEma.     Wä,  läxae  yäqlEga^la.     Wä,  läxae  «neka:  ''Wä,  la^mEn  22 
häwäxElöL  nawälak"  qa*ß  dädam&^yöLösaxg'anu^x"  wäwalk'lnek*  qa 
k*  le&seltsEk'  ödzEm&lats  läxa  q!wäx?näkülaeneLaxg'anu*x"  wäwal- 
klnek-.'^  '  25 

Wä,  g'Ü^mese  qlülbe  wäldEmas  lae  k'üpstEnts  läxa  laasasa  g'ag't- 
li«ye  x'ix'lxsEmäla  tIesEma.  Wä,  la  et!ed  k'üpüdxa  «nEms^Eme 
x'IxsEmäla  tIesEma.  Wä,  la  yäqlEga^la.  Wä,  la  «nek'a:  '*Wä, 
la^mEn  häwäxElöL  nawälak"  qa^s  läsaösases  helölesElaena'yös  k*  !es 
q!ülts!enoxwa  läxganu^x"  wäwalk'Inek*."  30 

Wä,  g'tl'mese  qlülbe  wäldEmas  lae  küpstEnts  läxa  q!öts!ftlilaxa 
kwädzatsIeLasexa  gtnänEme.  Wä,  lä  p!a*staxa  *wäpe  qa*s  p!ex*wi- 
dex  ts!Elxstaena*yas.  Wä,  gtl*mese  heläle  la  tslElxstaena'yas  lae 
äxwüstälaxa  mösgEme  ts!ets!Eq!ültsEm  tIesEma  qa^s  fix^äliles.  Wä, 
iä  dzex^stases  gEmxöltsidza^ye  läx  *wäbEts!äwasa  kwädzatsleLaxa  35 
ginäuEme.  Wä,  lä  k!wäg*altsidzEntsa  gtnänEme  laxes  äwig'al- 
tsidza^ye.  Wä,  lä  äx^edxa  aeklaakwe  qlöyaak"  dexwa  qa's  äxstEn- 
des  läxa  «wäpe  qa^s  kwäs^idexa  ginäuEm«  qa  «wPlftwes  yäsEx*ü- 
na^yas  LE*wa  Elkwa.  Wä,  g'll'mese  ^äla  lae  deg'itütsa  qlöyaakwe 
dex"  läq.  40 

Forming  the  Head  of  the  Child. — Wä,  g*ll*mese  lEm:^«ün^ideda  g'lnä- 
uEmaxs  lae   äx^edxa    'wä^wade  pEntslE'watsa  dzekiwise.      Wä,*la 
qwglExstEndEq  qa's  x'ixtslänEndes  laxes  helk'Iöltsläna'ye.     Wä,  lä 
75052—21—35  eth— pt  1 42 
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45  on  the  body,  face,  and  |j  head  of  the  child,  and  she  does  not  stop  until 
the  I  child  is  covered  with  fish-oil.  Then  she  takes  a  well-rubbed, 
split,  medium-  |  sized  (piece  of)  kelp,  Covers  it  with  the  oil  of  the 
silver-perch,  and  after  |  this  is  done  she  puts  it  aroimd  the  head  of 
the  child  just  above  the  |  ears.    The  piece  of  kelp  goes  four  times 

50  aiound  the  head.  II  It  is  two  finger-widths  wide.  |  After  this  has 
been  done,  she  takes  the  cradle  and  puts  it  down  in  front  of  her.  | 
1  Cradling  the  Child. — She  takes  a  well-prepared  soft  |  skin  of  the 
kid  of  a  mountain-goat  and  spreads  it  out  behind  her.  She  puts  |  the 
child  on  it.  Then  she  takes  well-twisted,  thin,  |  long,  cedar-withes, 
and  places  them  lengthwise  on  the  cradle;  and  the  husband  of  the  II 
5  woman  who  has  given  birth  to  the  child  takes  j 

his  drill,    and   drills   a  hole  one    |    span  away    VTT^T"!    V/ 
from  the  head  of  the  Qradle,    |    in    this  way:  | 
and  when  the  hole  goes  through,  he  drills  another  hole  i  four  finger- 
widths  away  from  the  first  one  that  he  |  drilled;  and  he  continues 

10  driUing  holes  four  finger-widths  apart  towards  the  ||  foot-end  of  the 
cradle  along  its  side;  and  after  he  has  drilled  these  holes,  he  takes  |  a 
narrow  strip  of  deer-skin  and  pushes  it  through  the  first  hole,  and 
places  I  the  end  of  the  long  cedar-withe  along  with  it.  He  sews  on 
(the  cedar-withe)  |  firmly.    After  he  has  done  so,  he  takes  another 

LExwitas  lax  ök!wina*yasa  glnäuEme  LE*wis  ^öeüma^ye  LE*wis 
45  xömses.  Wä,  äl'mese  gwälExs  lae  ftlakMäla  LEqe  «wPwülxLaläsa 
g'InänEmasa  dzeklwise.  Wä,  lä  äx^edxa  aek'Iaakwe  qlöyaak" 
LEpsaak"  heia  *wä'wadä  qa's  aek'le  qleletsötsa  dzeklwise  läq.  Wä, 
g'il'mese  ^älExs  lae  qEX'sEmts  lax  x'ömsasa  g'tnäuEme  ek'l^i^ 
dälax  p!ep!Esp!E«y&s.  Wä,  lä  möp!Bne*staxa*wä«wade  läxx'ömsas. 
50  Wä,  la  ma*ldEn  läxEns  q!wäq!wax*ts!äna«ye  ylx  ^wädzEwasasa 
'wä'wade.  Wä,  gil^mese  gwäla  lae  äx^edxa  xaäple  qa^s  k*ag'allie- 
läxes  Lläsalile. 

1  Cradling  the  Child. — Wä,  la  äx'edxa  aek'laakwe  papeqlwaak"- 
klütslöx  qa^nexe  qa*s  LEplällles  laxes  äLa^ye.  Wä,  lä  qlEdzölilasa 
ginäuEme  läq.  Wä,  lä  äx'edxa  aek*  laakwe  sElbEk"  wiswöIeu  g'lls- 
g'iltla  dEwexa  qa's  k'atä^Endes  läxa  xaäple.     Wä,  lä  lä^wünsmasa 

5  mäyöLa  tslEdäq  äx^edxes  sElEme  qa«s  sElx'södexa  «nEmp!Enk*e 
läxEns  q!wäq!wax'ts!äna*ye  g'äg'lLEla  läx  öxtä^yasa  xaäple  g:a  ^ä- 
leg'a  ()^^.)-  Wä,  g'il^mese  läxsftwe  sEla^yas  lae  etied  sElx*«idxa 
mödEne  läxEns  q!wäq!waxts!äna«yex  äw41agätaasas  Lö*  g'tlx'de 
sEles.  Wä,  lä  häiial  sElaxa  memödEuas  äwäla^älaas  ^wE'yölEla  lax 
10  öxsda^yasa  xaäple  läx  ögwäga^yas.  Wä,  g'U^mese  ^wäl  sElaxs  lae  äx- 
«edxa  tsleqladzö  k* lElx'iwakwa  qa^s  nex'södes  läx  (1).  Wä,  läk*a- 
tlaLElöts  öba^yasa  glltia  wfl  sElbEk"  dEwex  laqexs  lae  t  lBmg*aaLElöts 
aEläs.     Wä,  g'tl^mese  ^äla  lae   etled   äx'edxa  ögü'la  tsleqladzö 


Digitized  by 


Google 


BOASl  BELIEFS  AND  GUSTOMS  659 

Strip  I  of  deer-skin  and  puts  it  through  the  second  hole;  and  tlie|| 
long  withes  are  not  tight,  in  this  way,         ^^  •  and     he  15 

sews   them  on.  |  When   this  has  been    yfxil]/     done,  he 
again  takes  a  strip  of  deer-skin,  which  iscalled  | 

"Sewing  of  the  cradle-sewing/'  and  pushes  it  through  the  third 
hole,  I  and  he  sews  on  the  cedar-withes.  He^continues  doing  so 
through  the  |  fonrth  and  fifth  holes;  and  after  he  has  done  so, 
he  does  the  same  on  the  left-hand  side  of  the  ||  cradle.  Then  he  20 
finishes  the  "strip  for  holding  in  the  child,"  for  that  is  the  name 
of  I  (the  cedar-withe)  (2) .  | 

Then  the  man  takes  a  piece  of  cedar-wood  and  cu  ts  i  1 1  thin,  one  finger- 
width  Wide;  |  and  after  he  has  done  so,  he  puts  four  of  these  into  the 
cradle  ||  a  httle  more  than  half  way  down  the  depth  of  the  cradle,  25 
in  this  way:  |  yvyvyvyv^^  These  are  called  "back-holders." 
At  the  same  \  O-^  V -Ly  time  the  midwife  |  splits  cedar- 
withes  about  the  thickness  of  the  little  fin- 
ger,  about  |  one  span  less  two  finger-widths  shorter  than  the 
inside  of  the  |  cradle;  and  when  she  has  split  enough  of  these^ 
she  takes  four  thin  ||  cedar-sticks  a  ^  ^  little  shorter  than  30 
the  back-holder,  |  and  she  takes  the  =z==z:  spht  long  cedar- 
bark,  |  and  ties  them  on  like  this:  '  When  |  this  is 
done,  she  places  it ,-^    on  the  back-holder.     This  is 


called   ]  the  "back-  1     ^^3        j  rest;"and  when  ithas been  put 


in,  it  is  hke  this:  || 

k* lElx'iwakwa  qa«s  nexsöde  lax  (ma4e).  Wä,  lä  k'les  lEklütälaxa 
giltla  dEwexa,  g"a  ^äleg'a  (fig.),  Wä,  läxae  tlEmg'aaLElöts.  Wä,  15 
g*tl«mese  gwäla  laeetied  äx^edxa  ts!eq!adzö  k' !llx'iwak"xa  ^-e^adäs 
tlEmäk'ägesa  tlEX'tlEmag'Exse  qa«s  nex'södes  lax  (yüdux"). 
Wä,  läxae  t!Emg*aaLElötsa  dEwexe.  Wä,  ä*mese  la  he  gwe*näkülax 
(möwe)  Lö*  (sEk!a).  Wä,  läxae  he£m  ffwex**idxa  gEmxanödza*yasa 
xaäple.  Wä,  g'U^mese  gwäla  tlEX'tlEmag'Exse  qaxs  he^mae  Le^Ems  20 
(mä«l). 

Wä,  lä  äx*ededa  bEgwänEmaxa  k!wa^xLä«we  qa*s  k'lä^^wideq  qa 
pEldzowes.  Wä,  lä  ^uEmdEne  *wädzEwasas  läxEns  qlwäqlwax'tslä- 
na^yex.  Wä,  g'lUmese  ^äla  lae  äx'älExsas  läxa  xaäplexa  möwe. 
Wä,  la^me  bäbanalagawe  ^wälasgEmasasa  xaäple  g'a  ^äleg'a  (fig.).  25 
Wä,  heEm  LegadEs  LädEnegex'dEma.  Wä,  läLeda  mämayöltsila 
tslEdäq  papEX's'älaxa  tEXEmexa  yö  ^wäg'itEns  sEltlax,  mäldsnbala 
läxEns  q!wäq!wax'ts!äna«yex  ylx  tslEkwagäwa^yas  läx  ötsl&wasa 
xaäpla.  Wä,  g*il*mese  hel^ale  pa^yas  lae  äx'edxa  mötsiaqe  wiswültö 
klwa'xLäwa,  Wä,  hälsEla^mese  tslEltslEkwagawesa  Ladsneg'ex'dE-  30 
ma.  Wä,  la  äx'edxa  ts!elts!Eq!astowe  gilsgtltla  dzEXEk"  dE- 
nasa  qa«s  ylbEdzödexa  tEXEme  qa  g'es  ^äleg'a  (fig.).  Wä,  gil*mese 
^älExs  lae  pax^Ents  läxa  LädEnegex'dEma.  Wä,  heEm  LegadEs 
LädEneg'e.     Wä,  la*me  g'a  ^äle  läx  ötsläwasa  xaäp!eg*a  (fig.)- 


Digitized  by 


Google 


660  ETHKOLOGY  OF  THE  KWAKIUTL  l»ra.AJni.» 

35  Now  the  cradle  is  placed  on  its  side,  for  you  know  that  the  back- 
rest  I  is  so  placed  that  it  does  not  reach  up  to  the  back  of  the  head  of 
the  child.  It  |  is  put  in  in  this  way  that  the  child  may  have  a  long 
neck  when  it  grows  up.  If  |  the  back-rest  should  reach  to  the  occi- 
put,  the  child  would  have  a  |  short  neck  when  it  grows  up;  there- 

40  fore  ||  the  neck  of  the  child  is  beut  backward  when  it  is  put  into  the 
cradle.  | 

When  the  back-rest  is  finished,  the  midwife  takes  |  shredded 
cedar-bark  and  measures  the  length  of  the  |  inside  of  the  cradle,  so 
that  it  is  the  same  length  as  the  back-rest.    Then  she  cuts  |  it  off 

46  and  puts  it  on  the  back-rest.  There  are  four  layers  of  the  II  under- 
bedding.  This  is  un-rubbed  cedar-bark.  After  the  under-bedding 
has  been  flnished,  |  she  takes  well-rubbed  cedar-bark  and  |  measures 
the  length  of  the  inside  of  the  cradle,  b^nning  at  the  head  of  the  | 
cradle  down  to  where  the  feet  of  the  child  are  to  be.  Then  she  |  cuts 
it  off,  and  she  spreads  it  over  the  under-bedding.    This  is  cdUied  | 

60  "  soft  bedding."  There  are  four  layers  of  this  over  the  under-bedding. 
Now  it  is  in  I  this  way,  /l  the  soft  beddingis  the 

first  togo  in  at  the  place  |    ^\  ^CiJ  ^^^^  ^^^  head  of  the 

child  lies.  |  \  ^--^-^ 

When  this  is  done,  she  takes  mountain-goat  wool  |  well  spun,  and 

55  spreads  it  over  the  soft  bedding.  ||  The  soft  wool  does  not  extend 

35  Wä,  laEm  qo^iteda  xaäp!e,qa«s  qlälaösax  ^älaasas  Lad£neg*a- 
'yaxs,  ylxs  k'Iesae  läg'aä  lax  äwäpla^yasa  g'inänEme.  HeEm 
läg'ilas  he  ^äle  qa  giltlExowesa  glnänEme  qo  qlülyax^widLö.  Gil- 
*Em  läg'aeda  Lädsneg'a'ye  läxEns  ^mEgwEp  la^yaxsEns  x'ömsex,  lae 
ts!Ek!üxöweda  g'lnäuEmaxs  lae  qlülyax^wida.     Wä,  he^mis  läg'ilas 

40  LlötlEx&Ieda  g'inäuEmaxs  lae  xaaptsläla  laxes  xaäple. 

Wä,  laEm  ^aleda  LädEneg'a^ye.  Wä,  lä  äx^ededa  mämayöl- 
tsila  tslEdäqxa  k'ädzEkwe  qa^s  mEns'ides  läx  'wäs^Emg'Eg'aasasa 
ötsläwasa  xaäple  qa  «UEmäsgEmes  LE^wa  lÄdEneg'a'ya^s  laetlös^i- 
dEq  qa's  tsIäk'Eylndes  läxa  LädEneg'a^ye  läx  hä«möxsagälaena*yasa 

45  ts!axts!ä  k!es  q!ö«yaak"  kädzEkwa.  Wä,  gti^mese  §wäleda 
tsläx'tsläxs  lae  äx*edxa  aek'Iaakwe  qlöyaak"  kädzEkwa  qa*s  mEns- 
*ides  läx  ^wäs^masas  ötsl&wasa  xaäple  g'äg'lLEla  läx  öxtEwütsIäsa 
xaäple  lag* aa  läxa  äxälaasLas  gögEgüyäsa  glnänEme.  Wä,  läxae 
tlös'idEq.     Wä,  lä  LEpEylnts  läxa  tslax'tslftwe.     Wä,  heEm  Le^adEs 

50  tElxtsI&we.  Wä,  laEmxae  hä«möx"sa^älaxa  tElxtsIft.  Wä,  Ta^me 
g'a  ^äleg'a  (fig.).  Wä,  heEm  äles  «nEma  tElxtsIft  läg'aa  lax 
äxälaasLas  x'ömsasa  g'lnäuEme. 

Wä,  gll«mese  ^älExs  lae  äx^edxa  plalEmasa  *mElxLowexa  lä 
aek'Iaak"  ylbEkwa  qa*s  LEpEylndes  läxa  tElxtsIft.     Wä,  la*me  höEm 

55  walalaxapIalEm  tElx^üneye  öba^yasa  LädEneg'a^ye  läx  öXLaatä*yasa 


Digitized  by 


Google 


BOABJ  BELIEFS  AND  CUSTOMS  661 

beyond  the  upper  end  of  the  back-rest  towards  the  back  of  the  head  56 
of  the  I  child,  and  the  child  lies  on  its  back  j  on  it.  | 

She  takes  some  more  well-spun  mountain-goat  wool  for  the  cover 
of  the  I  child.     This  is  called  "woolen  cover.''     Now,  when  ||  this  is  60 
done,  she  takes  the  well-nibbed  soft  skin  of  the  mountaiii-goat  kid  | 
and  spreads  it  over  the  cover,  namely,  the  cover-mat  of  mountain- 
goat  kid.  I  After  this  has  been  done,  she  takes  wool  not  spun,  and  | 
puts  it  in  where  the  feet  and  the  legs  of  the  child  will  be,  b^inning  at 
the  I  calf  of  the  legs  and  down  to  the  feet.    This  is  called  ||  ''soft  65 
wool  for  the  feet."     When  this  is  done,  she  takes  wool  and  |  pats  it 
between  her  hands  to  press  it  together  thin.  |  Then  she  lays  it  on  the 
soft  cedar-bark,  |  where  the  back  of  the  head  of  the  child  will  be. 
This  is  called  |  "soft  wool   for  the   head."     Then  she   takes  well- 
rubbed  ||  cedar-bark  and  pats  it  between  her  hands  until  it  becomes  70 
ronnded;  and  |  she  puts  it  down  over  the  soft  under-bedding  at  the 
back  of  the  |  child  until  it  reaches  down  to  the  soft  wool  for  the  feet. 
It  is  called  "put  |  under  for  passing  water."  | 

Then  she  takes  well-rubbed  cedar-bark,  ||  not  very  much,  and  pats  75 
it  between  her  hands  until  it  becomes  thin;  and  |  she  folds  it  up 
until  it  is  three  finger-widths  |  wide  and  of  the  same  length  as  the 
width  of  the  |  head  of  the  cradle,  just  Uke  a  small  pillow.    She  lifts 


g'lnänEme  ylxa  plalEme  tElx^üne.     Wä,  lä^me  UELEdzEwe'ya  g'lnä-  56 
nsmaq. 

Wä,  läxae  äx'edxa  ögü*Ia*maxat !  aek*!aak"  ylbskwa  qa  «nawidzesa 
g'lnänEme.     Wä,   heEm    LegadEs    plalEm    *nawidze      Wä,   la*me 
^äla.     Wä,  lä  äx'edxa  häp!Ena«yasa  qa'nöxe  aek'laak"  qlöyaak".  60 
Wä,  höEm    LEpEyesa    plalEme   «näwidze,   ylxa   qa'näxe    «näküye. 
Wä,   g'll*mese  ^wälExs  lae   &x*edxa  plalEme   k'Ies  ylbEkwa  qa's 
lEx'edes  läx  k'atalaasLas  g'ögEgüy&sa  glnänEme,   g'ägiLEla  lax 
äwäbedza«yas  läg'aa  läx  gög'Egüyäs.     Wä,  heEm  LegadEs  plalEm 
tEixsidze.     Wä,  g'll*mese  ^ätexs  lae  äx^edxa  p  lalEme  qa«s  aek!e  65 
Läqi«Iälases  e'eyasowe  läq   qa  qlEsmEnkwes  qa  pEldzowes.     Wä, 
g'il^mese  ^älExs  lae  paqEylnts  läxa  tElxtsIä  k'ädzEkwa  läx   äxä- 
laasLasa  äwäpla'yasa  g'tnänEme.     Wä,   heEm  LegadEs  plalEm  tEl- 
q!wap!e.     Wä,  g*tl*mese  ^älExs  lae  &x*edxa  aek"!aakwe  q!ö*yaak" 
kädzEkwa  qa«s  Läqi'läleses  e^eyasowe  läq   qa  kllxsEmes.     Wä,  lä  70 
päx^its  läx  walälaasasa  öba*yasa  tElxtsIä  läx  ödzoxsda'yasa  ginä- 
nEme  läg'aa  läx  tEixsidze.     Wä,  heEm  LegadEs  k'lExsaak"  k'!äk"!El-  - 
^dzowe. 

Wä,  g'll^mese  ^älExs  lae  äx'edxa  aekMaak"  q!ö*yaak"  k'ädzEk" 
k'Ies  qleuEma  qa«s  Läqi^läleses  e^eyasowe  läq  qa  pEldzowe.     Wä,  lä  75 
qlanepi'lälaq    qa    yüdux"dEnes    läxEns    q!wäq!wax*ts!äna*yex  yix 
'wadzösgEmasas.    Wä,  la  heEm  *wäsgEme  *wädzEgEg'aasasa  x'ömdza- 
sasa  xaäple  he  ^exs*Bme  qEnöle      Wä,  lä  «wibEndxa  plalEm  tEl- 
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up  the  end  of  the  wool  |  under  the  head  and  puts  the  small  pillow 
80  under  the  ||  soft  woolen  pillow,  f or  the  back  of  the  head  of  the  child 
rests  on  it  when  its  neck  is  bent  back,  |  so  that  it  may  have  a  long 
neck  when  it  grows  up.  It  is  called  |  "cedar  bark  pillow  near  the 
bottom."  I 

When  this  is  done,  she  takes  wool  and  does  as  she  did  |  before  with 
85  the  preceding  cushion.  She  places  ||  it  on  the  upper  side  of  the 
woolen  pillow,  where  the  head  of  the  child  will  |  rest,  and  it  is  called 
"wool  next  to  the  pillow."  |  Then  she  takes  well-rubbed  yellow 
cedar-bark,  |  which  is  very  soft,  and  measures  with  her  hand  until  it 
is  i  one  span  long.  There  she  cuts  it  oflF.  She  gathers  up  one  end  of  it,  |I 
90  so  that  it  is  round,  splits  off  a  narrow  strip  of  yellow  cedar-bark, 
and  ties  up  |  one  end  of  it  so  that  it  is  Uke  this: 
Thisis  called  |  ''cedar-bark  cushion  for  the  side  of 
the  face."  Two  of  these  are  made,  and  the  ends| 
of  these  show  on  each  side  of  the  face  above  the  ears  when  the  child 
hes  on  its  back  in  the  cradle.  |  These  cedar-bark  cushions  are  made 

95  so  that  the  child  may  have  a  rounded  ||  face  when  it  grows  up.  | 

After  this  she  takes  yellow  cedar-bark  and  measures  off  a 
length  of  I  one  span  and  two  finger-widths.  There  she  |  cuts  it 
off.    Then  she  sphts  a  narrow  strip  of  cedar-bark,  |  gathers  up  one 

q!wap!e    qa*s    äxabodesa  qenötbida*we    lax    äwäb&^yasa   plalEme 
80  tElq!wap!e  qa  häs  äxäle  öxLaatä'yasa  ginäuEme  qa  LlötlExUes  qa 
g'iltlExowes  qo  qlülyax'widLö.     Wä,  heEm  Le^adEs  max*ts!&  k'ä- 
dzEk"  tElgwap  !e. 

Wä,  g'u^mese  ^älExs  lae  &x«edxa  p!alEm  qa's  he'mexat!  ^ex*«- 

idqes   ^eg'ilasaxa    max'tslä    k'ädzEk"    tEl^aple.     Wä,   ^dzöts 

85  läx    ^k'Iadza'yasa  plalEme    tEl^waple    laxaax     äxäsLas    öxLaatä- 

«yasa  g'inäuEme.     Wä,  heEm  LegadEs  plalEm  mag*ap!e  tEl^aple 

Wä,  g'tl'mese  ^älExs  lae    äx'edxa   a5k*!aakwe  q!ö*yaak"  dexwa 

qa  älös  tElqwa.     Wä,  lä  bäl«itses  q!wäq!wax'ts!äna'yasa  ^EmplEn- 

k'axs  lae  t!öts!Endxa  dexwe.    Wä,  la^me  lex'ündEq  qa  lex*«Enes 

90  ftpsba'yas.    Wä,  lä  dzExäxödxa  ts!eqIadzowe  dexwa  qa*s  k'!llx'*ides 

läx  äpsba«yas  qa  ges  gwälag'a    (fig.).    Wä,  heEm    Le^adEs  de?:" 

-  tsltElgünöLEme.     Wä,  lä  maltslaqe  äxa«yas.    Wä,  heEm   nenlbala 

läx   ewanoLEma^yasa    glnänEmaxs    lae    t!ex*ts!Äxes   xaäpla,   ylxs 

he'mae  läg'ilas  exEnöLEmälaxes  tEltEl^ünöLEma'ye  qa  k'tlx'Eme- 

96  ^öffüma*yasa  ginäuEme  qö  q!ülya:9:*widLö. 

Wä,  g*ll*mese  ^älExs  lae  äx^edxa  dexwe  qa's  bäl'ideses  qlwäs 
q!wax*ts!äna*yexa  *nEmp!Enk*e,  he^misa  maldEnS  ^wäs^Emasas  laä 
t!öts!EndEq.     Wä,  lä  dzExödxa  tslEqladzö.     Wä,  lä  aek*!a  q!ap!e- 
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end  well,  and  ties  the  thin  end  with  the  strip  of  yellow  cedar-bark 
in  II  this  way:  ^-_^-^^^  Thi»  is  called  "cedar-bark  head-presser.*'  100. 
It  is  I  put  on  BlBB^B  ^^6  forehead  of  the  child  so  that  its  face 
may  be  flat-  ^^8f    tened  a  little,  and  so  that  the  |  forehead 

may  not  grow  to  be  too  round,  and  so  that  |  the  upper  end  of  the 
nose  may  be  flat,  and  the  eyes  not  set  deep  in  the  face,  |  The  cedar- 
bark  cushion  for  the  side  of  the  face  and  the  forehead-presser  together 
bring  the  face  of  the  child  to  a  good  shape,  ||  in  the  way  the  Indians    5 
want  to  have  it.  | 

When  the  cedar-bark  forehead-presser  is  finished,  she  takes  wool 
and  I  pats  it  with  her  hands  until  it  becomes  thin  and  pressed- 
together.  |  Then  she  measures  it  across  the  forehead  of  the  child,  | 
beginning  at  the  eyes,  and  going  to  the  back  of  the  head.  This  is  || 
to  be  laid  under  the  forehead-presser,  and  it  is  called  "soft  wool  for  10 
the  forehead.'^  | 

When  this  has  been  done,  she  takes  a  drill  and  drills  a  hole  |  one 
span  from  the  head-end  of  the  |  cradle;  and  when  the  hole  goes 
through,  she  drills  another  hole  |  the  same  distance  as  the  one  she 
made  on  the  upper  side  of  the  cradle;  and  ||  when  it  goes  through,  she  15 
takes  a  red-hot,  long,  thin  stone  and  |  pushes  iX  into  the  hole,  in  order 
to  enlarge  it  and  to  make  it  smooth,  i  in  this  way:  ^ 

This  is  called  "hole  for  the  twisted  hair  |  rope  of    V«^^    »    i./ 
the  head-presser."  | 


x'^idxa  &psba*ye  qa«s  yll'idesa  tsleqladzowe  dex"  läxa  la  wübesg'a 
^älega  (fig.).  Wä,  höEm  LegadEs  de?"  tläk'Eme.  Wä,  heEm  100 
äxäta  läx  ögwiwa'yasa  g'tnänEme  qa  päpagEmäles  ^ö^üma'yas  lö^  qa 
k*  lese  xEnLEla  qöqüyä  ögwiwa*yas.  Wä,  he'mis  qa  pEx*Enes  ek*  !e- 
ba^yas  x'tndzasas  qa  k'Ieses  wäiwünxstä.  Wä,  laEm  g'awaLäleda 
dö^we  tläk'Eme  LE'wa  tEltElgünöLEme  nä'naqe^staaxa  göffüma- 
«yasa  g'tnänEme  lax  ^E'yftsa  bäklume  qa  ^ex'sdEms.  5 

Wä,  g'll'mese  ^äleda  dexwe  tIak'Emexs  lae  äx*^edxa  plalEme  qa«s 
Läqi*läleses  e^eyasowe  läq  qa  pEldzowes.  Wä,  he^mis  qa  qlEsmEl- 
kwes.  Wä,  laEm  höEm  mEn'yatsIe  ögwiwa^yasa  g'tnänEme  g'äg't- 
LEla  läx  ge^EyagEsas  lägaa  läx  öxLä*yas.  Wä,  heEm  la  tEl^abE- 
*wese  de?we  t!äk'tma*ya.    Wä,  heEm  Le^adEs  p  lalEm  tElqwiwe.  10 

Wä,  g'tl'mese  ^ätexs  lae  äx*edxa  sElEme  qa*s  sElxsödexa  *nEm- 
piEnk'ö  läxEns  q!wäq!wax*tsläna'yex  g'äg'tLEla  läx  öxtft'yasa 
xaäple.  Wä,  g*tl*mese  läx^sftwe  sElä^yas  lae  etied  sElx**Idxa  h^ 
'maxat!  walala  g'äg'tLEla  läxa  äpsaxdza*yasa  xaäple.  Wä,  g'tl- 
*mese  läx'sftxs  lae  äx«edxa  x'ixsEmäla  g'Iltla  wil  lex'En  tlesEm  qa's  15 
LlEnx'södes  laxes  sEla'ye  qa  lalex^edales.  Wä,  he^mis  qa  qestoweses 
sEla*yexa  g'a  ^äleg'a  (fig,).  Wä,  heEm  LegadEs  nex'sälatsa  sE«ya- 
k'  lEne  lama^EnöLEma^ye. 
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After  she  has  done  so,  she  takes  the  long  hair  of  a  woman  and  II 

20  makes  it  into  a  string.  She  st^ps  when  the  string  is  five  spans  | 
long.  Then  she  puts  one  end  throngh  the  hole.  |  It  serves  to  tie 
down  the  forehead-presser,  |  so  that  it  fits  closely  to  the  forehead  of 
the  child  on  theupper  part  of  the  |  nose.  It  is  called  ''hair  rope  for 
head-presser.''  || 

25  After  this  has  been  done,  she  takes  strips  of  dressed  deer-skin,  | 
and  measures  off  a  strip  three  finger-widths  wide  and  cuts  it  oflF.  | 
Now  it  is  a  long  strip.  Then  she  measures  oflF  three  |  spans,  and  she 
cuts  oflF  I  four  of  these.    These  are  called  "deer-skin  head-strips.''  || 

30  There  are  four  of  these  three  |  finger-widths  wide,  and  three  |  spans 
long.  When  this  is  done,  she  |  takes  cedar  sticks  and  sphts  them 
into  thin  pieces  one  finger-width  wide,  |  and  half  a  finger-width  11 

35  thick,  and  a  short  span  long.  |  After  she  has  made  |  four  of  these,  she 
takes  two  more  cedar-sticks  and  measures  |  the  width  of  the  head- 
piece  of  the  cradle  near  the  bottom.  |  She  breaks  them  oflF  in  this 
length.    Then  she  takes  another  measure  at  the  end  of  the  back-rest  || 

40  and  she  breaks  it  oflF.  She  takes  a  strip  of  |  narrow  spüt  cedar-bark, 
and  with  it  she  ties  them  together,  making  a  grate  of  the|  four  pieces 


Wä, gll*mese  ^älExs  lae  äx^edxa  g'llsg*ilt!a sE*yasa  tslsdäqe  qa's 

20  metledeq.  Wä,  g'fl^mese  sEk*!ap!Enk*e  *wäsgEmasas  läxEns  q!wa- 
q!wax'ts!äna*ye  lae  gwäla.  Wä,  lä  nex'söts  läxa  nex'sälatsa  sE«ya- 
k'lEne  tama^EnöLEma'ya.  Wä,  heEm  lEklüdayöxa  dexwe  t!ä- 
k*Eme  qa  äles  qlEsäla  läx  ögwiwa^yasa  ginäuEme  lö*  ek'lEba'yas 
x'tndzasas.    Wä,  heEm  LegadEs  medEk"  sE*yak!En  lama^EnöLEme'. 

25  Wä,  gummöse  ^äla  lae  äx^edxa  äläg'im  tiEmäk'tme.  Wä,  lä 
mEns«idxa  yüdu3j:"dEne  laxes  q!wäq!wax'ts!äna*ye  lae  t!ös«idEq. 
Wä,  la*me  g'llsg'lldEdzöwa.  Wä,  la  et!ed  mEns*idxa  yüdux^plEnk'e 
laxes  q!wäq!wax*ts!äna*ye  läxa  äläg'lme  qa  *wäsgEmats.  Wä,  la 
möx"se  t!ösa*yas  he  ^ex'se.     Wä,  heEm  LegadEs  äläg'lmdzö  t!E- 

30  mäk'tme.  Wä,  la^me  möxsa  yüdu^"dEn  läxEns  q!wäq!wax*ts!ä- 
na«yex  ylx  äwädzE«wasas.  Wä,  lä  yüdux^plEnk'  läxEns  q!wä- 
q!wa'xts!äna«yex  ylx  äwäsgEmasas.  Wä,  g*ll*mese  ^älExs  lae 
äx*edxa  klwa^xLäwe  qa*s  päpEX'sEndeqxa  ^nEmdEnas  äwädzE- 
*wase  läxEns   q!wäq!wax*ts!äna*yex;  wä,  lä  k'IödEn   läxEns  q!wä- 

35  q!wax'ts!äna*yex  ylx  w&gwasas.  Wä,  lä  ts!Ex"ts!äna*ye  äwftsgE- 
masas  läxEns  q!wäq!wax*t8!äna«yex.  Wä,  gll'm&e  ^äla  mö- 
tslaqe  äxäs  lae  äx'edxa  mältslaqe  ögü'la  kIwa'xLäwa  qa*s  mEns'ides 
läx 'wädzE^Ewasas  öxtEwiltsläwasa  xaäple  läxa  mag'txse  lad  k'5- 
xs*EndEq.     Wä,  lä  et!ed  mEns^itsa  «nEmtsIaqe   läx    öba^yasa  Lä- 

40  dEneg'e.  Wä,  laxae  k'öxs^EndEq.  Wä,  lä  äx'edxa  dzEXEkwe 
tsleqladzö  dexwa.     Wä,  la^me  k*!Elg'Emnox"s  ylxs  lae  jibEdzödxes 
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of  cedar-wood  that  she  split  before.    The  four  pieces  of  cedar-wood  42 
are  hdd  by  those  |  which  she  broke  last.     After  they  have  been  tied 
together,  they  are  in  this  way.    (They  form  the  head-rest.*)  |  This  is 
put  under  what  has  abeady  been  put  in  at  the  ||  head  end  of  the  45 
cradle.    Then  she  takes  the  four  pieces  of  dressed  deer-skin|  (for 
pressing  the  forehead),  three  spans  in  length,  and  puts  them  under 


the  middle  |  of  the  head-rest  in  this  way, 


and  she  straps 


them    over    the     cedar-bark  |  forehead-  ^:i^=  presser;  and 


forehead,  |  she 


after  she  has  tightened   them  over  the 
puts  the  head-string  over  it,  and  ||  puts  the  other  end  on  the  other  50 
side  of  the  cradle.     She  puUs  it  through  backward  and  forward  | 
many  times  on  each  side  of  the  head  of  the  cradle.     This  is  really 
put  on  tightly  by  the  midwife.  | 

When  this  has  been  done,  she  takes  yellow  cedar-bark,  splits  it 
into  I  narrow  strips,  and  makes  a  mat  one  |  span  and  four  finger- 
widths  II  long  and  of  the  same  width.  |  This  is  called  ''yeDow  cedar-  65 
bark  wovon  head-cover."  |  It  is  used  to  cover  the  head  of  the  child 
when  I  he  sleeps  in  the  cradle  with  the  forehead-presser  on,  and  it 
Covers  the  small  part  of  the  face  that  shows  |  and  the  cedar-bark 
forehead-presser.  || 

When  this  has  been  done,  she  takes  cedar-bark,  and  sphts  it  into  |  60 
long,  narrow  strips,  and  she  makes  a  thin  |  rope.     When  she  thinks 


g'Ue  x&ya  mötslaqe  ytxs  he^mae  ylpdEmasa  maltslaqe  klwa^xLö  äle  42 
k'öqwes.     Wä,  g*ll*mese  ^äl  k'Itlk'aqexs  lae  g'a  gwäle'g'a  Lädaple.* 
Wä,  la«me  äxaböts  läxa  la'maLäl  äxtslä  qa  qlEdzExses  läxa  öxtE- 
wiltsl&wasa    xaäple.     Wä,  lä  äx^edxa  möxsa  eEläg'lm  ttemäk'tme  45 
xa  yüdu:K"p!Enkas  äw&s^Emase  qa^s  äxabödes  nenEgoyft*y€tö  läxa 
Lädaple  läxa  g'a  ^äteg'a   (fig.).     Wä,   heEm   qEk'E«yexa   dexwe 
tiEmäk'ime  yixa  äläg'lme  tlEmäk'lme.     Wä,  gll*mese  ^äl  laklüti- 
«lälasöxs  lae  qEk'Eylndayoweda  medEkwe  sE*yak*  !En  läq  qa^s  lä  nex*- 
so^yö  läxa  äpsötäga*yasa  xaäple.     Wä,lä  qleplEnx'sö  läxa  *wäx*sä-  50 
nöLEma^yasa  xaäple,  ylxs  lae  älak'Iäla  lEklülasö^sa  mämayöltsila. 

Wä,  g'll^mese  gwälExs  lae  äx^edxa  dexwe  qa*8  dzEdzExs^Endeq  qa 
tsIeltslEqlastowes.  Wä,  lä  jrlbEdzödEq.  Wä,  lä  ^uEmplEuk*  läxEns 
q!wäq!wax'ts!äna^yex,  wä,  he^misa  mödEne  laxEns  q!wäq!wax'ts!ä- 
na«yex  yix  *wäsgEmasas.  Wä,  heEmxaäwise  *wädzowes  'wäs^Emase.  55 
Wä,  heEm  Le^adEs  de?"  ylbEdzEwak"  «naxiune  Wä,  laEm  ^näxu- 
mesa  g*!näiiEmaxs  lae  tläk'tmälaxes  de^we  tläk'ima'yaxs  lae 
mexts laxes  xaäple.  ^wPla  ^naxwäla  läxa  xaLlala  nelalas  gögüma^yas 
LE*wis  de^we  tläkima^ya. 

Wä,  gil«mese  gwälExs  lae  äx'edxa  dEnase  qa*s  dzEdzExs*Endöq  60 
qa  g'tlsgtltstowe  tsleltslEqlastä.     Wä,  la  mElx'^idfiq   qa's  wö*Enes 

1  See  fig.  on  p.  660. 


Digitized  by 


Google 


666  ETHNOLOGY  OF  THE  KWAKIUTL  Ieth.akk.» 

63  she  has  twisted  enough  |  she  stops,  and  puts  it  on  to  the  cedar-bark 
loops.  She  I  pulls  it  backward  and  forward  (lacing  it  on).  Its 
name  now  is  "string  for  lacing  the  child  into  the  cradle/'  li 

65  When:  this  has  been  done,  she  takes  cedar-bark,  splits  it,  and  | 
twists  a  long  rope.  When  she  has  enough  for  |  hanging  the  cradle, 
she  stops  making  the  rope;  and  she  takes  the  |  cradle-rope  and  ties 
its  end  to  the  |  end  of  the  elastic  branch,  from  which  the  cradle  is 

70  suspended.  ||  Then  she  puts  up  the  branch  near  to  the  place  where 
.  the  mother  of  the  child  is  sitting;  |  and  after  it  has  been  done  she 
ties  the  end  of  the  thin  rope  |  to  its  end.*  This  is  called  the  *'  pulling- 
rope,'^  which  is  used  when  the  child  cries.  |  Now  she  has  finished 
the  work  at  the  cradle.  This  is  all  about  the  ways  of  the  | 
Näklwaxda^x"  and  Kwäg*ul,  and  the  various  things  that  belang  to 

75  the  II  cradle,  and  their  names.  | 
1  Treatment  of  tlie  Infant. — ^Af ter  four  days  |  the  kelp  band  around 
the  head  of  the  child  is  taken  off.  |  The  head  of  the  child  is 
well  oiled  with  oil  of  the  silver-perch.  When  |  this  has  been  done, 
5  the  kelp  band  around  the  head  is  also  oiled,  ||  and  then  it  is  put 
back  around  the  head  of  the  |  child.  It  is  put  on  tight;  and  when 
this  has  been  done,  |  the  child  is  put  into  the  cradle,  and  |  the  skin 
Strips  and  the  head-string  areput  on  tightly;  and  |  after  the  woman 

62  dEnEma.  Wä,  g'Ü*mese  k'ötaq  laEm  hel*asgEm  laxes  mEläg'Üaqexs 
lae  §wäla.  Wä,  äx^äLElöts  läxa  tlEX'tlEmag'Exse.  Wä,  la*me 
nex'sawi^läla  läq.    Wä,  hcEm  LegadEs  dEnsEn  tiEmak'edEme. 

65  Wä,  g'Ü^mese  ^älExs  lae  äx^edxa  dEnase  qa*s  dzEdzExs'Endeq. 
Wä,  lä  mElx'^idEq  qa  g'tltles  dEUEma.  Wä,  gil^mese  heföla  lax 
tegwelEmsa  xaäple  lae  ^äl  mEla.  Wä,  la  äx^edxa  tegwUdEmasa 
xaäple.  Wä  la  äx'aLElötsa  tegwelEmsa  xaäpla  lax  öba^yasa 
xüsElaba^yasa  tegweldEmasa  xaäple.     Wä,  g'll^mese  ^älExs  lae 

70  Läg'aläas  läxa  ^nExwäla  läx  klwaelasas  äbEmpasa  g'tnänEme.  Wä, 
g'll^mese  ^älExs  lae  mö^^bEntsa  wile  dEUEm  läx  öba«yas.* 
Wä,  heEm  Le^adEs  nexayo  dEUEm,  ytxs  q!wäg*alaeda  g'tnänEme. 
Wä,  laEm  ^äla  eaxElaxa  xaäp!.  Wä,  laEm  gwäla  yix  ^eg-ilasasa 
Näklwax'da^xwe  LE«wa  Kwäg'ulaxa  *wäxax*idalaasasa  ^el^älasa 

75  xaäple  lö*  LeLE^Emas. 
1  ^eatment  of  the  Infant. — Wä,  g'tl'mese  möp  lEn^wa^se  'näläsexs 
lae  qweloyoweda  *wä*wade  qEX'sEmes  x'ömsasa  g'lnäuEme.  Wä,  la 
aek'la  qlElsetsE'we  x'ömsasa  g'lnänEmasa  dzeklwise.  Wä,  g'll- 
^mese  ^älExs  lae  qlEledzötsE'weda  *wä*wade  qEX'sEmesa  x'ömsasa 
5  g'lnänEme.  Wä,  g'll'mese  ^älExs  lae  qEX'sEmdayö  läx  x'ömsasa 
g'lnänEme.  Wä,  la<me  lEklütEla.  Wä,  g*ll«mese  ^älExs  lae 
xaaptslödayö  laxes  xaäple.  Wä,  la^me  *näxwa  la  laklüti'lälasE^weda 
äläg'lme  tlEmäkime  LE«wa  sE«yak!lne  lama^EnöLEme.     Wä,  gÜ- 

1  See  Vol.  V,  pl.  31,  PublicatioDS  o(  the  Jesup  North  racific  Expedition. 
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has  cared'  f or  the  child  (the  cradle)  is  hung  up  on  the  branch  of  the  || 
cradle.  |  10 

If  the  child  is  a  girl,  the  mother  of  twins,  |  a  good-looking  woman, 
is  called  to  come  to  the  house  of  the  parents  of  the  child  |  when  they 
uatie  the  head-band  the  second  time.  This  is  after  eight  |  days, 
when  the  mother  of  twins  is  coming  to  put  her  tongue  to  the  eyes  and 
face  of  the  child;  II  and  then  she  presses  her  mouth  on  the  child^s  face,  15 
so  that  she  may  be  good-looking  when  she  grows  up.  When  |  the 
child  has  had  the  head-band  of  kelp  around  its  head  for  eight 
days,  I  they  call  a  woman,  the  mother  of  twins,  to  come  in  the  | 
moming,  and  to  take  the  child  out  of  the  cradle.  As  soon  as  |  she 
comes,  she  sits  down  where  they  put  down  the  cradle.  She  first  || 
unties  the  head-line,  and  opens  the  |  ends  of  the  skin  strips.  Then  20 
she  tums  back  the  forehead-presser,  |  takes  the  wool  oflf  the  fore- 
head,  and  she  also  takes  oflf  the  cedar-bark  |  cushions  on  the  sides  of 
the  face.  |  Then  she  imlaces  the  cedar-bark  rope.  And  when  |  all 
this  is  oflf,  she  takes  oflf  the  bedding  of  the  child;  and  when  aU  this  is 
oflf,  II  she  takes  the  chUd  in  her  arms  out  of  the  cradle.  (I  forgot  that  25 
she  I  unties  the  kelp  head-band  of  the  child,  before  the  woman  |  puts 
her  feet  into  the  water.)  The  father  of  the  child  brings  her  the  | 
wash-basin,  and  puts  it  down  where  the  mother  of  twins  is  sitting,  j 
for  she  will  wash  the  child.    Then  they  pour  ||  cold  rain-water  into  30 

*mese  ^äla  aaxslläxa  g'lnänEme  lae  teic'walelEm  läxa  tegwelEmasa 
xaäple.  10 

Wä,  gll«mese  tslätslada^Eme  la§  Le«lälasE«weda  ylkwilayag  öle 
ex'sök"  tslEdäqa  qa  g'äxes  lax  g'ökwasa  g  ig*aöfaiokwasa  g'tnänEme 
qö  etledEl  qweloyöLe  qEX'sEma'yas  x'ömsaxa  matgü«nalp!En^wa«sLa 
'nälid  qa  El'Elxstowesa  ylkwelayag'ule  tslEdäqxa  g'lnänEme  lö*  qa 
ptöplEqlügEmeseq  qa  öx'sokwes  qö  q!ülya?«widLö.  Wä,  gll«mese  15 
malgü'nalExse  'näläsa  g'tnäuEme  q£x*sEmäles  x'ömsaxa  ^wä'wade 
qEX'sEmesa  x'ömsa,  laas  Le^lälasE^eda  jrtkwTlayag'öie  tslEdäqaxa 
gaäla  qa  g'äxes  qweltsEmdxa  g'lnänEme  laxes  xaäpie.  Wä,  g'll- 
*mese  g'äx  klwäg'alila  läx  ha'nelasasa  xaäp!e.  Wä,  lä  heEm  gÜ 
qwel^etsösexa  sE^yak'lEne  lama^EnöLEme.  Wä,  lä  etledxa  ^wax's- 20 
bax'^idxa  äläglme  tlEmäk'hne.  Wä,  la  nELödxa  dexwe  tlak'lme. 
Wä,  lä  äxödxa  plalEme  tElqwiwe.  Wä,  läxae  äxödxa  dexwe 
tEltEl^ünöLEme.  Wä,  lä  qwelälaxa  t  lEX't  lEmag'Exse.  Wä,  g'Ü^mese 
«wi*läxs  lae  *wPla  äx&lax  ma^masa  g'lnänEme.  Wä,  gil«mese  ^wPläxs 
lae  qlElwültslödxa  g'lnänEme  laxes  xaäple.  (LlElewayEULaqexs  25 
qwetödaaxa  *wä*wade  qEX'sEmes  x'ömsasa  g'lnäuEmax,  k'Ies'mae 
dze^^teda  tslEdäqaxa  ^ape.)  Wä,  lä  ömpasa  glnänsme,  äx^edxa 
kwädzats!eLaq  qa^s  g'äxe  häng* alllas  läx  kiwaelasasa  ylkwilayag' öle 
tslEdäq  qaxs  he*mae  kwäsälxa  g'lnänEme.  Wä,  la  güxtslöyowa 
*wüda*sta    tsätsoxLe  läxa    kwädzatsIöLaq.     Wä,  lä  k' Üpstänoweda  30 
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31  the  wash-basin,  and  put  |  one  red-hot  stone  into  the  water  in  the 
wash-basin  |  for  the  child.  When  the  water  is  just  getting  warm, 
they  take  out  |  the  stone.     The  mother  of  twins  puts  her  |  left  foot 

35  into  the  water  in  the  wash-basin,  ||  and  puts  the  child  on  her  instep.  | 
Then  she  takes  well  softened  yellow  cedar-bark,  and  |  she  squirts 
water  on  it  out  of  her  mouth  four  times,  and  she  says,  |  "Now,  my 
darling,  I  give  you  my  good  health,  for  I  never  get  sick,  |  and  every- 
thing  comes  to  me  without  difficulty.     You  shall  grow  up  well,  || 

40  and  you  shall  marry  princes  of  the  chiefs  of  the  tribes."  \  —  | 

After  she  has  prayed,  she  takes  a  |  small  chamber-vessel  that  she 
kept  hidden,  and  which  is  almost  fuU  of  |  her  urine.    She  holds  it  in 

45  her  right  hand  ||  and  speaks  again,  and  says:  "Now,  |  my  darling, 
I  will  put  on  your  body  this  of  which  all  kinds  of  sickness  are  afraid,  | 
that  it  may  protect  you  against  danger,  and  that  the  spirits  may,  be 
afraid  of  you/'  | 

And  when  her  prayer  is  at  an  end,  she  pours  this  water  into  the 
chamber-vessel  |  in  which  she  is  going   to  wash   the  child.    She 

50  takes  yellow  cedar-bark,  and  dips  ||  it  into  the  urine  and  water. 
Then  she  begins  at  the  |  right-hand  side  of  the  head  of  the  child  and 
washes  it  with  the  yellow  cedar-bark,  going  along  the  right  side  of  the 
body;  |  and  after  she  finishes  the  right  side,  she  |  washes  the  left  side 

31  ^uEms^Eme  x'ixsEmäla  t!es£m  läxa  la  q!öts!ä  'wäp  läxa  kwädzatsle- 
Laxa  g'lnänEme.  Wä,  g*ll«mese  k*ox"stax**idExs  lae  k'Üpwüsta- 
noweda  tlesEme.  Wä,  läda  ylkwilayag'öle  tslEdäq  dze:^"stases 
gEmxöltsidza^ye  g*ögü*yöläxa  «wäbEts!&wasa  kwädzatsleLaxa  g'lnä- 

35  nEme.  Wä,  la  k!wäg*altsidzEtsa  g'lnäuEme  laxes  äwig'altsidza*ye. 
Wä,  lä  &x*edxa  aek'laakwe  tätElqlwaakwe  qlöyaak"  dex"  qa*s  mö- 
plsne  sElboqases  «wäpäeLlExawa^e  läq.  Wä,  la  «nek'a:  '*  Wä,  äda- 
tsa^ä,  la'mEn  IftsasEn  helSts!ena«ye  läL,  ylxgln  k'lesek"  ts!Ex*q!ae- 
noxwa  Löxgün  ft^mek*  wälälatsa  dädEk'ase;  wä,  he*mis  qa*s  helsm- 

40  g'ustäös  g'ig'ä^Emdälax  LöLaEl^Ema'yasa  g'ig'E^äma^yasa  lelqwäla- 
La^ye  qa^s  lä*wünEmx'«idLös.'' 

Wä,  g'll*mesö  ^äl  tslfilwaqaxs  lae  äx^edxes  qlüläLEkwexes  kwä- 
kwädzEmexa  hälsElaEm  k'Ies  qötlaxa  kwätslexa  hEs^maxa  ytkwila- 
yag'öle    tslEdäq   äsmesa.     Wä,    lä    dälases  helk'!ölts!äna«ye    läxa 

45  kwakwädzEme.     Wä,  la  edzaqwayäqlEg'a^la.     Wä,  la  «neka:   "Wä, 

ädatsa^ä,    lasmk'   lälg'ada    k'ÜEmg'asa  ^näxwa  ts!ets!Ex*q!ölEma 

läg'aaLElal  läL  qa  dädamEweLöl  qa's  k'ÜEmaösasa  haäyalilala^ase.'' 

Wä,   gtl^mese  q!ülbe    ts!Elwaga«äyäs    lae    güxstsntsa   kwätsle 

laxes  kwädzasLaxa  g"lnänEme,     Wä,  la  äx^edxa  dexwe  qa«s  dzöp- 

50  stEndes  läxa  kükweqEla  *wäpa.  Wä,  he^mis  gägiLEla  helk'IötE- 
ma'yasa  g'InäuEmaxs  lae  kwäs^idEq  häxEla  läx  helklötlEna^yas 
güsetasa  dexwe.     Wä,  gil*mese  ^älxa  helk' !öt lEna^yaxs  lae  et!ed 
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of  the  body.  After  this  she  wipes  the  body  with  |  soft  yellow  cedar- 
bark,  head  and  body.  ||  After  doing  this,  she  lays  the  chUd  face  down  55 
across  her  knees,  |  with  the  head  towards  the  left  (of  the  mother  of 
twins) ;  |  and  she  puts  the  thnmb  of  her  right  band  at  the  left  of  the  | 
small  of  the  back  of  the  child,  and  she  puts  the  middle  finger  |  at  the 
right  band  of  the  small  of  the  back,  and  pulls  them  together  towards 
the  middle;  ||  and  while  she  is  doing  so,  she  says:  "Dear  girl,  you  shall  60 
have  a  slender  waist  |  when  you  grow  up;  and  you  shall  not  eat  so 
much,  I  so  that  you  will  be  stout."  | 

She  pulls  together  thumb  and  middle  finger  four  times  |  over  the 
back  of  the  child,  and  she  repeats  four  times  ||  what  she  said  before.  65 
After  doing  so,  she  tums  the  |  child  on  its  back,  so  that  it  hes  on  the 
knees  of  the  woman;  and  she  puts  two  |  fingers  of  her  right  band  into 
her  mouth,  the  first  |  and  second  one,  wets  them,  and  |  presses  them 
on  the  face  of  the  child.     First  the  region  under  the  ||  eyebrows  on  70 
each  side  of  the  nose  is  pressed  into  shape.     Then  she  |  presses  the 
face  of  the  child  all  over.    This  is  called  by  the  Indians  |  "putting  the 
face  of  the  child  into  shape;"  and  after  this  has  been  done,  she  |  licks 
the  child's  eyes;  and  the  mother  of  twins  says  before  |  hcking  the 
child:  "O  darhng!  now  I  give  you  my  good  looks,  ||  and  the  power  of  75 
my  eyes,  that  you  may  not  have  bad  eyes  hereafter  when  you  grow 

kwäs'idEx  ^Emxöt!Ena*yas.     Wä,  gtl^mese  ^älExs  lae  deg'itasa  53 
tätElq  Iwaakwe  q!ö*yaak"  de^i:"  lax  x'ömsas  LE«wis  ök!wina*ye.     Wä, 
gil«mese  ^älExs  lae  häx"k'äx*tntsa  g'lnänEme  laxes   ökwäx*a*ye  65 
gwext&laxa   g'tnäuEme   lax  gEmxöt!Ena*yasa  ylkwilayag'öle  tslE- 
aäqa.     Wä,  la  äx^aLElöts  qömäses  helk*!ölts!äna*ye  läxgEmxödeg'a- 
*yas   qEnäsasa   g'lnänEme.     Wä,   lä   äx^äLElötses   «nölax'ts!äna*ye 
lax  helk'  lödeg'a^yas  qsnatsa.    Wä,  la  k*lmgE«näkülas  lax  uEeeg'a^yas 
&wig'a*yasa  g'lnänEme.     Wä,  la  «nek'axs  häe  gweg'ile:  "Helö?:"LEs  60 
ädatsa^ä  qasö  q!ülyax"*widLö;  k'lesLEs  q!eq!Ek*!ESL  lax  ha^mape, 
äLas  pEULlesLöL" 

Wä,  la  möplEna  k'lm^E^nakülases  qöma  LE*wes  *nölax*ts!äna*ye 
läx  äwig*a«yasa  g'lnäuEme.  Wä,  la  möplEndzaqwa  äEm  UEgEltöd- 
xes  g'äle  wäldEma.  Wä,  gil^mese  ^älExs  lae  uEltse^stEndxa  g'lnä-  65 
uEme  qa  nelk'äx'eliles  läx  ökwäx'a'yas.  Wä,  lä  plaqJEsasa  male  läx 
q  !wäq  !wax*  ts  !äna«y  ases  helk*  !ölts  läna^y  exes  ts  lEmälax*  ts  !äna*ye 
LE^we  *nölax*ts!äna^ye.  Wä,  la  klünqe  q!wäq!wax*ts!äna*yas  lae 
p!ep!Eq!ü^Emaxa  g'lnänEme  heEm  g*il  p!eq!wasöse  bEnk'!öt!Ena*yas 
aEnas  lö*  ^wäx'söt!Ena«yas  x'lndzasas.  Wä,  lä  *nä:s:wa  p!eq!wi-  70 
^lälax  gö^ma^yasa  g'hiänEme.  HeEm  ^E'yösa  bäkliune  naqe- 
»stEndEx  gö^ma^yasa  ginäuEme.  Wä,  gil^mese  ^älExs  lae 
El^Elxstöd  ^E«ya^E8as.  Wä, lä  *nekeda ylkwilayag'ölaxs k" les'mae 
El^ElxstödEq:  "Wä,  ädatsagä,  la«mEn  läsasgin  ex'söklwenök"  l&L 
Lögün  ex'sEmstoenek'   qa*s  k'leseLös  'yäg'Üxstöl  qasö  q!ülya?*wi-  75 
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76  up,  I  and  that  the  princes  of  the  chiefs  of  the  tribes  may  fall  in  love 
with  you,  I"  and  that  your  beauty  may  be  praised  by  all  the  princes  | 
of  the  Chiefs  of  the  tribes."  | 

80  When  her  speech  is  ended,  she  takes  oil  of  the  silver-perch  and  H  oils 
the  body  of  the  child;  and  after  oiling  the  body  of  the  child,  |  she 
oils  its  head;  and  she  does  not  stop  until  the  head  of  the  child  |  is 
soaked  with  oil.  When  |  this  has  been  done,  she  puts  the  kelp  band 
aroiind  the  head  of  the  child;  |  and  she  puts  on  the  bedding,  and  H 

85  everything  eise  that  belongs  to  the  head  of  the  child.  After  doing 
this  she  |  gathers  the  cedar-bärk  with  which  the  body  has  been  wiped, 
and  puts  it  into  a  |  water-tight  box, — the  same  one  into  which  she  put 
the  cedar-bark  on  which  the  mother  of  the  |  child  sat  after  giving 
birth  to  the  child;  and  into  which  thefirst  excrement  of  the  child,  | 

90  and  what  was  used  for  wiping  its  body,  were  put.  This  ||  box  is 
called  "cedar-bark  box.''  I 

When  the  mother  of  twins  finishes  taking  care  of  the  child,  |  she  is 
paid  four  pairs  of  blankets.  |  The  midwif e  who  took  care  of  the  woman 

95  receives  the  same  pay.  |  They  take  off  the  kelp  ||  head-band  every 
eight  days,  and  put  it  back  around  the  head  |  after  putting  oil  on  the 
head  of  the  child.  |  It  is  kept  on  for  four  moons.    After  four  moons  | 

76  dELö  qa^s  mämawidäla^eLös  yts  LöLaEl^Ema'yas  g'ig't^äma'yasa 
lelqw&laLa'ye;  he'mis  qa^s  x'äx'^lsgEmesEweLösasa  *nä?wa  LöLaEl- 
gäma'yas  g  igig&ma'yasa  lelqwälaLa'ya,  ädatsaga.'* 

Wä,  g*!l«mese  qlülbe  wäldsmas  lae  äx^edxa  dzeklwise  qa*s  qlEl- 

80  sitledes  lax  ök!wina«yasa  gtnänEme.  Wä, gil'mese  'wi'la  qlElekwe 
öklwina^yas  lae  qlEltsEmdEX  x'ömsas.  Wä,  äl«mese  ^älsxs  lae 
älak*!äla  la  LEqsa  dzeklwise  x'ömsasa  g'tnänEme;  wä,  gil'mese 
gwälExs  lae  qsx'sEmdEX  x'ömsasag'tnänEmasa^wä'wade  qEX'sEmes 
x'ömse.    Wä,   ä^mese   *wPla  äx'aLElödalas   memamasa  g'inänEme 

85  LE^wa  ^el^älas  x'ömsasa  gtnänEme.  Wä,  g'tPmeie  ^älExs  lae 
q!ap!ex*idxa  deg'edayo  dex"  LE'wa  k'ädzEkwe  qa^s  äxtslödes  läxa 
aEmxaakwegtldasa ytxla  g*ets!Ewatsak!wa^xLawesE^was  äbEmpasa 
g'tnäuEmaxs  g'älae  ^äl  mäyoLa,  LE^wa  g'äle  &mäx"*idayosa  g'lnä- 
nEme  LE«wa  deg'Idan&q  la  *wi«la  g'etslä  läq.     HeEm  Legadeda  gil- 

90  dasas  kädzEgwatsIe. 

Wä,  g*il*mese  ^äla  ytkwilayag'öle  eaxElaxa  g'tnäuEmaxs  lae 
hätäqasö^sa  möxsa  plElxElas^Ema.  Wä,  heEmxaawise 'wäxa  häla- 
^Emaxa  mämayöttslla  tslEdäqaxa  aaxsiläxa  tslEdäqaxs  g'älaS 
mäyoLasa  g'lnänEme.      Wä,la  hemEnälaEm  qweloyoweda  'wä'wade 

95  qEX'SEmesa  x'ömsexa  malgü«nälExsa  «näla  qa*s  ^n^elaqe  qEX'Emda- 
yöxs  lae  ^äl  q  lEltsEmtsE'we  x'ömsasa  g'tnäuEme  lälaa  läxa 
mösgEme  'mEküla.     Wä,   g*tl*mese  mösgEmg'ilaxa  'mEküläxs  lae 
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they  stop  putting  on  the  kelp  head-band  aroiind  the  head  of  the  child.  | 
And  after  thiQ  it  is  put  into  the  cedar-bark  ||  box;  and  nothing  is  100 
taken  off  from  all  the  thmgs  belonging  to  the  child,  |  for  they  will  be 
taken  oflf  only  when  it  is  ten  months  old.  | 

As  soon  as  the  child  is  ten  months  old,  the  cedar-bark,  |  the  yellow 
cedar-bark,  and  the  wool  bedding  of  the  child  are  put  |  into  the 
cedar-bark  box;  and  after  the  hair  of  the  child  has  been  singed  off,  H 
and  the  anklets  and  arm-rings  have  been  put  on, — ^for  the  mother  of  5 
twins  I  also  singes  off  the  hair  from  the  head  of  the  child,  and  |  puts 
on  the  anklets  and  arm-rings, — she  goes  and  hides  the  cedar-bark 
box  I  under  the  rock  \mder  which  the  cedar-bark  is  hidden.  | 

This  is  the  custom  of  the  Kwäg'ul,  Näklwaxda'x",  Gwa«sEla,  || 
and  Awik'  !enox".  |         .  10 

The  reason  why  the  long-heads  of  the  Koskimo  and  |  Gwats  lenox", 
G'&plenox",  Liasqlenox",  and  |  l  !aL  iasiqwäla,  and  N&qEmg'tlis&la 
are  diflerent,  is  that  |  the  kelp  head-band  is  kept  on  for  twelve  days 
at  a  time,  imtil  the  girl  ||  is  ten  months  old.  It  is  a  little  different  15 
when  the  child  is  a  boy,  |  for  then  the  kelp  head-band  is  tied  aroimd 
for  ten  days,  |  and  is  taken  off  after  eight  months.  |  The  head  of  the 
child  is  also  rubbed  with  oil  of  the  silver-perch  in  the  same  way  |  as 
the  Kwäg'ul  women  do  with  their  children.  || 

^ät    qEX'sEmäle    x'ömsasa    g'tnäuEmaxa  ^wä'wade    qEX'sEmesa  98 
x'ömse.     Wä,  gil'mese  ^älEmx's  lae  latsloyo  läxa  k'ädzEgwatsle 
g'lldasa.    Wä,  läLa  k"  !eäs  lawo*yo  läxa  «nä:?cwa  ^elgwälasa  g'tnä-  100 
nEme,  ytxs  äl«meLe  lawäLExs  läl  helogwilaLa  g'tnänEme. 

Wä,  gil'mese  helogwilaxs  lae  ^wi^la  lawöyEwe  k'ek'adzEk"  LE'wa 
dexwe  LE'wa  plepalEme  ^e^wälasa  g'tnänEme  qa's  lä  latsIöyo 
läxa  k'ädzEgwatsIe  g'tldasa.  Wä,  g'll^mese  ^äl  tslEX'lttsEmtsE'we 
X'ömsasa  g'tnänEme  LE'wa  kün:^wedEm  ytxs  he«maexa  ytkwilaya-  5 
g'öle  tslEdäq  tslEX'tltsEmdEx  x'ömsasa  g'tnänEme.  Wä,  höEmxaä- 
wis  künifLwetaq.  Wä,  heEmxaäwis  la  qlüläLaxa  k'ädzEgwatsle 
g'tldas  läxa  k'ädzEkIwaase. 

Wä,  heEm  ^ayi'lä'latsa  Kwäkwükwakwe  LE*wa  Näklwax'da'xwe 
LE*wa  Gwa'sEla  LE'wa  Äwik'  lenoxwe.  10 

Wä,  ga^mes  lägilas  ögüqäla  g'tlsg'tltEma  Qösg'imu^wö  LE'wa 
Gwats  lenoxwe  LE«wa  G'&p  lenoxwe  LE*wa  Liasq  lenoxwe  LE*wa 
LlaL  Iasiqwäla  LE'wa  NäqEmg'tlisäla  ytxs  mtdsxsag'tyuwae  ^äläs 
qEX'SEmäles  tslätsläda^Eme  xunö:|c"xa  *wä*wade  qEx'sEmes  x'ömsa, 
lälaa  laxes  helögwllaena'ye.  Wä,  lä  xäLla  ögüqäla  laqexs  bäbagü-  15 
mae,  ytxs  nEqap!£n:^wa^ae 'näläs  qEX'sEmäles  x'ömsaxa  *wä*wade 
qEX'sEmes  x'ömsa.  Wä,  la  malgünältsEmg'ilaxs  lae  äxöyä.  Wä,  la 
heEmxat!  qlEltsEmdayösex  x'ömsasa  g'tnäuEma  dzeklwise  läx  gwe- 
g'ilasasa  Kwäküg'ölaxsEmaxes  xünökwe. 
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20  Now  you  know  why  the  women  of  the  Koskimo  have  long  heads.  | 
All  the  bedding  in  the  cradles  of  the  Koskimo  women  |  and  Kwäg'ul 
women  is  the  same.  Therefore  |  the  moimtain-goat  wool  i8  prized 
highly  when it  is  bought  by  the  Koskimo  women  from  the  |  Kwäg'ul.  !| 

25  The  only  difference  is  in  the  lacing  of  the  child  among  the  Koskimo 
women.  |  They  use  deer-skin,  and  they  cut  a  narrow  strip  |  half  a 
finger-width  wide  and  |  very  long.  Two  pieces  are  cut  off.  After 
they  have  been  cut  off,  |  the  woman  takes  the  back-rest  and  lays  it 

30  down  flat  ||  where  she  sits.  Then  she  takes  the  long  strips  of  thin 
dressed  cedar-withes  |  and  puts  them  on  the  edge  of  the  back-rest, 
in    this  way:  She  takes  the  |  narrow  strip  of  deer- 

it  to  sew  on  at  (1).  |  After  that  she 
the  cedar-withes  and  sews  it  on  at 
she  also  sews  it  on  at  (3),  ||  and  finally 
at  (4).  She  does  the  same  |  at  the  other  edge  of  the  back-rest. 
After  doing  so,  |  she  places  the  back-rest  on  the  back-rest  holder. 
Then  it  is  finished.  |  It  is  called  "deer-skin  rope  sewed  on  to  back- 
rest."  I  This  is  the  old  style  of  the  Koskimo  women.  || 

40  If  a  child  dies,  the  cradle  and  |  the  clothing  are  taken  to  the 
cedar-bark  cave;  but  when  |  the  child  grows  up  to  be  healthy,  they 

20  Wä,  laEms  qlÄl^aLElax  lägilas  gllsgiltEma  tsledäqasa  Gösg'imu- 
xwe.  Wä,  la  ^äxwaEm  «nEmäx'lse  gwel^älasa  xaäpläsa  Qö^- 
tsIaxsEme  LE^wa  Kwäküg'olaxsEme,  ylxs  he*mae  läg'ila  qlEyöxwa 
plalEmasa  «mElxLowaxs  k'ElxwasE^waasa  Gö^tsIaxsEme  läxa 
Kwägule. 

25  Wä,  lex'a^mes  ögüqälaxa  tlEx'ttemag'Exse  läxa  GögütslaxsEme, 
ylxs  lae  äx^edxa  k"  lElx'ewakwasa  ^ewase  qa*s  t  lösödexa  ts!eq!adzowe 
läqxa  kMödEne  läxEns  q!wäq!waxts!äna«yex  yix  ^wädzEwasas.  Wä, 
la  gllsgildzowa.  Wä,  la  malExsa  t!ösa*yas.  Wä,  gll'mese  ^äla 
tslEdäqe  tlösaqexs  lae  äx«edxa  LädEueg'a^ye  qa*s  pax^aliles  läxßs 

30  kiwaelase.  Wä,  lä  äx^edxa  gilsg'tltla  wiswültowe  sElbEk"  dEwexa 
qa^s  k*at!aLElödes  öba^yas  läxäga  ^äleg'a  (fig.)*  Wä,  lä  äx^edxa 
ts!eq!adzewe  k*  lElx'iwakwe  qa«s  tlEmg'aaLElödes  lax  (1).  Wä, 
g'll^mese  gwäla  lae  k'lESElaxa  dEwexe  laö  et!ed  t!Emg*aaLElödEX 
(2).     Wä,   g"ll*mese  ^älEXs  lae  e!ted  tlEmg'aaLElödEx   (3).     Wä, 

35  gil^mese  gwälExs  lae  et!ed  tlEmgaaLElödEx  (4).  Wä,  lä  h§Emxaat! 
^äx«idxa  äpsEnxa«yasa  LadEneg*a«ye.  Wä,  g'il'mese  gwälExs  lae 
päx^Entsa  LädEneg'a'ye  läxa  LädEneg'ex'dEma.  Wä,  laEm  ^äla. 
Wä,  höEm  LegadEs  k'lElx'iwak"  tiEmäk'ägesa  tiEx'tlEmäg'Exse. 
Wä,  heEm  älak'läla  g'tldzEse  ^älaasas  läxa  Gö^tsIaxsEme. 

40  Wä,  g'!l«mese  lE'leda  g'lnäuEme  lae  ^wi4aEm  layowa  xaäple  läxa 
k'ädzekiwaase  LE*wes  gwelgwäla  laxes  ^wäxax'^idälaase.    Wä,  g*tl- 
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keep  the  cradle  and  the  |  back-rest,  and  they  hide  the  clothing  and 
the  I  cedarbark  forehead-presser  in  thecave.     They  keep  ||  the  cradle  45 
in  case  the  first-born  child  shonld  have  a  younger  sister.  | 

Twins.* — They  only  change  the  cradle  when  a  woman  has  twins;  | 
for  if  she  shonld  have  twin-children  after  having  many  other  chil- 
dren,  |  the  cradle  is  put  away.  | 

Then  a  wood-worker  is  asked  to  make  for  the  twins  cradles  ||  with  5 
notched  head-pieces.  Then  the  wood-worker  goes  to  work  at  once  | 
trying  to  finish  the  cradles  with  the  notched  head-boards  j  before  the 
twins  are  four  days  old;  and  when  |  the  cradles  with  the  notched 
head  boards  are  finished,  and  the  twins  are  three  days  old,  |  they 
put  two  feathers  from  the  J|  tail  of  theeagleinto  #ff  10 

two  holesdriUed  in  the  notched  headboard  |  of  the 
cradle,  two  at  each  side,  in  this  way:  | 

Now  the  twins  are  wrapped  up  well  in  |  soft  yellow  cedar-bark  and 
in  red  cedar-bark.  The  faces  of  the  |  twins  are  painted  red,  and  also 
those  of  the  mother  II  and  father.  And  the  father  of  the  twins  must  15 
sit  still;  I  he  is  not  allowed  by  his  tribe  to  do  anything;  he  is  not  even 
allowed  to  get  fire-wood  |  and  water.  His  relatives  |  always  sit 
by  his  side  in  the  house  in  order  to  get   the  fire-wood  |  and  the 

•mese  helEmg'ustft  qlwäxeda  g'tnänEme  lä  axelasE«weda  xaäp  leLE'wis  42 
LadEneg'a'ye.     Wä,   läLa  *wI*laEm   la  qlüläLa  ^elgwälas  LE'wes 
de^we  tlakEma'ye  läxa  k'adzEkIwaase,  yixs  he^mae  läg'ilas  äxela- 
sE'weda  xaäplä  qö  ts!a«yanöx:"Les  g*äle  mäyöLEma.  45 

Twins. — Wä,  lex*a*mes  Lläyowatsa  xaäpläxs  ylkwilae  ylxa  tslE-  1 
däqe,  ylxs  äl*mae  jrlkwilExs  lae  qlEyötwes  säsEme.     Wä,  ä*mese 
g'exasE^weda  xaaple. 

Wä,  lä  g"ag'ö*nasE«weda  g'ttlenoxwe  qa's  xaäpelex  ytkwe^latsläma- 
lEXLa  qeqEXEg"E«yö  xexaapla.  Wä,  hex'*ida*mese  eäx*ideda  g'lt  !e- 5 
noxwe  qaxs  hayalomälae  gwälamasxa  mälEXLa  qeqEXEg'Eyö  xexa- 
äplaxs  k'!es*mae  möplEnela  ylkwi'lEme  g'lnginänEma.  Wä,  g'fl- 
'mese^älamälEXLaqeqEXEg'Eyo  xexaäp  !axs  lae  yüdüxüxsek'Eleda 
ylkwi'lEmeging'lnänEma  lae  Lasedayowedamaemaltslaqeg'a^yöl  läx- 
näxsdEy'asa  kwekwe  läxa  la  maemaldzEk"  sEle  läxa  qeqEXEg'iwa-  10 
*yasa  xexaäp  !exa  g*a  ^äleg'a  (Jig.). 

Wä,  laEm  &Em  q  teq  lEnepsEmlileda  ylkwi^lEmaxa  aßk*  laakwe  tatEl- 
qlwaakwe  de^wa  LE'wa  k'ädzEkwe.  Wä,  la  gomex"sa  ffügum- 
yEma  ylkwPlEme  glnglnänEma.  Wä,  heEmxaäwise  ^äle  äbEmpas 
LE*wes  ömpe,  ylxs  ä'mae  la  sEldela  ömpasa  ylkwi'lEme  ging-fnä-  15 
nEma  ylxs  tiesae  helqlölEm  äxax'sälases  g'ökülöte,  wäx*«ma  lEqwa 
LE*wa  «wäpe  la  k!es  helqlölEm  la  äx'edEq.  Wä,  la'me  heda  löle- 
lAläs  la  hemEnala  kIwämelEq  qa^s  äxexa  'nä^wa  äx«exstsö«sxa  lEqwa 
r  Ji'wa  *wäpe  LE'wa  he'maömase  qaxs  k'Iesae  helqlölsm   a'melas- 

1  See  also  pp.  631-e3£.  ' 
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20  water  and  food  ||  for  the  couple,  and  the  twins  who  belong  to  the 
Salmon,  are  not  allowed  to  have  misfortune  |  —  | . 

As  soon  as  the  twins  that  belong  to  the  Sahnon  are  four  days  old,  | 
when  the  navel-string  comes  off,  they  take  the  cradles  with  the  | 
notched  head-boards,  put  them  down  on  the  floor  one  on  the  right-hand 

25  side  of  ||  another  woman  who  has  been  the  mother  of  twins,  and  they 
put  down  I  the  other  one  on  the  lef  t-hand  side;  and  when  everything  is 
ready,  |  they  put  the  bedding  into  the  two  cradles  with  notched  head- 
boards.  There  is  j  no  difference  between  the  bedding  of  twins  and 
that  of  Single  children.  |  The  only  difference  is  that  a  cradle  with  a 

30  notched  head-board  is  used,  and  that  the  four  ||  feathers  from  the  tail 
of  an  eagle  stand  on  the  |  notched  head-board  of  the  cradle,  and  that 
the  faces  of  the  twins  are  |  always  painted  red  every  fourth  day, 
together  with  the  faces  of  their  parents,  and  that  this  continues  | 
until  the  twins  are  ten  months  old.  | 

As  soon  as  the  woman  who  has  had  twins  before,  finishes  arranging 

36  the  bedding  ||  in  the  cradle  that  was  put  down  at  the  right-hand  side 
of  the  I  woman  who  has  had  twins  before,  she  takes  on  her  arms  |  the 
first-bom  child  belonging  to  the  Salmon.  She  takes  off  the  |  wrap- 
pings  of  yellow  cedar-bark  and  of  red  cedar-bark;  and,  after  taking 
them  all  off,  |  she  takes  the  spUt  kelp  and  puts  it  aroimd  the  head  of 

40  the  child  belonging  to  the  Salmon.  ||  And  this  is  different  in  regard  to 

20  nökwa  hayasEk'äla  LE«wis  ylkwi*lEme  LläLlEyadza^ya  g'tnginä- 
nEma. 

Wä,  g'll*mese  möxsekÜeda  ylkwPlEme  L!äL!Eyadza*ya  g'lngtnä- 
nEme  ylxs  lae  lawäye  ts!EyöxLa*ya.  Wä,  la'me  äx^etsE^weda  mälEXLa 
qeqEXEgEyowe  xexaäpla  qa«s  lä  h&nalPlEma  «nEmexLa  läx  helklo- 

26  tagawalilasa  ögü^la^maxat !  ylkwilayag'öl  tslEdäqa.  Wä,.h&iig'ali*- 
lEma  ^nEmexLa  läx  ^Emxa^awalllas  läx  laena'yas  'wl'la  gwalale 
äxtsl&we  gwel^äläsa  mälEXLa  qeqEXEg'Eyowe  xexaäpla,  ylxs 
k'Ieäsae  ögüx^its  ^elgwäläs  läx  gwel^älasa  *nEmök!wedza*ye 
mayöLEma  lax  ögü^lä  läxt^  qeqEXEgEyowe  xexaäpla  LE'wa  maemo- 

30  tsiaqe  tslEltslElk's  näxsdE^yasa  kwekwaxs  lae  LäLala  läx  äg'iwa'yasa 
qgqEXEg'Eyowe  xexaäpla;  Wä,  he'misa  ytkwelEme  g'tng'lnänEmxs 
lae  hemEnalaEm  ^ümsa  LE^wes  glgaolnokwaxa  maemoxsa  'näla 
lälaa  läx  helögwilax'dEmLasa  ylkwi'lEme  g'ing'inänEma. 

Wä,   gU'mese    gwäla   ylkwilayagöle   tslEdäq   helax  ^el^äläs 

35  öts!&*wasa  'nEmexLa  qEXEg'Eyö  xaäplaxa  ha'ni'le  läx  helk*!ötaga- 
walüasa  ylkwilayagöle  tslEdäqa.  Wä,  gil«mese  gwäla  lae  qlElEÜ- 
laxa  g'äle  mayol'idayö  LläLlEyadze  g'tnänEma.  Wä,  lä  äxödEX 
qlEneplEna'yas  dex"  LE^wa  k'ädzEkwe.  Wä,  g*tl*mese  *wi*l&xs  lae 
&x*edxa  'wä'wade  LEpsaakwa  qa's  qExsEmdes  läx  x'ömsasa  LläLlE- 

10  yadze  g'inänEma.    Wä,  hcEm  ögüqälayösa  ytkwPlEme  g'tnäuEma, 


Digitized  by 


Google 


BOAS]  BELIBFS  AND  CU8T0MS  675 

twins;  |  that  they  do  notput  on  the  head-band  until  the  navel-string  41 
come8  off  on  the  |  fourth  day;  and  after  putting  the  head-band 
around  the  head  of  the  |  child  belonging  to  the  Salmon,  the  woman 
who  has  had  twins  (before)  speaks  |  and  says  (Prayer  for  the  twins) : 
"Q  friend!  ||  that  is  the  reason  why  you  come.  You  come  tobenefit  45 
those  who  have  come  to  be  yonr  |  parents,  and  you  have  come  to 
make  them  rieh  and  to  |  defend  them  against  sickness,  O  friend 
Sabnon!  you,  Supernatural-One!"  | 

As  soon  as  the  prayer  has  been  ended,  she  puts  the  child  belong- 
ing to  the  Salmon  |  into  the  cradle  with  the  notched  head-board, 
and  she  II  foUows  the  way  that  is  done  with  those  who  are  not  twin-  50 
children.  | 

When  this  has  been  done,  she  turns  her  face  to  the  other  |  cradle 
with  the  notched  head-board,  arranges  everything  in  it;  and  after 
that,  I  she  takes  in  her  arms  the  child  belonging  to  the  Salmon,  takes 
off  the  bedding  |  of  yellow  cedar-bark  and  red  cedar-bark;  and  when 
it  is  aU  off,  she  takes  the  ||  spUt  kelp  and  puts  it  around  the  head  of  the  55 
child  I  belonging  to  the  Salmon;  and  after  this  she  puts  it  into  tke  | 
cradle  with  the  notched  head-board;  and  the  woman  who  had  bome 
twins  before  speaks,  |  pressing  with  her  lef  t  band  on  the  ehest  of  the 
child  belonging  to  the  Salmon,  |  and  says  (a  prayer  for  the  second  || 
twin-child  in  the  cradle):  *'0  friend!  I  beg  you,  Supematural-One,  60 
to  I  grow  up  well  with  your  brother,  YäyaxwE*ya,  and  that  you  do  | 

yixs  äl'mae  qEX'sEmtsE*we  x'ömsasexs  lae  lawäye  ts!EyöxLa*yasxa  41 
la  möptEn^w'as  *näla.  Wä,  gfl*mese  ^äl  qEx'sEmdEx  x'ömsasa 
L!äLlEyadza*ye  g'lnäuEma,  wä,  la  yäqlEg'a'leda  ylkwilayagöle  tslE- 
däqa.  Wä,  lä  «neka  (tslElwaqaxa  ylkwi*lEme  gtnänEma):  "Yül, 
qastä,  heqlamaaqös  gäxete  qa's  g'äxaös  5k*anömaxös  g'äxaqös  45 
g'Ig'aölnökwa.  Wä,  he'mes  gäxelös  qa's  q!eq!ömg*ilaösaq";  wä, 
he«mis  qa*s  dadamäyaösaq",  qastä,  mEyöxwa'na,  yüL,  'nawalak".'* 

Wä,  g'll^mese  qlülbe  ts!Elwaq!ena*yas,  lae  qlEltsIötsa  LläLlEya- 
dza*ye  ginäuEm  läxa  qEXEgEyowe  xaäpla.  Wä,  la'me  äEm  nsgEl- 
tE'wex  gwäyi*lälase  qaeda  k*  lese  ylkwi^lEma.  50 

Wä,  g*tl*mese  ^älExs  lae  gwg^Emgilil  läxa  'uEmexLa  qEXEgE- 
yowe  xaäpla  qa's  heü'lälex  ^el^älas.  Wä,  g'fl'mese  ^älExs  lag 
qlElElitaxa  LläLlEyadza'ye  g'lnänEma.  Wä,  lä  äxälax  qlEnepsEma- 
«yasxa  de?"  LE'wa  k'ädzEkwe.  Wä,  g'fl^mese  *wi*läxs  lae  äx'edxa 
LEpsaakwe  *wä*wade  qa's  qEX'sEmdes  läx  x'ömsasa  LläLlEyadza'ye  66 
g'tnänsma.  Wä,  gll^mese  ^älExs  lae  qlEltslötsa  ginäuEme  läxa 
qEXEg'Eyowe  xaäpla.  Wä,  lä  yäqlEga'leda  ylkwilayag'öle  tslE- 
däqa  laxes  LExwälaena'yases  gEmxölts!äna«ye  läx  öb&'yasa  LläLlE- 
yadza^ye  g'tnäuEma.  Wä,  la  'nek'a  (tslElwaqaxa  äle  xaäptsloyo 
ytkwi'lEma):  '*Yül,  qastä,  la'mEn  h&wäxElaLöL  'nawalak"  qa's  60 
wäg'iLös  hehn&lag'llisLöl  ;.e*wöx  «nEmwEyötex  YäyaxwE'ya,  ylx  qa«s 
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63  not  leave  us!  Make  your  parents  happy !  |  for  they  will  always  give 
away  property,  so  that  you  may  always  obtain  |  new  names,  O 

65  Ek  !*  eqElag'  ila !  f riend  Salmon !  ||  you,  Supematural-One !  Do  not  come 
to  bring  us  misfortune !  Come  to  do  good !  You  bring  |  wealth,  you, 
Abalone-Maker !  You  have  come  from  the  sea  to  us  with  your  | 
brother,  Supematural-Salmon,  friend."  | 

As  soon  as  the  prayer  is  ended,  she  puts  on  the  bedding  |  of  yellow 

70  cedar-bark  and  of  red  cedar  bark  and  that  of  wool;  and  ||  after  this 
has  been  done,  she  puts  on  the  cedar-bark  forehead-presser,  and  the 
pülow;  I  and  when  this  has  been  done,  she  puts  down  the  cradle  with 
notched head-board.  She  |  puts  the first one, with  thechild belonging 
to  the  Sahnon,  on  the  |  right-hand  side  of  the  bed  of  the  mother  (of 
the  new-bom   twins) ;  and   she   puts   the  |  other   cradle .  with   the 

75  notched  head-board,  and  the  ||  child  belonging  to  the  Salmon  in  it, 

on  the  left-hand  side  of  the  mother;  |  and  after  the  mother  of  twins 

has  done  this,  she  puts  in  order  the  sleeping-place  |  of  the  twin- 

children  and  of  their  mother.  | 

She  takes  cedar-poles,  not  thick,  and  |  one  fathom  long,  sharpens  || 

80  the  points,  and  drives  them  into  the  floor,  one  of  them  backwards  | 
from  the  place  where  the  heads  of  the  mother  of  twins  |  and  of  her 
husband  are;  and  the  other  one  she  drives  into  the  floor  at  the| 
place  where  their  feet  are;  and  she  drives  one  into  the  floor  |  outward 
from  the  place  where  their  heads  are,  and  the  other  one  outward  from 


62  k'leseLös  aweqlwälaLöl;  wä,  he^mis  qa's  hemEnalamaös  ek!eqEla- 
masxöx  g'Igaölnökwex  qa  hemEnäla'mesöx  'wä'walasdEmxsila  qa 
alegeses  ^.eLEgEmös   yüLaxs    ek*!eqElag'ilaex,    qäst  mEyöxwa'na, 

65  yüL  ^nawalak"  *yak*anömasös  laxes  g'äx'ena'yös  ylxs  ek'anömaaqös 
ylxs  qlömxsalisaaqös  yüL  extslEmg'ila,  yüLaxä  g'äxsalisaex  Lögwa 
'nEmwEyötEk'  'nawalak"  mEyöxwa'na,  qäst." 

Wä,  g"!l*mese  qlülbe  tslElwaqlena'yas  lae  mamelalas  'wäxax'idäla- 
asasa  de^cwe  LE'wa  k'ädzEkwe  LE«wa  plalEmö.     Wä,  gtl'mese  ^ä- 

70  Iexs  lae  äx'äLElötsa  dex"  tläk'Emes  LE'wis  helEwab&'ye.  Wä, 
gil'mese  gwäla  lae  k'agililaxa  qExEgEyowe  xaäpla,  ytxa  gälö 
qlEltslödaatsesa  LläLlEyadza^ye  glnänEma  qa^s  lä  kägalilas  läx 
helk* lödEnöLEmalitas  küle^lasas  äbEmpas.  Wä,  lä  kägllilaxa 
«nEmexLa  qEXEg'Eyowe  xaäpla,  ylxa  äle  qlEltslödaatsesa  LläLlEya- 

76  dza*ye  glnänEma  qa«s  lä  k'ag'alilas  läx  gEmxanöLEmalilas  äbEmpas. 
Wä,  gtl^mese  gwäla  ylkwilayag'öle  tslEdäqa  lae  eax'edEx  küle^la- 
sasa  LläLlELlEyadza^ye  g'inginänEm  LE'wes  äbEmpe. 

Wä,  lahmes  äx*edxa  mötsiaqe  dzE*sEqwaxa  k'Iese  LESLEkwa.    Wä, 
lä  ^näl*nEmp!Enk'  läxEns  bäLäqe  äwäsgErtiasas.     Wä,  lä  dzödzox"- 

80  bEndEq  wiletä^yas.  Wä,  lä  dex'walilasa  «nEmtsIaqe  läxa  äLödEtä- 
lilasa  kü*le*lasasa  ylkwile  tslEdäqa  LE^wis  LläL!ELlEyadza*ye  sä- 
sEma  LE'wis  lä*wünEme.     Wä,  lä  etled  dex*wa*10asa  *nEmtslaqe  läx 
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where  their  feet  are;  ||  and  after  this  has  been  done,  she  takes  an  85 
olachen-net  and  |  hangs  one  corner  to  the  top  of  the  rear  post  at  the 
head,  |  and  she  hangs  one  corner  to  the  rear  post  at  the  foot  of  the 
bed;  and  |  after  this  has  been  done,  she  takes  red  cedar-bark  and 
measures  off  two  spans.  |  There  she  cuts  it  oflf.    She  ||  splits  it  into  90 
narrow  strips.    After  she  has  spUt  them,  she  |  folds  them  m  the 
middle,  and  hangs  them  to  the  net  |  which  has  been  hung  up.     They 
are  placed  two. spans  apart.  |  When  she  reaches  the  end  of  the  bed  of 
the|  mother  of  the  twins,  she  puts  them  in,  two  spans  ||  under  the  95 
first  row.    There  are  four  rows  of  red  cedar-bark.  |  Then  she  takes 
the  tail  of  a  white-tailed  eagle,  pulls  out  the  feathers,  |  and,  when 
she  has  them  all  off,  she   takes  spim  nettle-bark.  |  This  is  used 
to  tie  on  the  feathers,  which  are  hnng  between  the  |  red   cedar- 
bark,  in  this  way:      1 1 ai aia.| AiiklAM      ^^^  ^*  ^®  done.  ||  Then  she  100 
takes    two   thin      UtXi^^  poles  and  puts  them  across 


the   two  I  posts      |)|^^|^|^j(^^  over   which    the    net   has 

been   hung,   and  she  places  the  |  other  pole 

over  the  outside  posts.     Then  she  takes  a  new,  |  large  mat  and  places 
it  across  as  a  roof ,  and   she    also  puts  a  new  |  mat  at  each  end 


wälalaasas  g'ög'Egüy&s.    Wä,  lä  etied  dex«wa*lilasa  <n£mts!aqg  lax  83 
LläsödEtä'yas;  wä,  lä  etIed  d6x'wa4ltasa  ^Emtslaqe  lax  Lläs'aliias 
g'ög'Egüy&s.     Wä,  g"ll*mese  gwäle  äxa'yas  lae  äx^edxa  plEgway&xa  85 
dzäxün  qa's  gexütödes  äpsEnxa*yas  lax  öxtä'yasa  äLödEtälfle  Lama. 
Wä,  lä   ge^^wütöts   &psEnxa*yas    läxa    Lämasa  ö^"sidzälile.     Wä, 
gil^mese  ^äla  lae  äx'edxa  LläjjEkwe  qa*s   bäl*idesa  ma^plsnk'as 
äwäsgEmase  läxEns  q ! wäq  !wax'  ts  !äna*y axs  1  ae  t  lös'idEq .  Wä,  lä  dzE- 
dzExs'EndEq  qa  t!elts!Eq!astowes.     Wä,  g'll^mese  ^ät  dzExaqexs  90 
lae  bEs'idEq  qa  naEn^EXLäles.    Wä,  tetEgüdzödälas  läxa  p  lEgwayo 
la  ^e'wila.    Wä,  la  maemalplEnk'g    äw&la^&laasas    läxEns    q!wä- 
q!wax'ts!äna*yex.   Wä,  g'tl'mese  läbEndEx  'wäs^Emasasa  kü'lelasasa 
ylkwfle  lae   etledxa   malplEnk'e  läxEns  q!wäq!wax*ts!äna*yex  läx 
ba^neLEläses  g'äle   äxa'ya.     Wä,  lä  mötsIa^E'nakülaxa  Llä^Ekwe.  95 
Wä,  lä  äx'edxa  naxsdE'yasa  *mEl*mElba  kwekwa  qa's  nexftlexä  tslEl- 
tslElk'as.     Wä,  g'll'mese  ^wPlämasqexs  lae  äx^edxa  mEdEkwe  gün. 
Wä,  he^mis  la  ytLEmsexs  lae  tetak'odalasa  tslEltslElk'e  läx  äwä^awa- 
«yasa  Llä^Ekwe  ga    gwälega    {fig.),    Wä,   la*mö  ^äla.     Wä,  la 
äx'edxa  maltsiaqe  wiswül  dzöxüma  qa's  k'ädEtödes  läxa  maltsiaqe  100 
j^^Läma  ylx  la  gexüt&laxa  plEgwayowe.    Wä,  la  k'adBtötsa  *nEm- 
tslaqe  dzö^üm  läxa  Lläsalile  LeLäma.     Wä,  la  äx'edxa  tslEx'ase 
'wälas  le*wa*ya  qa's   LEpEylndes  läq   qa  sälas.     Wä,  tsletslEX'as- 
'Emxaäwise  'näl'uEm  leEl*wa*ye  säsEba'yas  'wäx'sba'yasa  kü'le'lasa- 
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5  of  the  bed  of  the  ||  mother  of  the  twins  and  her  Salmon  children. 
After  this  has  been  done,  |  she  takes  eagle-down  and  puts  it  on  the 
red  cedar-bark,  |  and  the  feathers  which  hang  from  the  net  on  the 
rear  of  the  wall  of  the  bedroom.  | 

When  this  has  been  done,  she  takes  the  af  ter-bbth  of  the  twins 
and  washes  it,  so  that  all  the  blood  comes  off;  and  after  doing  so. 

10  she  II  hangs  it  up  near  the  bed  of  the  |  mother  and  of  the  twins;  and 
she  takes  the  wrapping  of  the  children,  and  |  puts  it  into  the  cedar- 
bark  box,  which  she  places  at  the  |  outside  of  the  head  of  the  bed 
that  she  made  for  the  mother  of  the  twins,  for  that  is  the  name  of 
the  I  bed  of  the  twin  mother  and  of  her  children.     When  this  has 

15  been  done,  the  ||  woman  who  has  had  twins  before  speaks,  and  says 
to  the  mother  of  the  new-born  twins  and  her  |  husband,  to  her  who 
is  still  sitting  on  the  floor  where  she  gave  birth  to  the  |  twins  near 
the  fire  of  the  house,  and  she  says:  |  "  Now,  take  care,  friends !  for  you 
will  take  up  in  your  arms  these  |  cradles  with  the  supernatural  ones, 

20  when  you  go  to  this  house  which  I  made  for  them;  for  you  ||  will 
really  take  care  of  both  of  those  whom  you  have  obtained  by  good 
luck,  your  |  friends,  so  that  they  can  not  complain  of  us  if  they  should 
get  sick.  I  I  sa}^  so,  that  you  may  do  everything  in  the  right  way.  |  (I 
mean  that  the  Salmon  children  are  jealous;  |  for  it  kiUs  one  of  the  || 

25  twins  if  one  if  them  is  treated  well.  And  |  the  one  whom  you  do  not 
treat  well  will  become  weak  at  once,  go  away,  and  leave  behind  his  | 


6  sa  ytkwöe  LE«wis  LläLlELlEyadza^yö  säsEma.  Wä,  g*ll*mese  ^Üex«: 
lae  &x'§dxa  qEmxwäsa  kwekwe  qa's  qEm^*wides  läxa  LläLlE^Eküla 
LE«wa  tslEltslElkiläsa  la  k'!ögwig*alil  plEgwa^yös  kü«le*lasa. 

Wä,  gil'mese  ^älsxs  lae  äx^edxa  maenasa  ylkwI*lEme  gtnginä- 
uEma  qa's  aek*!e  ts!öx«widEq  qa  *wi*l&wes  Elkwa.     Wä,  gH'mese 

10  gwäl  tslöxwaqexs  lae  gexwalilas  läxa  'nExwäla  läxa  kü'lelasasa 
ylkwile  LE^wis  säsEme.  Wä,  lä  äx^edxa  q  lEnepEmx'däs  qa*s  &x- 
tslödes  läxa  k'ädzEgwatsIe  g'tldasa,  Wä,  lä  häng'alilas  läx  LläsödE- 
tälilases  äxa*ya  ylkwPlatsIe  g'aelasa,  qaxs  hö'mae  LegEms  kü'le- 
'iasasa  ylkwile   LE'wis  säsEme.     Wä,  gil*m6se  ffwäla,  laeda  ylkwi- 

15  layag'öle  tslEdäq  yäq!Eg*a«la.  Wä,  la  *nek*a  läxa  ytkwite  LE'wis 
lä'wünEmaxs  he'mae  klüdzile  mayoLelasasa  ytkwilasa  ma^lökwe 
ylkwi'lEms  läxa  «uExwanälise  läx  lEgwilasa  g'ökwe.  Wä,  lä  *nek*a: 
"WägÜ  la  yäLläLEx  *ne*nEmök"  qa's  *nEmäx*^ida*meLös  qlElElflid- 
xa  xexaäptsläla  ^nä^nawalakwa  qasö  g'äxL  läxg'tn  g'ökwelek*  qaöx, 

20  qaxs  älak"  laliLaqös  «nEmälal  aek'ilal  qaöxs  wäwalk*ina«yaqös,  *nö'nE- 
qaxsmök",  qa  k'  leäses  q lEmk"  lälayöltsöx  qö  lelagülx^gdlaxö.  Wä,  he- 
»mesEn  läg'ila«nex*  qa^s  walEmk*älaxda*xwaös  aök'ila  laxes  *näxwa- 
Laös  ^ayi^lälasLEq".  (HedEn  «ne^nak'ile  jtxs  ödzE^Emak'aexwa 
L!äL!Eyadza*yex  ginglnäuEma,  ytxs  he'mae  g'ayalatsa  «nEmökwe 

25  läxa  ylkwI'lEme  ginginänEmxs  aek'ilasE'waexa  «uEmökwe  qa*s  he- 
x'ida'mes   lelagülx'idaxa    k'Iese   aek'ilasE'wa    qa*s    lä    löwahitses 
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brother,  and  will  go   home   to   the  Salmon   tribe  from  which  he  27 
came.)  |  That  is  what  I  mean,  friends !  that  you  may  take  gooA  care 
of  those  I  whom  you  obtain  by  good  luck/'     Thus  says  the  woman 
who  has  had  twins  before,  ||  to  the  woman  and  her  hnsband.  |  30 

As  soon  as  her  speech  is  ended,  the  young  mother  of  twins  |  and 
her  hnsband  arise,  and  both  take  up  at  the  same  time  the  cradles 
with  the  notehed  head-boards.  |  Together  they  go, — the  woman  who 
has  had  twins  before  and  |  husband  and  wife, — sideby  side, -going 
towards  the  bed  in  the  room;  ||  and  when  they  reach  it,  they  put  35 
down  the  cradles  on  each  side  of  the  |  place  where  the  mother  of  the 
(new-born)  twins  is  going  to  lie  down.  Now  she  lies  down  between 
the  twins,  |  and  her  husband  sits  down  near  her  bed.  |  After  this 
the  woman  who  has  had  twins  before  takes  a  rest,  for  they  |  never 
pass  four  days  without  changing  the  ||  kelp  head-bands  of  twin-  40 
children.  | 

When  ifour  days  have  passed,  the  woman  who  has  had  twins 
before  unties  |  the  head-band  of  the  twin-children.  She  takes  | 
perch-oil  and  oils  their  heads  and  |  also  their  bodies.  When  the 
heads  of  the  twin-children  are  soaked  with  perch-oil,  ||  she  takes  the  46 
kelp  head-bands  and  |  puts  them  around  their  heads,  with  the 
right  tightness;  |  and  after  she  has  done  so,  she  paints  their  faces. 
She  paints  them  both  in  the  same  way,  |  and  she  also  puts  the  same  | 


•nEmwEyöte  qa's  lä  nä*nakwa  laxes  g*a'ya*nakülase  mäesila.)     Wä,  27 
yü'mesEn  *ne*nak"iJö 'ne'nEmök"  qa's  ft'meLös  yäL!&l   laxes   aekü- 
lasLaös,  qaös  wa^walk'ina^yex,'*  «nex'*lagda  ytkwi'layagöle  tslfidäqa 
läxa  ylkwile  hayasEk'&la.  30 

Wä,  g'tl'mese  qlülbe  wäldEmas  lae  *nEmäx*1d  La?*ülileda  jrlkwilö 
hayasEk'äla  qa's  *nEmx*'ide  däg'ililaxa  qeqEXEg'Eyö  xexaäp!aqa*s 
lä g'älag'iwäleda  ylkwilayagöle  tslEdäqa.  Wä,  la 'uEmä^öLEmäieda 
yikwile  hayasEkälaxs  lae  ^üyölEla  laxes  kü*le*lasLe.  Wä,  g'll- 
*mese  läg'aa  läqexs  lae  «nEmx'id  h&ng'alllas  lax  *wäx'sanödza*yas  35 
kü*le*lasLasa  ylkwile.  Wä,  la'me  külkwagödxes  ylkwi'lEme.  Wä, 
ä'mes  la  kiwäg'alile  lä'wünEmas  läxa.'nE:5:wälalile  läxa  kü'le'lase. 
Wä,  la*me  ^äl  läxeq  yäwas*ideda  ylkwi'layag'öle  tslEdäqa,  qaxs 
k'Iesae  häyäqax  möplEnxwa'sa  LläLlEyadza'ye  qEX'sEmäles  x'öm- 
saxa  ^wä*wade.  40 

Wä,  gil'mese  möp!Enxwa*sa  g'äxaasa  yikwllayag'öle  tslEdäq  qwe- 
lödEx  qEX'sEma'ya  x'ömsasa  LläLlELlEyadza^ye;  wä,  la  äx*edxa 
dzekiwese  qa's  qlEls^ides  lax  x'ömsasa  LläLlELlEyadza^ye.  Wä, 
lä  ögwaqax  öklwina'yas.  Wä,  gll^mese  LEqasa  dzekiwese  x'ömsasa 
LläLlELlEyadza'yaxs  lae  &x«edxa  'wä'wade  qEX'sEmes  x'öms  qa^s  45 
qExsEmdes  lax  xömsas.  Wä,  la  hel^äle  lEk!ütälaena*yas.  Wä, 
g'tl'mese  ^älExs  lae  gums*idEx  g'ö^ma'yas  'uEmäla  LE'wa  *nE- 
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painting^on  the  faces  of  the  mother  and  father;  that  is,  two  bands 

50  niniting  across  the  eyes,  ||  one  beginning  at  the  end  of  the  eyebrows 

and  passing  the  ends  of  the  |  eyes  to  the  lower  end  of  the  cheeks,  the 

other  across  the  |  middle  of  the  eyes  down  to  the  lower  end  of  the 

cheeks.^  |  After  this  has  been  done,  she  puts  the  children  into  the 

cradles;  |  and  the  woman  who  has  had  twins  before  comes  back 

55  every  four  days  to  ||  untie  the  head-bands  of  the  twin-children,  and  | 

to  oil  with  perch-oil  their  heads  and  bodies.  |  This  continues  for  four 

months.  | 

After  four  months  she  stops  putting  the  head-bands  around  the  i 

60  heads  of  the  twin-children.    All  the  time  ||  the  faces  of  the  children 

and  of  their  parents  are  painted  with  ochre,  until  the  twin-children 

are  ten  months  old.  |  MosÜy  the  |  children  continue  painting  with 

ochre  even  when  they  are  grown  up.  |  That  is  aU  about  this.  | 

I  did  not  talk  about  this.     When  the  woman  who  has  had  twins  || 

65  first  puts  the  twin-children  into  the  cradles  with  the  notched  |  head- 
boards,  when  they  are  four  days  old,  another  person  who  has  had 
twin-children,  a  man,  |  is  caUed  to  come  and  sit  down,  and  the  | 
nimiaym  of  the  father  of  the  (new-bom)  twin  children  is  caUed  to.  | 

70  come  into  bis  house.  When  they  are  aU  inside,  ||  the  chief  of  the 
nimiaymof  the  father  of  the  (new-born)  twins  speaks,  |  and  says:  | 

48  mök".  Wä,  la«me  ^uEmax'lse  ^msa^yas.  Wä,  heEmxaäwise  ^äla 
ffümsa^yasa  äbEmpas  LE'wis  ömpe,  ylxs  LäLExstälaaxa  maemaltsiaqe 

50  g'äg'lLElaxa  ^nemtslaqe  güms  lax  öba'yas  aEnas  la  'wäbEndälax 
gE^yagEsas  läg'aa  läx  bEnba^yas  &wödza*yas.  Wä,  lä  uExsEmdälaxa 
^nEmtsIaqe  ^ümse  läx  gE'ya^Esas  g'äx'aLEla  läx  bEnba*yas  äwö- 
dza'yasga  ^älega.*  Wä,  g'll^mese  gwälExs  lae  xaäptslöts.  Wä, 
hemEnaia   g'äxeda    yikwllayag'öle    tslEdäqxa    möp!Enxwa*se  qa^s 

66  qwel^ödex  qEx'sEma^yas  x'ömsasa  LläLlELlEyadza'ye  g'tng'lnänEma 
qa's  qlEls^idesa  dzEkIwese  läx  x'ix'ömsas  LE^wis  eök!wina*ye.  Wä, 
lä  mösgEmg'ilaxa  *mEküla  he  ^eg'ile. 

Wä,   gtl^mese    mösgEmg'ilaxa  «mEküläxs  lae  gwäl  qEx'sEmäla 
xömsasa  L!aL!EL!Eyadza*ye.     Wä,   läLa   hemEnälaEm  gümsasö'sa 

60  gügüm^yEme  LE'wis  g'ig'aöhiökwe  läg'aa  laqexs  lae  helogwilaxa 
LläLlELlEyadza^ye  glngfnänEma.  Wä,  'näl'UEmp lEna  hemEnä- 
la'ma  g'lng'lnäuEme  gümsasä  ^güm^ysmaxs  wäX'*mae  la  q!ülsq!ül- 
yakwa.     Wä,  laEm  gwäl  läxeq. 

Wä,  Ieu  k*  !es  ^ä^ex*sEx*«id  läqexs  g*ll*mae  ^äla  ylkwilaya- 

65  g'öle  tslEdäq  xaaptslötsa  yikwFlEme  g'tng'inänEm  läxa  qeqEXEg'E- 
yowe  xexaäplaxs  lae  möxsek'llaxs  lae  Le'lälasE^weda  ögü^la  ylkwi- 
layag'öle  bEgwänEma  qa  g'äxes  kiwaela.  Wä,  la  *wi*la  Le*lälasE- 
'we  'nE^memotasa  ömpasa  ylkwi*lEme  LläLlELlEyadza^ya  qa  g'äxes 
«wMaßLEla  läx  gökwas.     Wä,  giUmese  *wPlaeLExs  lae  yäq!Eg'a«le 

70  g'Tg&ma'yasa  «nE'memotasa  ylkwile  bEgwänEma.     Wä,  la*me  'nek'a: 

i  On  each  aide  of  the  face  one  vertical  llne  ninning  from  the  outer  end  of  the  eyebrows,  and  one  from 
the  middle  of  the  eyebrows  down  to  the  level  of  the  mouth. 
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"This  is  the  reason  why  you  were  called  to  come  into  the  house  of  72 
the  twins,  |  that  you  may  make  a  dance  for  these  children  belonging 
to  the  Salmon,  for  |  we  will  let  our  world  know  about  these  who  came 
from  the  sea,-  from  the  house  of  Swhnmer  (the  Sahnon).  ||  We  will  75 
take  these  supematural  ones  who  belong  to  the  Salmon  out  of  this 
house.  I  Now  he  shall  carry  them  in  his  arms."  Thus  he  says,  and 
calls  the  name  of  the  |  man  who  has  had  twins  before,  and  he  also 
calls  a  woman  who  has  had  twins,  whom  he  calls  |  his  wife,  although 
the  I  man  who  has  had  twin-children  may  not  be  her  husband.  || 

As  soon  as  his  speech  is  ended,  the  man  who  has  had  twin-children  |  80 
goes  to  where  the  woman  who  has  had  twin-children  is  seated,  |  and 
for  a  Short  time  they  act  as  though  they  were  husband  and  wife.  He 
asks  for  ochre  |  and  eight  tail-feathers  of  an  eagle.  |  Then  the  eider 
brother  of  the  (new-bom)  twin-children  ||  is  called  by  the  man  who  85 
has  had  twin-children  before  to  come  and  sit  down  by  his  side  |  and 
by  the  side  of  the  woman  who  for  the  time  being  acts  as  his  wife.  | 

When  Salmon-Head,  the  eider  brother  of  the  twins,  comes,  he 
sits  I  down  with  them,  and  they  paint  themselves  with  ochre, — the 
three  (the  man  and  the  woman)  |  and  Salmon-Head,  for  this  is  the 
name  of  the  woman's  child  ||  born  before  she  has  given  birth  to  twins.  |  90 
As  soon  as  a  woman  gives  birth  to  twins,  |  the  name  of  her  eider 
child  is  Salmon-Head :  and  if  the  child  born  before  the  twin  children 


'*  Ytxs  häe  Le^lälag'il  qa  g'äxes  *wi*laeLEla  läxa  ylkwPlatsle  g'ökwa  72 
qa's  wäg'i  kwexElaxa  LläLlELlEyadza^ye  g'tng'inänEma  qEns  wäg'i 
nelalxBns  'nälax  yisa  g'äxs'alisex  g'äx'^Id  la  g'ökwas  memEyoxwa^na. 
Wä,  la'mesEns  l&wilsaltsöxwa  LläLlELlEyadza'yex  'nä'näwalakwa.  75 
Wa,  la'mesöx  qlElElaLöx,*' *nex'  ^^x*edEx  Le^Emasa  jrlkwilayag'öle 
bEgwänEma.  "Wä,  jru'mesöx  ^EUEmaxs''  *n§x*  Lex'edEx  Le^Emas 
^EUEmasxa  jrtkwilayag'öle  tslEuäqa,  yixs  wäx'^mae  k*  !es  lä'wadEsa 
ylkwilayag'öle  bEgwänEma,  'nek'e. 

Wä,  gil'mgse  q!ülb§  wäldEmas  lae  h§x'*ida*ma  ytkwflayag'öle  80 
bEgwänEm  q!ap!egalll  LE*wa  ytkwilayag'öle  tslEdäqa.  Wä,  la'me 
yäwas'Id  hä^yasEk'ögwalila.  Wä,  la^me  däk'Ialax'da'xüq  gü^üm^yE- 
ma  Lo'  matgünahslaqa  tsIsltslElk'sa  naxsdE^yasa  kwel^e.  Wä, 
he'mise  'nöläsa  ylkwi'lEme  l  !äL  !el  lEyadze  g'tng* tnänEma.  Wä,  la'me 
Le*lälasö*sa  yikwilayag'öle  bEgwänEm  qa  g'äx6s  k!wägililaxa  85 
ylkwilayag'öle  bEgwänEm  LE*wis  yäwas'ide  ^EUEma. 

Wä,  g'll*mese  g'äxe  Hex't  !a*ye  ylx  ^öläsa  LiäLlEL'.Eyadza'ye  k!wä- 
g'tläaq.  Wä,  läx'da'xwe  ^üms'itsa  ^^m«yEme  laxes  yüdukwae 
la  Lö*  Hex*t!a'ye,  qaxs  he'mae  Le^Emsa  g'älagawa'ye  mäyoLEmsa 
tslEdäqaxs  k'les'mae  ylkwila.  Wä,  la  et!ed  bEwe:|^*wida.  Wä,  90 
gil'mese  mäyöl*itsa  ma'lökwes  yikwi'lEme,  wä,  la  hex**idaEm  la 
^^ade  «nöläses    Hex't!a*ye,  wäx'e  ts!äts!ada^Eme  'nöläsa  yekwi- 
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93  is  a  girl,  her  name  is  Salmon-Head-Woman.  After  |  they  have  Imh^h 
painted,  they  put  red  cedar-bark  aroiind  the  heads  of  the  thren 

95  children;  and  ||  then  the  man  who  has  had  twin-children  beforo 
takes  eight  |  tail-feathers  of  the  eagle,  and  puts  one  over  the  middle 
of  the  forehead  in  the  |  red  cedar-bark  head-ring  of  Sahnon-Head, 
and  he  puts  one  in  the  head-band  behind;  |  he  puts  one  over  the 
forehead  of  the  woman  who  acts  as  his  wife,  (  and  one  behind. 
There  are  two  on  her.  Then  he  does  the  same  on  his  own  head-band 
200  as  he  did  with  the  woman  ||  who  acts  as  his  wife.  Then  he  asks  for 
eagle-down;  |  and  when  it  has  been  given  to  him,  he  j  takes  it  and 
scatters  it  so,  that  the  down  is  fine;  and  |  after  doing  so,  he  puts  it  on 
Sahnon-Head;  and  after  |  putting  it  on,  he  puts  it  on  the  younger 
5  brothers  of  Sahnon-Head,  the  ||  two  twins.  And  after  he  has  put 
down  on  them  |  he  puts  down  on  the  woman  acting  as  his  wife,  and 
finally  on  himself .  |  After  he  has  done  so,  he  and  the  woman  who  acts 
as  his  wife  arise,  |  and  he  calls  Sahnon-Head  to  stand  between  them. 
Then  |  the  man  who  has  had  twin-children  speaks,  and  says:  || 

10  "Stand  up,  friends!  and  let  us  go  out  and  |  foUow  the  ruJes  of 
Sahnon-Chief !"  Thus  he  sajrs.  And  all  stand  up.  |  They  all  have 
on  the  one  side  of  the  |  cedar-bark  head-rings  a  tail-feather  of  the 

15  eagle,  |  and  four  feathers  are  on  the  head-band  of  the  ||  parents  of 


93  *lEme  g'tngtnänEma  la  LegadEx**its  Hex'tlega.  Wä,  gil^mgse  gwäl 
gümsaxs  lae  «näxwa  qEX'tmtsa  Llä^Ekwg  laxes  yüdukwae.     Wä,  lä 

95  äx'edxa  ytkwilayagöie  bEgwäuEmxa  matgu'näHsIaqe  tslEltslElksa 
naxsdE*yasa  kwekwe.  Wä,'la  Lläg'Eyötsa  ^Emtslaqe  lax  nsqewa- 
«yas  L!ägEkimia«yas  Hextla'yö.  Wä,  lä  LlaäplEntsa  'n£mts!aqe 
laxaaq.  Wä,  lä  Llag'Eyötsa  *nEmts!aqe  laxes  ^EUEmböla.  Wä,  lä 
LlaäplEntsa  maltsiaqe  läq.  Wä,  hfiEmxaäwise  ^äle  häsaqe  la 
200  ^älaatse  gEUEmböla.  Wä,  lä  däk'  lälax  qEm^wäsa  kwökwe,  ylxa 
ytkwilayagöle  bEgwänEma.  Wä,  lä  ts!äsö*8ä  qEmxwa.  Gil«mese 
däx'*idqexs  lae  k!ülk!ülpsälaq  qa  äm'ämayastowesa  qEmxwa.  Wä, 
g*ll*mese  gwäla,  lae  qEmx*widEx  Hex*t!a*ye.  Wä,  gil«mese  gwäl 
qEmxwaqexs  lae  qEmx^widEx  ts!äts!a*yäs  Hex't!a*yexa  ma'lökwe 
5  ylkwi*lEm  LläLlELlEyadza^ya.  Wä,  g'il'mese  gwäl  qEmxwaqexs  lae 
qEmx^widxes  gEnEmböla.  Wä,  gil*mese  gwäla  lag  qlülx's'Em  qEm- 
x^wida.  Wä,  gil'mese  gwäla  lae  La^'ülil  LE*wis  j^EUEmböla.  Wä, 
la  Le^lälax  Hext!a*ye  qa  las  LäLExwaweq.  Wä,  lä  yäq!Ega«leda 
ytkwilayag'öle  bEgwänEma.     Wä,  la  'nek'a: 

10  " Wäg'Ü  la  qlwäglllLEX,  *ne*nEmök",  qEns  lälag'il höqüwülsL  qEns 
nä^naxbaamex  wäldsmas  mäesilä,'*  'nExlaexs  lae  *nEmäx'*id  q!wä- 
gllüeda  'näxwa  bebEgwänEm  la  'näxwa  LäLanälis  qeqEX'Ema'ye 
L!ägEx"xu  'nal^nEmtsIaqe  tslEltslElk'asa  naxsde'yasa  kwekwe. 
Wä,  la  maemotslaq  tslEltslElk'e  q !waq Iwanä'yax  qEx'Ema'ye  Llä- 
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the   (new-bom)    twins.    Then  the  parents  who  had  twin-childn^n    1/) 
before  |  take  up  the  cradles  with  notchod  head-boards.    And  their 
leader  is  |  Salmon-Head,  who  is  followed  by  his  father;  and  last  by 
his  mother.  |  Then  foUows  the  man  who  has  had  twin-children  before; 
and  I  next  to  hini;  the  woman  who  acts  as  his  wife;  and  behmd 
follow  II  all  the  men.    They  go  out  of  the  house  of  the  twin-children.  |     20 
Salmon-Head  and  those  next  to  him —  |  that  is,  the  father  of  the 
(new-bom)  twins,  and  behind  him  the  mother  of  the  (new-bom) 
twins, — that  is,  |  the  parents  of  Salmon-Head.    Next  to  them  is  the 
man  who  had  twin-chüdren,  |  who  is  carrjdng  one  of  the  twin-children 
in  its  cradle  with  the  notched  head-board ;  ||  and  next  to  him  foUowshis    25 
wife  with  the  |  other  cradle  with  the  notched  head-board  and  the 
other  twin-child  in  it;  |  and  behind  them  goes  the  nimiaym  of  the 
father  of  the  yoimg  twins.  |  Now,  Salmon-Head  tums  to  the  |  right       ^ 
when  he  comesoutof  the  doorof  the  house,  ||  and  the  whole  number    30 
foUow  him;  and  when  they  come  to  the  space  between  |  the  house  in 
which  the  twins  were  bom  and  the  next  one,  they  walk  through  the 
passage,  \  come  out  behind  the  house,  and  they  walk  behind  the  house 
in  which  the  twins  were  bom.  |  They  come  out  at  the  right-hand  side 

of  the  house  |  in  this  way :    ;- ♦    Then  they  walk  along  the  front 

of  the  house  from  which   i  j  they  started,  ||  and  walk  (past)  |    35 

the  house  in  which  the  twin-  || f \\  children   were   bom    and    the 

next  house,  and)   through   '^•--- '   the     passage    between    (that 


gE?"sa  ylkwile  h&'yasEk&la.  Wä,  la^me  qlElElileda  yeylkwilaya-  15 
gölxa  «näl'nEmexLa  qeqEXEgEyowe  xgxaapla.  Wä,  la  gälagiwa'ye 
Hex*t!a*yg.  Wä,  lä  mäk'tle  ömpaseq;  wä,  lä  ElxLa*ye  äbEmpa- 
seq;  wä,  he*mis  la  mäk'Eleda  ylkwilayag  öle  bEgwänEmq.  Wä, 
la'mes  mäk'tle  ^EUEmboläseq.  Wä,  la*mese  «wl'la  la  ElxLa^ya 
'nä^wa  bebEgwänEmqexs  lae^  höqüwEls  läxa  ylkwi'latsle  g'ökwa.  20 
Wä,  lä  he'naküle  g'älaba'yase  Hex'tla^ye  LE'wa  mäktläq  yixa 
ylkwile  bEgwänEmq.  Wä,  la  ElxLa'ya  ytkwile  tslEdäqa,  ylx  g  ig'a- 
ötnökwas  Hex't!a*ye;  wä,  he*mis  mäk'llaqexa  ytkwilayag'öle  bE- 
gwänEma  laxes  k'alaena'yaxa  xaäptslälasasa  LläLlEyadza^ya  qExE- 
g'Eyowe  xaäpla.  Wä,  la  mäk'tlaqes  ^EUEme  ögwaqa  k'älaxa  25 
*nEmexLa  qEXEg'Eyowe  xaäpla  xaäptslälatsa  *nEmökwe  LläLlEya- 
dza«ya.  Wä,  he*mis  la  Elxt.a*yaa  'uE^memotasa  ytkwile  bEgwänE- 
ma.  Wä,  la'me  hegEm*naküle  Hex'tla^ye  läx  ^ägawa'yaasases 
helk"!ölts!äna'yaxs  gälae  läwEls  läx  tlEx'lläsa  ytkwi'latsle  g'ökwa. 
Wä,  lä  qäs'id  *wi«la  laxes  'wäxaase.  Wä,  g*ll*mese  lägaa  läx  äwäga-  30 
wa^yasa  ylkwi*lats!e  g'ökwa  LE«wis  äpsälase  lae  qäqEsölsaq  qa's  lä 
nela  läx  äLanä'yasa  göküla.  Wä,  g'äxe  äLak'axa  ylkwi«lats!e 
g'ökwa.  Wä,  g'äxe  nel*id  läx  h§l*k!ödEnwa*yasa  yikwi*lats!e  g'ökwa; 
g'a  ^äleg'a  (fig.),  Wä,  g'äxe  Lläsanödälaxes  g'äg'llilase  g'ökwa 
qa's  lexat!  qäqESElsa  äwä^awa'ya  ^Emxa^awalase  g'ökwa.     Wä,  la    35 
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36  and  the  next)  house  to  the  lef t,  and  |  do  the  same  as  they  did  with 
the  first  one.    In  this  way  they  go  aronnd  four  houses  |  to  the  left 

in  this  way:     ^.^^...,,. .-.— .^      When  they  have  |  gone  aronnd  the 

four  house8    ( nfnirfiliml!      proceeding   toward   the   left,  nntil 
theycome     --«•—'^»--/♦^"'»y-'^i'      to  the  last  |   house  they  go   along 

40  the  rear  of  the  four  houses  and  ||  come  out  of  the  right-hand  side 
of  the  house  in  which  the  children  were  bom  and  they  all  go  in.  | 
When  they  are  inside,  the  father  of  the  young  twins,  |  and  his 
wife,  and  Salmon-Head,  and  ako  the  man  who  had  twin-chil- 
dren,  |  and  (the  woman  acting  as)  his  wife,  who  are  carrying  the 
cradles  with  the  notched  head-boards  |  in  which  the  twin-children 

45  are,  stand  up,  and  ||  stand  in  a  row.  Then  the  father-in-law  of  the  | 
father  of  the  young  twin-children  Stands  up  and  gives  a  copper 
plate  as  a  mamage  gif t  to  his  |  son-in-law  to  give  away  to  his  tiribe. 
He  gives  him  no  names  |  for  the  twin-children,  for  the  right  to  give 

50  names  |  to  twins  belongs  to  a  grown  up  male  twin;  ||  often  a  grown 
up  twin-woman  names  them.  | 

Now,  the  tribe  invited  by  the  father  of  the  young  twins  come  |  and 
See  the  two  twin-children,  and  they  just  |  mention  the  name  of  the 
copper  until  the  praperty  of  the  father-in-law  of  the  |  father  of  the 
young  twins  is  readyfor  the  potlatch.    This  is  called"buying  the 

55  copper*'  when  ||  it  is  done  in  this  way.  | 

38  heEmxat!  ^ex''ides  g'Üx'de ^ex'idaasa,  ytxsmösgEmae  g'ig'ökwe 
^Emxse*stälasE'we  lä'stälasEwaxaga^älega  ifig.),  Wä,  g'll^mese 
<wi'la  lä'stElsElaxa  mös^Eme  g'ig'ökwalae  ^Emxa^ElsElaxa  älElxsda- 
'ye  g'ökwa  qa«s  lä  heyek'a  äLanodälaxa  mös^Eme  g'ökwa.  Wä,  la  L!ä- 

40  sEX'sä  lax  helk"  lödEnwa'yasa  ylkwi'latsle  g'ökwa.  Wä,  lä  hö^wiLa 
«wFla  läq.  Wä,  gtl'mese  «wPlaeLExs  laö  &Em  q!wag*a*lileda  ylkwile 
bEgwänEm  LE^wis  gEnEme  lö*  Hextla'ye  LE'wa  ytkwilayag'öle  bE- 
gwänEm  LE^wis  gEnEme  laxes  q  !wälxE*wnEkälaena*ye  k'älaxa  qeqE- 
xEgEyowe  xexaäplaxa  xexaaptslälasasa  ytkwelEme  LläLlELlEyadza- 

45  «ya  laxes  ylpEmli*lena*ye.  Wä,  he'mis  la  Läx^ülFlats  bEgwänsme  ue- 
gümpsa  ytkwile  bEgwänEma.  Wä,  la*mö  wäwalqälasa  Lläqwa  laxes 
nEgümpe  qaplEs'edayosexes  gökülöte.  Wä,lak'!e&sLegBmlayös  qa 
LegEmsa  ylkwPlEme  glnglnänEma  qaxs  hetslemasaa  Lex'öd  qa 
LCLEgEmsa  ylkwi'lEme  ging'tnänEma  la  qlülyak"  bEgwänEm  ylkwi- 

50  ^lEm.    Wä,  la  hö  qlünäla  Lex'ed  qa  LCLE^Emsxa  ylkwi'lEme  tslEdäqa. 

Wä,  la*me  LelElasE'we  g'ökülötasa  ylkwile  bEgwänEm  qa's  g'äxe 

x*its!axtlaxa  ma«lökwe   ytkwPlEm   LläLlELlEyadza^ya  qaxs  ä*mae 

wül'Em  Lex^edxa  Lläqwa,  qaxs  ^alö*mae   dädEk'asas  nEgümpasa 

yikwile  bEgwänEma.     Wä,  heEm  Le^adEs  k'tl^^sEmdäxa  Lläqwaxa 

56  he  ^ex'^de. 
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When  the  tribe  have  all  come  in,  |  the  father-in-law  (of  the  father)  56 
of  the  young  twins  buys  bis  own  copper.     He  does  tbis,  |  tbat  the 
twin  children  may  have  a  name  on  accoimt  of  the  |  copper  sold  at 
the  time  when  they  were  bom.     Now,  ||  the  father  of  the  young  twins,  60 
and  bis  wife,  are  dressed  up.     They  wear  blankets  set  with  |  abalone 
Shells,  for  they  wish  the  twins  to  be  loved.  |  They  are  the  ones  who 
do  no  work  for  four  years,  and  |  they  carry  each  a  copper  when  they 
are  going  around  the  four  |  houses.     The  reason  why  they  each  carry 
a  copper  is  tbat  ||  they  wish  to  be  able  to  obtain  them  easily ;  for  they  65 
often   carry  valuables  when  they  do  so,  |  going  around  the  four 
houses.    TTiey  do  it,  because  they  have  to  work  |  for  their  beloved 
one  (that  is,  the  chiefs  daughter),  who  must  not  do  any  work.  | 
Those  who  have  many  relatives  do  this,  for  it  is  said  by  the  Indians 
that  I  all  the  relatives  will  die  if  they  do  not  foUow  our  customs;  || 
that,  although  the  father  of  twins  |  and  bis  wife  niay  not  want  to  fol-  70 
low  the  rules,  all  the  relatives  heg  them  to  do  so,  |  and  to  purify  them- 
selves  every  fourth  day  in  water  af ter  the  twins  are  |  four  days  old, 
and  that  they  do  not  |  forget  to  paint  themselves  with  ochre  after 
purifying  themselves  in  water,  ||  the  twins  as  well  as  the  married  75 
couple.     They  continue  to  do  this  until  the  twins  are  |  ten  months 
old.    When  the  minds  |  of  the  married  couple  who  are  the  parents 
of  twins  are  really  strong,  they  do  not  do  any  work  for  four  years;  | 

Wä,  gil'mese  gäx  *wi«laeLa  ylx  gökülötas.     Wä,  lä  k'll^wa  ylx  56 
nEgümpasa  ylkwile  bEgwäuEmxes  hEsmaq  Lläqwa.     Het!  hegilts 
^ex*«ide  qa  las   L§^adaxa  yikwFlEme  ging'lnänEme    läxötgilaxa 
Lläqwäxs  g'älae  mayoHdayä.      Wä,   ]a«me    «nEmäla    qlwälEnkwa 
ylkwile  bEgwänEm  LEwis  gEUEme  ylxs  «nE:K«ünälaaxa  eex'tslEms-  60 
gEme  «naEnx:*üna'ya,  ylxs  *nek*ae  qa«s  laxülanökweses  yllnii«lEme 
glng'lnänEma.     Wä,  heEm  möx'ünxela  k* !eäs   ea*xena*ya.     HeEm 
dälaxa    *näl*nEmsgEme    LläLlEqwaxs    lae    lä*stElsElaxa    mös^Eme 
g'ig'ökwa,  ylxs  häe  läg'ilas  dälaxa  *näl«nEms^Eme  LläLlEqwa  qa«s 
hölEmaleq,  ylxs  qlünälae  dälaxa  näxwa  lElxülaemaxs  häe  ^ex'«ide  65 
ylxs    lä'stElsElaaxa    mösgEme    g'ig'ökwa.      Wä,   heEm    ^eg'ilas 
qaeda  laEl*wina«yexa  k*  le&se  ea*xena«ya.     Wä,  heEm  he  ^ex'*ideda 
qlenEmas  LCLELäla  qaxs    'nek'aeda  «näxwa  bäklumqexs  *wi*wül- 
g'llilelaexa    LeLELÄläxs    k'Iesae   *wi*la  nä«naxts!E«waxEns  la  ^ä- 
^ex's'äla,  ylxs  wäx'*mae    qlEmsa    aek'ilaxa    ylkwile    bEgwänEm  70 
LE*wis  ^EUEme;  lä  «nä^wa'me  LCLELäläs  häwäxElaq  qa  hemEnala- 
*mese  la^sta  läxa  'wäpaxa  maemop  lEn^wa^se  «näla  gäg'lLEla  laqexs 
lae  möxsek'lles  ylkwi'lEme  LläLlELlEyadza^ya;  wä,  he*mis  qa  k'Ieses 
LlElewe  ^ms«idxes  gögüma*yaxs  lae  ^äl  la'sta  läxa  «wäpe  LE'wis 
ylkwi'lEme    LläLlELlEyadza'yaxa  häyasEk'ftla,  lälaa  läxa   helogwi-  75 
lax'dEmLases  ylkwi*lEme.      Wä,  g*ll*mese  äla  löklwemase  nenäqa- 
«yasa  ylkwile  bäyasEk'&laxs  lae   möx'ünxelaxa    tsläwtinxe    kMeäs 
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78  that  is,  when  there  are  many  to  look  af ter  them  to  get  fire-wood 
and  I  food  for  them.  || 

80  This  is  the  way  of  those  who  have  twin-children  and  who  have  no 
relatives, —  |  those  who  do  work  before  they  have  twin-children. 
When  (a  wonaau)  gives  birth  to  two  |  children,  what  she  often  does  is 
to  ask  I  the  midwife  to  choke  the  twin-  |  children,  that  they  may  go 

85  back  home  to  where  they  came  from;  and  ||  the  midwife  is  not 
allowed  to  disobey  the  wishes  of  the  one  |  of  whom  she  is  taking  care. 
Then  she  at  once  strangles  the  twins  |  that  belong  to  the  Salmon. 
She  tries  to  do  this  |  before  anyone  eise  sees  the  woman  who  has 
given  birth;  and  when  |  the  twins  are  dead,  they  ask  the  father  of 

90  the  twins  |i  to  go  and  teil  his  relatives  that  his  wife  has  given  birth  to 
two  dead  twins.  |  Then  the  midwife  takes  the  af terbirth  and  washes 
itwell;  I  after  washing  it,  she  hangs  it  up  to  dry.  |  Then  the  two  men 
who  climb  the  burial-tree  are  asked  |  to  come  and  bury  the  twins.  | 

96  When  ||  they  come,  they  qnickly  make  two  boxes  for  the  |  twin- 
children.  They  are  of  exactly  the  same  size.  |  When  they  have  been 
finished,  they  take  a  board  out  of  the  right-hand  side  of  the  |  wall  of 
the  house  in  which  the  twins  were  bom  to  take  out  the  twins;  |  for 
300  they  make  the  box  outside  of  the  ||  house,  because  the  Indians  say 


78  ea*xena*ya  ylxs  qleuEmaes  heleg'lme  qa  äneqaxa  lEqwa  lö*  qa  hä- 
*mek'Eyäla  qae. 

80  Wä,  g*  a^mes  gwäyi'lälatsa  k"  leftse  LeLELftla  ylkwile  häy  asEk'&ia,  ytxa 
eeaxElaenoxwaxs  k'!es*mae  ylkwfl'eda.  Wä,  g'Ü'mese  mäyöl«itsa 
ma'lökwe  glng'fnänEma.  Wa,  hetla  qlünäla  gwex'*idaatsexs  äxk'Iä- 
laeda  yikwile  tslfidäqxa  mämayöltsiläq  qa  qlwetslExödesexa  ytkwi'lE- 
me  g'lng'lnänEm  qa  las  aedaaqa  nä«nak"  laxes  gä'x'idaasa.    Wä,  la 

85  k'IeÄs  gwex*«idaatsa  mämayöltsila  tslEdäq  Lälegweg'ex  wäldEmases 
mämayöltsilasE'we.  Wä,  lä  hex'*idaEm  qlwetslExödälaxa  ylkwFlEmö 
LläLlELlEyadza'ya.  Wä,  la'me  hayälomälaa  he  ^ex*«idqexs  kMe&s- 
*ma§  g'äx  ögü*la  döqwaxa  mäyoLa  tslEdäqa.  Wä,  gil'mese  lelE*leda 
ylkwI'lEme  g'lng'lnänEma,  lae  hex'«ida«mes  ömp  läxsdäs  äxk'Iäla  qa 

90  las  nelasE'we  LöLELäläsexs  lE«lftlaö  ylkwi'lEmases  gEUEme.  Wä,  ia«me 
äx'ededa  mämayöltsila  tslpdäqxa  maene  qa^s  aek*!e  tsö?:waq.  Wä, 
g'il'mese  gwäl  tslöxwaqexs  lae  gex«walilaq  qa  lEm^'wides.  Wä, 
la«m6  Le*lälasE«weda  ma*lökwe  hehEwenox"  läxa  dEX'pIeqe  L&sa 
qa  g'äxes  wünEmtaxa  ylkwPlEme  LläLlELlEyadza^ya.     Wä,  gil'mese 

95  g'äxExs  lae  hälabäla  wülx*«idxa  ma'ltsEme  qa  g'itslEwatsa  ma'lö- 
x"dö  LläLlELlEyadze'  g'tng'tnänEma,  ylxs  älae  *nEmälasa  gilg'tldase. 
Wä,  g'il'mese  ^älExs  lae  k*  !ExsötsE*we  hetk*  lödEnwälasasa  yikwi- 
*lats!e  g'ökwa  qa  qlEltsödaasxa  la  lelE*l  ylkwPlEm  LläLlELlEyadze 
ging'lnäuEma  qaxs  häe  wüläsE'weda  g'ItslEwase  Lläsanä'yasa  ylkwl- 
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that  it  brings  short  life  to  those  who  make  the  |  box  if  the  bodies  are  1 
p  jt  into  it  iaside  the  house  of   the  parents,  evea  {   in   the  case  of 
those  who  are  not  bom  as  twins.    After  the  twins  |  have  been  put 
into  the  box,  they  paint  their  faces  with  ochre.     Now,  |  the  faces  of 
the  two  dead  children  have  been  painted  with  ochre.  ||  When  this  has  5 
been  done,  they  put  wrappings  around  them,  |  and  put  them  into  the 
box.     Then  |  they  take  a  long  cedar-bark  rope  and  put  it  around  the 
burial-box  |  to  hold  down  the  cover,  and  also  for  the  four  men  to 
carry  them,  |  when  they  bury  them.     Then  it  is  in  this  way: 
After  II  the  ropes  have  been  put  aroimd,  eight  Salmon  people  |  [  1 1 1  [  10 
come  I  and  stand  by  the  sides  of  the  burial-boxes,  two  |  on  each 
side;  so  that  there  are  four  people  carrying   |  each  burial-box  of 
those  who  are  dead.     Then  they  go  to  bury  them.  j  The  two  men 
who  climb  the  II  burial-tree  go  a  long  distance  ahead,  each  carrying  15 
one  short  board,  and  they  |  look  for  a  good  tree  with  good  branches  on 
which  to  place  the  boards,  on  which  the  |  burial  boxes  of  the  twins  are 
placed.    As  soon  as  they  find  what  they  are  looking  for,  j  they  cHmb 
up,  and  put  down  the  boards  where  |  they  are  to  be.    After  they  have 
done  this,  those  who  are  going  to  bury  them  arrive,  and  II  place  the  20 
burial-boxes  at  the  foot  of  the  twin  burial-tree.     Then  |  the  eight 
Salmon  people  sit  on  the  ground.     Now  one  of  the  tree-climbers 
comes   down,    takes   the   |  rope,   and   puts  it  around   the  middle 

'latsle  g'ökwa,  ylxs  *nek*aeda  bäklumaqexs  wiwülg'ilililaexa  wülaxa  300 
g'itslE'wasLasa  te'le  lax  ftwiLEläs  g'ökwasa  g'ig'aölnökwasa  wäx'*Em 
kMes    ytkwelEma.      Wä,   gil'mese   lats!oyoweda    ylkwFlEme    läxa 
g*its!E«wasas  lae  güms*itsö*sa  ^güm'yEme.     Wä,  la*me  hamElqEm- 
dEyowa  ^gümyEme  lax  gögügEma'yasa  ma'lökwe  1§1e^1  g'ing'lnänE- 
ma.    Wä,  g'll'mese  ^älExs  lae  q  lEnepsEmtsöses  qlEnebEme.     Wä,  5 
lawisLe  latstoyo  laxes  güg'itslE'wase.     Wä,  g'Ü'mese  ^älExs  lae 
äx^etsE«weda  g*llt!a  dEnsEn  dEnEma  qa*s  qEX'sEmdayäxa  g'itslE- 
«wase  qa  Elälayäsa  ylküya'ye;  wä,  he'mis  qa  dälaatsa  mökwe  bebE- 
gwänEm  qö  läl  wünEmtaLEqxa  g*a  gwäleg'a  {fig.).     Wä,  gil«mese 
gwäla   wülxsEma'ye    gäxaasa    matgüna'lökwe    L!äL!EL!Eyadza«ya  10 
qa's  lä  LaLonElsaxa  g'itslE'wasasa  LläLlELlEyadza^yexa  maema^o- 
kwe  lax  epsänft'yas  läxmaemök!wina*yasa  LläLlELlEyadza^ye  dälaxa 
*nEmsgEme  g'itslE'watsa  la  lelE'la.     Wä,  lä  qäs*ideda  wünEmta  ylxs 
gEyölaaLal   qäs*ideda   ma'lökwe    bebEgwänEmxa  hehE^wenoxwaxa 
dEx'pieqe  Läsa  dälaxa  'näl'nEmxsa  ts!ät8!Ets!äx"sEma.     Wä,  la'me  15 
äläx  ek'a  L&s  läx  helaläs    LiEnäk'e  qa  paqalaatsa  hänx'dEmaLasa 
dEg*ats!äsa  LläLlELlEyadza^ye.     Wä,  g*il*mese  q  laxes  äläsE'we  lae 
gwälElaEm  la  hä?*wida  qa*s  lä     pax'äLElötsa   ts  !äts  !ax"sEme  läx 
äxäsLas.     Wä,  g*ll*mese  gwäle  äxa^yas  g'äxaasa  wünEmta  qa*s  hän- 
gaElsexa  dedEgatsIe  läx  öxLa^yasa  LiäLlELlEyadzepieqe  Läsa.    Wä,  20 
la  kItisElseda  malgünä'lökwe  LläLlELlEyadza'ya.     Wä,  g'äxe  g'äxa- 
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of    one    of    the    burial-boxes.  |    He  throws    up    the    other  end, 

25  which  is  used  as  a  hoisting-rope.  Then  it  is  caught  0  by  the  other 
dimber,  who  hoists  up  the  burial-box.  |  The  other  climber  goes  up 
at  the  same  time,  holdmg  the  box,  |  so  that  it  does  not  knock  against 
the  burial-tree  while  it  is  being  |  hoisted  up.  When  it  reaches  the 
board  on  which  the  burial-box  |  of  the  twins  is  to  be  placed,the  one 

30  climber  ||  who  has  remained  in  the  tree  takes  it  and  puts  it  on  the  |  board 
where  it  is  to  stay.  After  this  has  been  done,  he  |  lets  go  of  the  rope ; 
the  other  |  climber  goes  down,  and  puts  the  end  of  the  rope  |  around  the 

36  middle  of  the  other  burial-box.  Then  it  is  hauled  up  by  the  ||  climber 
who  stays  behind,  and  the  other  |  climber  holds  the  box  as  it  is  being 
hoisted  up.  When  it  reaches  the  place,  ]  itisput  on  top  of  thefirst 
one  that  they  have  put  up.  Then  |  the  end  of  the  rope  of  the  biuial- 
box  is  untied  and  is  thrown  down.   |   The  one  climber  goes  down  with 

40  it ;  II  and  when  he  reaches  the  ground,  he  ties  another  board  to  the  |  end 
of  the  rope.  This  is  hauled  up  by  the  climber  who  stays  in  the  tree;  j 
and  when  it  reaches- the  board  where  |  the  two  burial-boxes  have  beeo 
placed,  it  is  taken  by  the  climber  who  remains  |  in  the  tree.     He  puts 

22  xeda  *nEmökwe  läxa  hehE'wenoxwe  bebEgwäuEm  qa*s  äx'edexa  dE- 
uEme  qa's  qEX'sEmdes  lax  uE^oyä^yasa  n'Bms^Eme  dEg'atslä.  Wä, 
lä  tslEqöstöts  äpsba'yasa  dEngost&la^yö  dEnsma.     Wä,  la  dädala- 

25  sö*sa  «uEmökwe  hä'wenoxwa.  Wä,  lä  dEng'ustödxa  dEg*ats!e.  Wä, 
leda  'uEmökwe  h&*w§nox"  la  'nEma'näküla  §k'!ölEla  dälaxa  dEg'atsIe 
qak'leses  xEmsaLEla  läxa  LläLlELlEyadzepIeqe  LftsExs  lae  dEng'o- 
stälayft.  Wä,  g*ll«mes§  lägaa  läxa  ts!äts!ax"sEme  händzosa  dEg-a- 
tsläsa  LläLlELlEyadzax'de.    Wä,  lä  dädanodeda  h&*wenoxwe  bEgwä- 

30  uEmxa  hdx'sä  leda  Sk'  !e.  Wä,  lä  däx'ldEq  qa's  händzödes  läxa 
ts!äts!ax"sEme  h&ndzösa  dEg'atsle.  Wä,  g'tl'mese  ^älaaLElaxs  lae 
et!ed  tslEnkwaxötsa  dEnEm§.  Wä,  la*mes§  läs^Ema'ya  *nEmökwe 
hä'wenox"  qa^s  lä  läxa.  Wä,  lä  qEX'sEmts  öba*yasa  dEUEme  läxaax 
*nEgöyä*yÄsa  dEg'atsle.     Wä,  gil'mese  ^älExs  lae  dEng'ustöyosa 

35  h&*wenoxwe  bEgwänEm  läxa  6k'  !ö.  Wä,  la'Emxaäwisa  'uEmökwe 
hä'wenox*»  dälaqSxs  lae  ök'lölEla.  Wä,  g'll'mese  läg'aaxs  lae 
hänk'äyEndayo  läxa  g'äle  la  hänälaLEla.  Wä,  g*!l*mgse  gwäla  lae 
qwöloyowö  öba'yasa  dEUEme  läxa  dEg'atsle  qa*s  tslEqaxödös 
öba'yasa    dEUEme.     Wä,    la    läsgEma'ya    'uEmökwe    hä'wenoxüq. 

40  Wä,  g*tl*mese  lägllsExs  lae  &x*§dxa  tsIäts!a?"sEme  qa«8  ylLöyodes 
öba'yasa  dEUEme  läq.  Wä,  la*me  dEngustöyosa  höx'sä  leda  ök*!§ 
hä'wenoxwa.  Wä,  g'll'mese  läg'ustäweda  ts!äts!a?"sEme  läxa  la 
mEXElaLElatsa  ma'ltsEme  dedEgatslä  lae  däx'^tsösa  hßmEnalaLEla 
läxa  Sk'  !e  hä'wenox"  bEgwäuEma  qa^s  päqEylndes  läx  öküya*yasa 
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it  on  top  of  the  ||  upper  burial-box;  and  then  the  other  climber  goes  45 
up,  I  and  helps  bis  friend  tie  the  |  bnrial-box  to  the  twin  burial-tree  with 
the  rope  which  they  have  nsed  for  hoisting  the  bnrial-boxes.   |  When 
this  has  been  done,  both  come  down;  |  and  as  soon  as  they  reach  the 
ground,  the  eight  ||  Sahnon  people  rise  and  they  go  home  together  with  50 
the  two  I  climbers,  for  the  parents  of  the  dead  twins  do  not  go  along.  | 
Three  days  after  the  children  of  the  parents  of  the  twins  were 
bom,  I  in  the  evening,  all  the  inen  ||  of  the  tribe  of  the  parents  of  the  55 
twins  sit  down  outside  of  their  houses;  |  and  when  they  are  all  there, 
a  man  who  is  |  told  by  the  tribe  to  speak,  addresses  them,  for  this 
man  is  not  |  one  of  the  Chiefs;  but  the  chiefs  have  asked  him  |  to 
speak,  for  the  chiefs  are  afraid  of  the  parents  of  twins,  ||  because  6(' 
nobody  ever  succeeds  in  anything  if  the  parents  of  twins  wish  ill  to 
him.  I  Therefore  the  chiefs  do  not  show  that  what  is  said  is  |  the 
Speech  which  they  wish  to  be  made.     The  man  says,  |  *'0  tribe!  I 
invited  you  to  come  here  and  be  seated,  that  I  may  ask  the  parents  of 
twins  I  whether  they  intend  to  keep  the  taboos.     Now  I  will  go  and 
ask  them."  ||  Thns  he  says,  and  walks  into  the  house  in  which  the  65 
twins  were  born;  |  and  when  he  goes  in,  the  woman,  the  mother  of  the 
twins,  says  at  once  |  that  she  has  heard  what  was  said  by  the  people 

ek'IeLEla  dEg*ats!ä.  Wä,  g'll^mese  gwäla  lae  ek*  !e*steda  *nEmökwe  45 
h&*wönoxwa  qa^  lä  g*öx*widxes  'nEmökwaxs  lae  yfl'aLElötsa 
dedEg'atsle  läxa  LläLlELlEyadzepIeqe  LÄsa,  ylses  dEng'ustftlayöx"dö 
dEnEma.  Wä,  g'tl'mese  gwäla  g'äxae  «wFla  höqwaxaxs  ma'lökwae. 
Wä,  g*Ü*mese  g'äxElsa  lae  ^wi^la  qlwäg'llsßda  malgüna^lökwe  LläLlE- 
LlEyadza'ya  qa^s  lax'da'x"  «nEmäx**id  nä*nak"  LE*wa  ma*lökwe  50 
hehE*wenox"  bebEgwänEma  qaxs  k*  leftsae  las  g'ig'aötnökwasa  la  lelE'l 
L  !äL  !el  !Ey  adza*ya. 

Wä,  gil'mese  yüdux"p  lEnxwa^s  gwases  mäyoldEmasa  ylkwile 
häyasEk'äla;  wä,  g'll'mesö  dzäqwaxs  lae  klüs'Elseda  *näxwa  bebE- 
gwänEms  g'ökülötasa  ylkwile  häyasEk'ftla  läx  Lläsanä'yas  g'ökwas.  55 
Wä,  g*tl*mese  *wilg*aElsExs  lae  yäq!Eg*a*leda  bEgwänEme  ylxa 
äxk*  !älasE*wases  g'ökülöte  qa  yäqlEntläla,  ylxs  k*!§sae  g'ayöl 
bEgwänEme  läxa  g'ig'Egäma^ye.  Wä,  läLa  he'ma  g  ig*Egäma*ye 
äxk*!älaqa  yäqlEntiäles  qaxs  k'ÜEmaeda  ylkwilasa  g'Ig'Eg&ma*ye 
qa's  k'Iesae  wEyöLlenoxwa  yikwilaxs  h&nkwaaxes  gwE'yä  qa  lE'les.  go 
Wä,  he^mis  läg'ilas  k'les  neltsEmäla  he  yäq!Eg*a*leda  g'ig'Eff&ma- 
*yases  wäldEmexsde.  Wä,  lä  'nek'eda  bEgwänEme:  "HedEn  läg'ila 
*nex'  qEns  g'äxe  k!üs*Elsa,  g'ökülöt,  qEn  wüLexwa  ylkwilax  häya- 
sEk"&la  aßk'ilaEmLilaö  Lo*  k*!es.  Wä,  la«lnesEn  läl  wüLälqö," 
*nek'Exs  lae  qäs'ida  qa*s  le  laeL  läxa  ylkwi«lats!e  g'ökwa,  Wä  05 
gil*mese  laeLExs  lae  hex**ida'meda  ylkwile  tstedäq  hö  gil  yäqlE- 
g'a^a  qaxs  wüLEla'maax  wäldEmasa  bEgwänEmö  läx  Lläsanä'yases 
75052—21—35  eth— pt  1 44 
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68  outside  of  the  |  hoiise.  And  the  woman,  the  mother  of  the  twins,  says, 
"We  shall  not  |  observe  the  taboos.    We  are  going  to  dress  in  our 

70  work-clothes  in  ||  the  moming,  and  you  shall  come  and  beat  rapid 
time  when  we  go  out  of  this  |  house  in  which  the  twins  were  bom." 
As  soon  as  she  ends  her  speech,  |  the  man  goes  out,  and  repeats  to  his 
tribe  what  the  |  mother  of  the  twins  has  said ;  and  the  man  teils  his  | 

76  tribe  to  rise  early,  when  daylight  comes,  and  beat  rapid  time  B  for  the 
parents  of  the  twins,  in  front  of  the  house  in  which  the  twins  were 
bom.  Thus  he  says.  |  And  when  he  ends  his  speech,  the  men  all  go 
home  I  to  their  houses.  In  the  moming,  when  it  gets  day,  |  the  men 
arise  from  their  sleep,  and  |  sit  down  outside  of  the  house  in  which  the 

80  twins  were  bom;  and  when  ||  they  arrive,  they  take  their  batons 
and  distribute  them  |  one  to  each  man;  and  when  |  each  man  has 
one,  the  one  who  spoke  before,  |  when  the  tribe  first  sat  down,  goes 
into  the  house.  He  does  not  stay  there  a  long  time,  before  |  he 
comes  out  of  the  door  of  the  house  in  which  the  twins  were  bom,  and 

86  says,  ||  "Now,  beat  time  rapidlyl"  And  when  he  says  so,  all  |  the 
men  beat  time  rapidly  on  boards.  First  the  |  father  of  the  twins 
comes  out,  and  he  has  hanging  on  his  back  the  wedge-bag  in  which  are 
his  wedges  |  and  his  stone  hammer.     In  his  right  band  he  carries  | 


68  g'ökwe.  Wä,  lä  'nek'öda  ylkwfle  tslEdäqa:  "KMese^'anu*?" 
<nEmäläl   aek'ilal.    Es*maeLanu*?"    q!walEnx"itsEnu*x"   §eaxElayftx 

70  ^aälaLa  qa*s  g'axlag'iLös  Lex^üItslödEl  g'äxEnu*?"  läxwa 
ylkwi'latslex  gökwa,"  *nek'Eq.  W&,  gil*mese  qlülbe  widdEmas 
lae  läwElseda  bEgwänsme  qa^  le  ts  Isk*  latElas  w^dEmasa  yikwäe 
tslEdäq  laxes  g'ökülöte.  Wä,  he'mis  wäldEmsa  bEgwänEmaxes 
g'öktÜöte  qa  'wi*les  gag'ostä  qö  *liäx'*idLö,  qa*s  g'äxlag'fl  lcxeweI- 

75  saxa  yikwäe  h&yasEk&la  laxes  ytkwi'latsle  g'ökwa,  ^neke.  Wa, 
laEm  qlülbe  wätdEmas  läxeq.  Wä,  hex**ida*mese  la  nä^akweda 
*nä:^wa  bebEgwäuEm  laxes  g'ig  ökwe.  Wä,  g*ll«mese  'nä'bakülaxa 
^aäläxs  lae  'wi4a  La^'wideda  mexäx'de  bebEgwänEma  qa^  lä 
klüs'Els  läx  Lläsanä'yasa  ylkwMatsIe  g'ökwa.     Wä,  g'il'mese  'wil- 

80  g*  aElsa  lae  äx'etsE'weda  tIetlEmyayowe  qa's  tslEwana^Emaexa 
'näl'uEmtsIaqe  läxa  ^näl^nEmökw5  bEgwänEma.  Wä,  g*tl<lnese 
qlwälxoxtäweda  bebEgwänEmxs  lae  laeLeda  yäqlEntlälax'de  bEgwä- 
nEmxs  g'älae  klüs'Else  g'ökülötas.  Wä,  kMestle  giJaxs  g'äxae 
g'äxäwEls    läx    tlExiläsa    ylkwi'latsle    g'ökwa.     Wä,   la    'nek'a: 

86  *' Wega  LexEdzödEX,"  «nek'Exs  lae  *nEmäx*«id  LexEdzödeda  'nä:^wä 
bebEgwänEmxa  paqlEse  LexEdzowe  saökwa.  Wä,  he<lne  g'äla- 
ba'ya  yikwile  bEgwäuEma  tegwek'Elaxes  q!waats!äses  LEnÜEmg'ayo 
Vöxs  *mE?"ts!&es  pElpElqe  läq.  Wä,  läxae  däk'löhslänases  häk'löl- 
tsläna'ye   laxes  sö^wayowe.     Wä,    lä    dälases  ^Emx^släna'yaxes 
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his  paddle,  in  his  left  hand  his  ||  mat,  as  he  comes  Walking  along.  90 
Next  tö  him  comes  j  his  wife,  who  carries  on  her  back  her  clam- 
diggiög  I  basket,  and  in  it  is  her  berrying  basket.  |  In  her  right  hand 
she  carries  her  paddle  and  her  digging-stick;  |  in  her  left  hand,  her 
mat  and  her  bailer  made  of  ||  a  large  horee-clam  shell,  which  she  uses  95 
when  digging  clams;  |  and  an  old  mat  is  spread  over  her  back.     Both 
of  them,  I  she  and  her  husband,  wear  belts.     The  |  three  go  out,  fol- 
lowing  one  another, — first  the  man  who  spoke,  |  next,  the  father  of 
the  twins,  and  last  the  mother  of  the  twins.  ||  Then  they  come  walk-  400 
ing  along,  and  stand  |  outside  the  door  of  the  house,  and  when  they 
stop  Walking,  |  all  the  men  stop  beating  time;  and  that  |  man,  the  . 
only  one  who  speaks,  addresses  them,  and  teils  all  |  the  people  that 
the  parents  of  the  twins  will  not  obey  the  taboos,  ||  and  that  they  will  5 
continue  to  work  as  they  used  to  do  before,  and  that  for  this  reason  | 
they  have  come  in  their  working-dresses.     Then  he  |  promises  a  pot- 
latch  to  his  tribe.  | 

Immediately  he  gives  away  blanke ts  to  his  tribe;  |  and  after  this 
has  been  done,  ||  the  man  and  his  wife,  the  parents  of  the  twins,  are  10 
at  once  allowed  to  work,  when  she  gets  strong  enough  to  work.  | 
Now  this  is  ended.  1 


te*wa*yaxs  g'äxae  ex**Em  qä'naküla.     Wä,  he'mes  mäk'llaqes  gE-  90 
nEme.     Wä,   laEmxae   tfegwik'Elaxes   dzeg'atsläxa  g'äweqlansme 
lExa'ya.     Wa,    la    h&nts!&sö*sa    hämyatsle    lExa'ya.     Wä,    läxae 
däkMöhsIänases  helk'!ölts!äna*ye  laxes  se«wayowö  LE'wis  k*  Illäkw§. 
Wä,  la  dälases  gEmxölts!äna*ye  laxes  le*Wa*ye  LE'wis  XElöltslftlayo 
'wälas     xalaetsöx    mEtlana'yax     dzek'aaxa    g'äweqlänEme    laxSs  95 
LEbek'tlaena*yaxa  k* !äk* lobana.     Wä,  la  *nEmälaEm  wiwüsegoyäla 
LE*we  lä'wünEme.    Wä,  la*me  dEnöxLälaxs  yüdukwae  ytxs  he«mae 
g'älabesa     h&yasEk'älaxa     yäq!£nt!älax'de    bEgwänEma.    Wä,    lä 
mäkilaqexa  ylkwile  bEgwänEma.     Wä,  la  ElxLa'ya  ylkwüe  ts!Edäqa. 
Wä,   g'äxe   ex*»Em  qä'naküla    qa*s    g'axe    qlwäg'aEls  läxa  Lläsa-  400 
lElk'ase  läx  tlEX'iläses  g'ökwe.     Wä,  g'll'mese  gwäl  qäsaxs  lae  gwäl 
LexEdzä'yeda  «näxwa  bebEgwänEma.     Wä,  la  yäq!Eg*a*leda  bEgwä- 
nEme,  ytxa  ^nEmöx"säme   yäq!Ent!äla.     Wä,  la*me  neläxa  «nä;xwa 
bebEgwänEmxs  k*!esae  aek'ileda  ylkwile  häyasEk'äla  ylxs   ä«meLe 
h&yölisL  äxäx'salal  laxes  «nä^wa  ea*xena«ya.     "Wä,  he^mis  lag'ilasEk"  5 
hö  ^äla  g'äx  q!waq!ülax*LEnu*x"sg*as  eeaxElaynk**.''     Wä,   la'me 
dzoxwa  qaes  g'ökülöte  laxeq. 

Wä,  hex"«ida«mese   yax'widxes  g'ökülötasa   plElxElas^Eme.    Wä, 
g'll'mese   ffwälExs  lae  hex**idaEm  helqlölEmses   g'ökülöte  äxax'sa- 
laxa  ytkwue  bEgwänEma  LE^wis  ^EnEmaxs  lae  helatsläla  äxax'säla.  10 
Wä,  la*me  gwid  laxeq. 
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12  Now  I  shall  talk  about  the  mother  of  twins,  |  who,  together  with 
her  husband,  obeys  the  taboos.  |  When  she  is  pregnant  agam,  the 

15  woman  ||  and  her  husband,  paint  thek  faces  with  ochre,  whon 
daylight  comes  in  the  |  moming,  and  they  wear  aroiind  their  heads 
rings  of  red  cedar-bark,  with  |  one  white  tail-feather  of  the  eagle 
Standing  in  the  back.  They  wear  these  during  the  whole  time  of  her 
pregnancy;  |  and  when  the  child  is  bom,  is  at  once  given  the  name 

20  Sahnon-Tail  if  it  is  a  boy;  ||  and  if  it  is  agirl,  it  is  called  Sahnon-Tail- 
Woman.  |  Then  they  take  one  of  the  cradles  with  notched  head- 
board  |  of  the  twin  brothers  for  the  cradle  of  Sahnon-Tail,  and  they  | 
do  everything  to  him  as  they  did  to  his  eider  brothers,  the  |  twins. 

25  And  when  Sahnon-Tail  is  ten  months  old,  ||  he  is  taken  out  of  the 
cradle.  They  take  the  cradles  with  notched  head-boards  |  to  the 
cedar-bark  cave.  | 

I  have  forgotten  this.  When  the  twins  are  ten  months  old, —  | 
that  is,  if  they  are  recognized  as  olachens  by  an  old  man,  one  of 
twins —  I  generaUy  this  is  a  pair  of  twins,  consisting  of  a  boy  and  a 

30  girl, —  II  and  leg-rings  and  arm-rings  are  put  on  them,  |  an  old  man, 
one  of  twins,  is  caUed  to  give  them  a  name  obtained  from  the  olachen. 
Then  he  looks  at  their  hands;  and  when  he  sees  that  the  twins  have  | 
small  hands,  the  old  man,  one  of  a  pair  of  twins,  says  to  the  |  boy, 


12  Wa,  la'mesEn  ^ägwex"s*aläl  laxa  ylkwfle  tslEdäqa,  ylxa  aeki- 
läxs  ylkwöaeda  tslEdäqe  *nEmäla  LE«wis  lä^wünEme.  Wä,  gll- 
^mae   et!ed  bEwe:^'wida  lae  Löma   la  aek'ileda   tslsdäqe  ^Emäla 

15  LE«wis  lä'wünEme  la*me  qlwalxöEm  ^msasa  gti^myEmaxa  g'älae 
'näx'idxa  ^e^aäla.  Wä,  läxae  hemEnalaEm  qeqsx'Emalaxa 
Llä^Ekwe  LeLaaplälaxa  'näl^uEmtslaqe  ^msla  ts!Elts!£lk'sa  näxsdE- 
«yasa  kwekwe;  lälaa  lax  helosgEmg'ilax'dEmLasa  bEwekwa.  Wä, 
g'Ü'mese  mayöHda  lae  hex**idaEm  Le^adEs  Ts!äsna«ye,  ylxs  bäba- 

20  gümae.  Wä,  g'tl'mese  ts!äts!ada^£ms  lae  Le^adEs  Tsläsne^a.  Wä, 
la'me  äx'etsE'weda 'nEmexLa  läxa  qeqEXEg'Eyowe  xaäp  las  ^nöläsxa 
ylkwI'lEmas  äbEmpas  qa  xaäplas  Tsläsna'ye.  Wä,  la«me  äsm 
la  *wil«a  uEgEltEwesE'we  gwayi^lälase  qae  läx  gwayi^lälasax  *nö»nE- 
läsxa  ytkwPlEmases  äbEmpe.    Wä,  g'Ü'mese  helögwila  Tsläsna'yaxs 

26  lae  gWäl  xaapasE«wa.  Wä,  la^me  layowa  mälEXLa  qeqEXEg-Eyowe 
xexaäpla  läxa  k'ädzsklwaase. 

Wä,  hexöLEn  LlfilewesE^wa,  ylxs  g*il«mae  helogwileda  y!kwi*lEm§ 
LläLlELJEyadza'ya  ylxa  maltlele  dzäxüna,  ylsa  la  qlülyak"  ylkwi- 
*lEma,  ylxs  qlünälae   bE?"k*  lödEqEla,    wä,    lä   tslfidäqa    «nEmök". 

30  Wä,  g'Ü^mese  •wi'la  qEX'«aLEle  kwekünxwedEmas  lae  Le*lälasE*weda 
la  qlülyak"  yikwi'lEma  qa's  Lex'edes  LegEmas  laxes  g'ayölasa 
dzä^üne,  ylxs  häe  döqwasöse  eeyasäs.  Wä,  gil^mese  döqülaqexs 
äm*ämex*ts!äna*yexa  yikwi'lEme    LläLlEyadza'ya,    wä,  la  *nek'eda 
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"  O  friend  Making-Satiated  1  you  are  an  olachen, "  ||  for  that  is  a  name  36 
Coming from  the  home  |  of  theolachen;  andhelooksat  theotherone 
of  the  twms,  |  and  he  names  her  Making-Satiated- Woman.  When  the 
twins  come  from  |  the  Silver-Sahnon,  then  the  girl  twin  is  called 
Abalone- Woman,  |  and  the  boy  is  called  Only-One;  ||  and  when  the  40 
twin-children  come  from  |  the  Sockeye-Salmon,  the  girl  is  called 
Head-Dancer  and  |  the  boy  is  called  Head-Worker.  | 

Now  I  shall  talk  again  about  the  woman,  the  mother  of  |  Salmon- 
Tail,  the  yotmger  brother  of  the  twins.    You  already  ||  know  that  46 
the  cradlea  with  notched  head-board  of  the  |  twins,  after  they  have 
been  used  for  their  yomiger  brother  Salmon-Tail,  |  are  taken  to  the    . 
cedar-bark  cave.    The  mother  of  twins  does  not  keep  their  cradles.  | 
If  the  woman  expects  another  child,  |  the  Indians  are  careful  not  to 
make  the  cradle  before  II  the  child  is  boin,  for  often  the  child  will  be  60 
dead  when  it  is  bom;  |  therefore  the  cradle  is  made  after  the  child 
is  bom.  !  When  the  child  is  bom,  |  they  make  the  cradle  at  once. 
Then  |  the  child  and  his  parents  go  straight  back  to  the  old  ways. 
There  are  none  of  the  cnstoms  that  are  being  observed  with  twins,  jj 
and  with  their  parents,  and  the  |  child  of  the  mother  who  had  given  66 

ylkwi'lEme  bEgwänEma:  ''Dzäxüns,  qäst,  memEnlgtsla,"  läxa 
bE^^k' lödEqsla,  qaxs  he'mae  Le^Ems  laxes  g'äx'^idaase  äwma-  36 
gwisasa  dzäxünö.  Wä,  la  döx'widxa  'nEmökwe  ytkwi'lEme  LläLlE- 
yadza'ya  wä,  la  Lex^edEs  MämEnlEye^a  läq.  Wa,  g*ll*mese  g'äyöla 
ylkwFlEme  iäxa  dz&'wüne  lae  Lex^edayuwe  Ex'tslEmg'iye^a  läxa 
ts!äts!adagEme  ytkwFlsma.  Wä,  lä  Lex*edayuwe  *nEmg"E«ye  läxa 
bäbagume.  Wä,  he'nüs  LegEmsa  g'ayöle  yIkwi*lEme  g'tng'tnänEm  40 
laxa  mElek'e  Yäyaxüyiga  ytxs  tsIätsIada^Emae.  Wä,  he^mis  Lex- 
«gdayowe  HayalEye  läxa  bäbagimie. 

Wä,  la^mesEn  et!ed£t  ^a^ex's'älat  läxa  tslEdäqe,  jrlx  äbEmpas 
Tsläsna'ye,  ylxs  ts!ä«yäsa  ylkwi^lEme  LläLlELlEyadza'ya,  yixs  lE*maa- 
qös  qlälaqexs  lE'mae  läyoweda  mälEXLa  qeqsxEg'Eyowe  xexaäplasa  46 
ylkwFlEme  LläLlELlEyadzexslaegwäl  xaäpasE'we  tslä'yäse  Tsläsna- 
<ye  läxa  k'ädzEklwaase.  Wä,  laEm  k'Iefts  la  äxelasö  xaäpläsa 
yEkwflayag'öie  tslEdäqa.  Wä,  g'il'mese  bEwex'wid  etleda,  wä,  hö- 
mEnala'ma  bäklnme  aek'ila  ^Eyöl  xaäpelaxa  xaäpläxs  k'les^aS 
mäyöl'ideda  tslEdäqe,  qaxs  qlünälae  lE^äleda  g'lnänsmaxs  mäyö;,E-  50 
mae.  Wä,  he'nus  läg'ilas  äl^Em  xaäpelasE'weda  xaäp  !äxs  lae  mäyöl- 
«ideda  tslEdäqe.  Wä,  gil'mese  mäyöl'ideda  tslEdäqasa  g*tnänE- 
maxs  lae  hex'^idaEm  xaäpelasE^weda  xaäple.  Wä,  laEm  naqe'steda 
g'lnänEme  LE'wis  g'ig'aölnökwe.  La«me  k'leäs  la  äxälas  ytkwi'lenö- 
x'däs  läxa  häyasEk'&la.     Wä,  laEmxaäwise  k*!es  la  LläLlEyadza'ye  66 
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56  birth  to  twins  does  not  belong  to  the  Salmon.  It  is  an  ordinary 
child,  I  like  other  children  that  were  bom  Single.  | 

The  only  thing  that  is  different  in  the  case  of  a  mother  of  twins  |  is 
that  the  name  of  the  preceding  child  is  Sahnon-Head;  and  when  || 

60  the  mother  gives  birth  to  twins,  then,  when  Sahnon-Head  is  ten 
months  old,  |  his  cradle  is  put  away ;  and  they  make  the  two  cradles  | 
with  notched  |  head-boards  for  cradles  for  the  twin-children  |  be- 
longing  to  the  Salmon.  |  They  do  the  same  as  they  |  did  before  to 

65  the  twins  when  they  were  bom;   and  when  ||  the  twins  have   a 
younger  brother,  his  name  is  |  Salmon-Tail.    Now  I  have  finished  | 
.    talking  about  twin-chüdren.  | 

1  Canterizing. — The  af terbirth  is  well  washed,  |  and  hung  up  mitil  it 
is  quite  dry.  When  it  is  dry,  |  it  is  folded  up  and  put  into  the  work- 
box  I  of  the  mother  of  the  twins.  It  is  kept  in  the  box  as  a  medi- 
5  eine.  II  The  mother  of  the  twins  takes  well  rubbed  and  scraped  nettle- 
bark,  and  |  puts  it  into  the  same  box.  The  whole  tribe  |  know  that 
the  mother  of  twins  keeps  the  af  terbirth.  She  also  |  keeps  in  £he 
same  box  a  piece  of  cedar-wood  with  a  hole  bumt  through  it.  |  It  is  in 

IQ  this  way:  ^ n And  if  a  man  or  a  woman  is  sick,  ||  they 

go  to  the  ^"^ ^  mother  of  twins  to  be  |  cauterized  by  her. 


56  mäyöLEmas  g'tnänEma,  ylsa  ytkwilayag'öle.  Wä,  la'me  g'inäuEm- 
qlälama  yu  gwex'sa  *nEmök!wedza*yex  g'tng'tnäuEma. 

Wä,  lex'a'mes  ögüx'idaatsa  g'lnänEmaxs  lag  et!ed  ylkwfles  äbEmpe. 
W&,  la*me  Le^adEs  Hex"t!a«ye  läxeq.     Wä,  g*ll*Em  et!ed  ylkwfle 

60  äbEmpasexs  lae  ^äl  helög'ilaxa  läxat!  et!ed  Hex*t!a'ya  laas  ÄEm 
g*exasE«we  xaäpläs.  Wä,  la  et!ed  xexaapilasE^weda  malEXLa  qeqE- 
xEg'Eyowe  xexaäpla  qa  xexaäpläsa  lä  et!gd  ytkwFlsm  LläLlELlE- 
yadza«ye  g'lng'lnänEma.  Wä,  la'me  äEm  naqEmg'iltEwex  g'älö 
j^egilas  qaes  gäle  ylkwi«lEma  L!äL!EL!Eyadza*ya.     Wä,  g*tl*mese 

65  et!ed  mayöl^idEs   tslä'yäsa  ylkwFlEme,   wä,  laEmxaäwise  LegadEs 

Tsläsna^ye.     Wä,  lawisLa  ^äla  gwä^ex's'äla  läxEn  »näxwa  wäldE- 

mi^läia  lax  mäyöLlena^yasa  tslsdäqe. 

1      Canterizing. — Wä,    he^misa   maenas,  ylxs  lae    aek'Ia   ts!ö?wasö* 

qa's  lä  gex«wali«lEma  qa  älak*  !ales  lEm?*wida.    Wä,  g*ll«mese  Ismx- 

*widExs  läe  aek'la  k*  !ö?:"sEmtsE*wa  qa*s  le  g'itsloyo  lax  g'fldasasa 

ylkwile  tslEdäqa.     Wä,  la'me  pespats!ftnox"s.     Wä,  g*ll«mese  ^äla 

5  iae  &x«ededa  ylkwile  tslEdäqxa  ^üne  aekMaakwe  xünkwa  qa*s  lexat! 

gitslöts  läxa  maenatsle  g'lidasa.     Wä,   la*me  *nä?wa  q!äle  g*ökü- 

lötasa  ylkwile  tslEdäqExs  axelaaxa   maene.     Wä,    h§*misa   x'öbE- 

dzowe  pE^Edzowe  kwax"ba  kIwa'xLäwa.     HeEm  la  g*its!äxa  mae- 

:nats!eye    gildasaxa  g'a    gwäteg'a    (j^.).     Wä,    gil'mese    tslEX'lle 

10  öklwina^yasa  bEgwänEme  Lö^ma  tslEdäqe,  iae  läxa  ylkwile  tslEdäq 
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Then  the  mother  of  twins  opens  her  |  box  and   pinches  off  some  V/ 
of  the  dry  afterbirth,  |  and  she  takes  some  of  the  soft  netüe-bark, 
and    also   her   stick   for   cauterizing.    |    She    takes   these   to     the 
hüuse  of  the  one  whom  she  is  gomg  to  cauterize.    Generally  they 
cauterize  H  the  knees  or   the   ehest,  or  both  sides  of  the  head,  |  15 
if  a  person  has  headache;  or,  if  a  |  man  or  woman  has  backache,  they 
cauterize  on  each  side  \  of  the  small  of  the  back;  or  if  they  have 
pains  in  the  ehest,  they  |  cauterize  on  each  side  of  the  coUar-bone, 
or  sometimes  above  the  nipples;  ||  or  when   there  is  pain  on  each  20 
side  of  the  head,  they  cauterize  both  t-emples  |  or  often  on  the  back 
of  the  neck  and  of  the  head,  |  but  most  frequently  they  cauterize  the 
knees.  | 

When  the  mother  of  twins  arrives,  she  sits  down.  She  takes  the  | 
afterbirth  and  breaks  it  up  into  small  pieces.  She  takes  the  ||  rubbed  25 
nettle-bark  and  loosens  it.  She  mixes  it  with  a  piece  of  the  after- 
birth, I  and  takes  the  cauterizing-stick.  She  puts  the  afterbirth 
and  I  nettle-bark  which  are  mixed  into  the  hole  at  the  end;  and  when 
the  hole  of  the  |  cauterizing  stick  is  füll,  she  lays  it  on  the  place  where 
she  is  going  to  cauterize.  She  takes  |  cedar-wood,  puts  one  end  into 
the  fire,  and,  when  it  bums,  she  ||  sets  fire  to  the  material  in  the  cauter-  30 
izing-stick.    And  when  it  bums  evenly,  |  she  presses  it  down  with 

qa*s  lä  x'öpasös.     Wä,  hex*'ida*meseda  ylkwile  tslEdäq  x'ft^'widxSs  11 
maenatsle  g'lldasa  qa«s  epödexa  g'ayole  läxa  lE'mökwe  maena.   Wä, 
he*misa  qlöyaakwe  ^na.     Wä,  he*mises  x'öbEdzowe.     Wä,  la*me 
dälaqexs  lae  iäx  g'ökwases  x'öpasöLe.     Wä,  heEm  qlünäla  x'öpaso- 
wa    &wagoLa«yaqEns    LE^wüns    h&qlübäyex   LE^wüns   ewänöLEma-  15 
*yex,  ylxs  tslEX'tsI&laeda  bEgwäuEme.     Wäx'i  äwägoxLeqEnöweda 
bEgwänEme  Lö^ma  tslEdäqe  le  x'öx'apoxLEntsösa  «wax*söt!Ena*ya- 
sEns  xEmömowega^yex.    Wäx'e  tslEnpEla  la  maemaltsEma  x'öpa^yö 
läXEns    h&nasxawa*yex    löxs    yäe    löx     ek*  !anft*yaxsEns    dzämex, 
wäx'i  tslEX'tslftla  lä    *wäx'sanöLEma*ya    «nähnEmsgEme    x'öpa'ya  20 
Löxs  qlünälae  «nEmsgEma  x'öpa^ye  läxEns  öxLäyex  LE«wüns  äwäpla- 
*yex.     Wä,  yüEmxat!  qlünäla  x'öpasE'weda  ökwäx'a^ye. 

Wä,  gil'mese  g'äx  klwäg'alileda  ylkwile  tslEdäqa  lae  äx'edxa 
maen§  qa»s  tsötsEtslEndeq  qa  ftles  äm'ämäyastft.  Wä,  äx'edxa 
qlöyaakwe  ^na  qa*s  bel*edeq.  Wä,  lä  gwegülqasa  qlwelkwe  maen  25 
läq.  Wä,  la  äx'edxa  x'öbEdzowe.  Wä,  lä  dzöpstötsa  maenqEla 
gün  Iäx  kwax"ba«yas.  Wä,  gil^mese  qötlastowa  kwäx"ba*yasa 
x'öbayowaxs  lae  pax«aLElöts  laxes  x'öpasöLe.  Wä,  lä  äx«edxa 
k!wa*xLäwe  qa*s  mex'LEndes  öba«yas.  Wä,  g'tl^mese  x'Ix'edExs  lae 
tsex'töts  laxes  x'öbayowe.  Wä,  gll^mese  ^nEmäla  x'ix^ede  ^wädzE-  30 
gasasa  x'öbayo  lae  Läqwalaxa  ylkwfle  tslEdäqses  ^Emxöltsläna'ye 
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32  her  left  band  |  into  the  hole,  so  that  it  may  not  mov^;  for  generally 
the  I  person  moves  about  whea  he  feels  the  buming  on  bis  skin. 
This  is  the  thickness  |  of  the  cauterizmg-stick,  and  this  the  size  of  the 

35  hole  at  the  end.*  When  ||  it  is  all  bumt  up,  she  lifts  the  cauterizing- 
stick,  and  only  |  the  ashes  of  the  af  terbirth  and  of  the  nettle  remain 
sticking  to  the  skin.  The  mother  of  twins  presses  on  it  |  with  her 
first-finger,  so  that  the  ashes  go  in;  and  |  after  she  has  finished 
cauterizing,  she  is  paid  one  pair  of  |  blankets  for  every  place  she  has 

40  cauterized.  Sometimes  she  will  oauterize  in  four  places,  ||  and  she  is 
paid  four  pairs  of  blankets.  | 

Cripples. — Now  I  shall  talk  about  children  that  belong  to  the 
Salmon,  but  who  are  not  twins.  |  When  a  woman  gives  birth  to  a 
one-eyed  child,  then  |  all  the  men  say  that  it  belongs  to  the  Salmon.  | 

45  When  a  woman  gave  birth  to  a  girl  with  a  red  spot  like  a  ||  strawberry 
on  the  forehead,  here  at  Fort  Rupert,  |  it  was  said  that  (the  girl) 
belonged  to  the  Salmon;  and  a  Koskimo  woman  gave  birth  |  to  a  boy 
whose  right  leg  was  beut,  who  belonged  to  the  Salmon;  |  and  Kün^- 
layu^a,  a  |  l  !aL  lasiqwSla  woman,  gave  birth  to  a  child  |  who  was 
white  on  one  side  of  the  face,  and  he  also  belonged  to  the  Salmon; 

50  and  ||  Ayaga,  a  Koskimo  woman,  gave  birth  to  |  a  boy  who  had  a 
scar  on  the  face;  |  and  also  those  who  have  scars  on  the  body  or 
who  I  lack  a  finger, — all  these  about  whom  I  am  talking  are  said  to 


32  läxa  x'öbayowe  qa  k'Ieses  Lö^üLEla  qaxs  qlünälae  yawix'Elfleda 
bEgwäuEmaxs  lae  lEq!üt!edes  Liese.  Wä,  g'asm  w&gwatsa  x'öba- 
yoweg'a.^  Wä,  g*a*mes  «wädzE^ats  kwa:^"ba^yaseg"a.     Wä,  g'll^mese 

35  q!ülx**IdExs  lae  wex'^idxa  xöbfidzowe.  Wä,  ä«mese  la  klütäle 
güna*yasa  maenqEla  gün.  Wä,  ft^mesa  ylkwile  tslEdäq  tslEms^Em- 
tses  tslEmälax'tsläna^ye  läq  qa  läbEtesa  ^üna'ye.  Wä,  g'tl^niese 
^äla  yikwlle  tslEdäq  x'öpaxs  lae  hälaqasösa  «näl^nEmxsa  plElxE- 
lasgEm  qaeda  ^näl^nEmsgEme  x'öpes,  ylxs  *nähnEmp!Enae  mös^Eme 

40  x*öpa*yas.     Wä,  la  hälaqasö^sa  möxsa  p  lElxElas^Ema. 

Cripples. — Wä,  la^mesEn  gwagwex's^alal  läxa  k'Iese  ylkwi^lEm 
LläLlEyadza^ya,  yixs  qlünälae  mayöLeda  tslEdäq asa  klüxstö;  wä, 
laEm  hex'^idaEm  «nekeda  «näxwa  bEgwänEmqexs  LläLlayadza^yae. 
Wäxa  ^nEmökwe  ts!Edäq  mayoKidaa  äxälaeda  LlaxsEme  he  gwex's 

45  lEgö  läx  ögwiwa^yasa  ts!äts!adagEme  läxga  TsäxisEkv  wä,  laEmxae 
«nexsöxs  L!äL!ayadza*yae.  Wäx'eda  mäyöLEmasa  GötsIaxsEme 
wäkale  helk!öhsldza^yasa  bäbagume.  Wä,  laEmxae  LläLlaya- 
dza*ya.  Wäxe  mayöLEmas  Künxülayu^a  LläLläsiqlwaxsEmexa 
«mElklötEma    bäbaguma.     Wä,   laEmxae    LläLlEyadza^ya.     Wäx*e 

50  mäyöLEmas  Ayagaxa  GötsIaxsEmexa  qlütlösaes  mäyoLEme  bäba- 
guma. Wä,  he^mesa  qlütäs  öklwina^ye  Löxs  q!Ex"ts!äna*yexa 
gäyole  läx  q!wäq!wax*ts!äna^yas  hestaEm  gwE^yö  LläLlELlEyadza- 

'  3  mm.  thickness  of  gaugc-stlck;  8  mm.  diameter  of  hole. 
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belong  to  the  Salmon.  |  I  have  seen  all  this,  when  the  people  |  of  all 
the  tribes  follow  the  mies  that  they  have  ||  for  twin-children,  and  55 
their  parents  also  |  observe  the  taboos  that  belong  to  twin-children.  | 

Navel-string. — The  parents  keep  the  navel-string,  |  and  if  one  of  1 
the  twins  is  a  boy,  |  (the  mother)  wraps  it  m  cedar-bark  and  gives 
it  to  her  |  near  relative  who  is  a  seal-hunter,  that  the  boy,  one  of  the 
twins,  may  become  a  seal-hunter.  ||  Then  the  seal-hunter  puts  the  5 
navel-string  between  |  the  prongs  of  his  harpoon-shaf t.    It  is  tucked 
in  where  the  cross  is  shown.*  |  Sometimes  they  put  the  navel-string 
at  the  end  |  of  the  seal-hunter's  paddle.     They  |  wrap  kelphne  over 
it  at  the  narrow  part  of  the  II  hunter's  paddle.'    The  navel-string  of  10 
the  I  boy  is  put  under  a  wrapping  of  dried  kelpline.  |  This  is  done 
with  the  navel-string  of  twins  and  of  those  who  are  not  twins.  | 

If  they  wish  the  boy  to  be  a  canoe-maker,  they  put  |  the  navel- 
string  under  the  deer-skin  lashing  of  the  ||  adz  of  a  canoe-builder.  15 
This  is  the  navel-string  right  |  where  the  cross  is.'    Often  they  put 
the  navel-string  into  the  neck-ring  |  of  a  canoe-maker  or  of  a  seal- 
hunter.    When   they  wish  |  the  boy  to  be  a  song-leader  when  he 


'yEn    la    gwä^ex*s«älasa.      Wä,   Ieu    «näxwaEm    döqülaqexs    lae  53 
nEgEltEweEmq  g'ayEmölasas  leElqwälaLexes   gweg'ilase   qae   laxes 
gweg'ilase  qaeda  ytkwi'lEme  L!äL!EL!Eyadza*ya.  Wä,  läxae  g'ig'aöl-  55 
nökwe  'wi^laEm  uEgEitEwex  aek'ilasasa  ylkwile  L!äL!EL!Eyadza«ya. 

Navel-string. — ^Wä,  he^mise  gig'aölnökwas  axelaxa  ts!etsEyöx"La^  1 
yas    Löxs    g*ll*mae   bEgwäuEma    «nEmökwe    lax    ytkwPlEmas  lae 
qlEnepsEjntsa    k'ädzEkwe  läxa    ts!Eyöx"La^ye   qa^s    tslEwes  laxes 
mäg'ile  LöLELälaxa   äle^winoxwe    qa  äle^winoxweltses    ytkwPlEjne. 
Wä,  hex**ida*meseda  äle^winoxwe  la  g'apötsa  ts!Eyöx"La^ye  lax  äwä-  5 
gawa*yas    öxLa^yas  dzegumases  mastowexa   gayoyftla  gEbeLlExa- 
wa'yaatsa  tslEyöxLa^ye.^     Wä,  lä  «näl«nEmp!Ena  la  päqlExawa^ya 
tsteyöx^La^yax  öxawa^yasa   &lex:"sa*yas  se^way&sa  äle^winoxwe  y!x 
läg'ilas  qEnx"sa  sanaplale  läx  öxawa^yas'  älex"sayo  se^way&sa  äle^wi- 
noxwasa  g'äle  bEgwänEma.     Wä,  la^jne  qäqakina  ts!Eyöx"%a«yasa  10 
bäbagume  läx  äwäb&^yasa  lEmökwe  sänapläla,  yixs  ^nä:?:wa^mae  he 
^eg'ilasE^we  ts!Eyöx"La*yasa  ylkwi*lEme  LE'waklese  yikwFlEma. 

Wäxe  «nex'sö*  qa*s  LeqlenoxweLa  bäbagume  qa^s  legipIäLElö- 
dayowes  ts!Eyöx"La«ye  läx  äwäbä^yas  ylLEme  k* Iilxewax"sa  k* üm- 
Layäsa  Leqlenoxwaxa  xwäklüna.      HeEm   ts!Eyöx"La^ye  nEqöstä- 15 
wasa  gayoyftla.    Wä,  la  qiünäla  tejx^wüna'ya  ts!Eyö"La^yaxa  qsnxa- 
wa*yasa  Leqlenoxwe  Lö^ma  äle'winoxwe.     Wä,  g'll*mese  wälagEla  qa 

1  In  the  angle  between  the  two  prongs.    The  flgure  showing  the  cross  has  been  omltted. 

s  Just  above  the  blade.  The  kelp  is  wrapped  aboat  Jt  several  tlmes,  so  as  to  cover  about  four  or  Ato 
inches  of  the  paddle  Just  above  the  blade. 

•  Between  the  blade  of  the  adz  and  the  wrapping  holding  it.  The  flgure  showing  the  cross  has  been 
omltted. 
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grows  up,  tbe  baten  |  of  a  song-leader  is  takeii;  and  a  hole  is  made  in 

20  the  end  witb  a  tbick  drill.  ||  Tbe  bole  goes  in  deeply,  sometimes  tbreo 
finger-widtbs  |  deep.  Wben  tbis  bas  been  done,  tbey  |  fold  up  tbe 
navel-string  lengtbwise,  and  pusb  it  into  tbe  drill-bole  |  at  tbe  beavy 
end  of  tbe  song-leader^s  baten.    Tbey  cut  |  a  round  plug  of  cedar- 

25  wood  and  drive  it  over  tbe  navel-string;  and  R  it  goes  in  tigbtly, 

for  tbey  wisb  it  to  be  beld  very  firmly.  |  And  af ter  tbey  bave  driven 

it  in,  tbey  cut  off  tbe  cedar-stick  |  so  tbat  it  is  even  witb  tbe  end  of 

tbe  baten.  | 

Tbere  is  anotber  way  of  doing  tbis.    Tbey  let  tbe  boy  sit  |  in  tbe 

30  drum;  and  tbey  ask  tbe  song-leader  to  beat  tbe  ||  drum,  not  too  loud, 
wbile  be  is  singing.  He  does  not  beat  bard  |  on  tbe  drum  wben  be  is 
beating  it.    Tbey  do  tbis  foiu*  times  to  tbe  |  boy.  ( 

If  it  is  desired  to  make  bim  a  salmon-fisberman  or  babbut-fisber- 
man,  |  tbey  put  tbe  navel-string  into  tbe  neck  ring  of  a  fisberman  || 

35  wbo  catcbes  all  kinds  of  fisb;  and  tbe  same  is  done  witb  tbe  baübut- 
fisberman;  |  be  also  puts  tbe  navel-string  into  bis  neck  ring.  (  All 
tbe  expertworkmen  wear  tbe  naval-strings  of  boy^,  |  and  wear  tbem 
aroimd  tbeir  necks.  | 

40  And  tbey  do  tbe  same  witb  tbe  navel-strings  of  girls.  ||  Tbere  are 
two  ways.    Tbey  are  wom  aroimd  tbe  wrist  |  by  a  mat-maker  or 

18  bäbagume  qa*s  nft^ades  qö  q  !älya?:*widLö  lag  ix*gt8E*we  tlEmya- 
yftsa  nägade  qa«s  sElbEnteE'wesa  LEkwe  sElEma.     Wä,  k!wäbEta- 

20  *mese  sEla^ya,  yixs  *nal*nEmp!Enae  yüdu:5:"dEn  ]äxEns  q!waq!wax"- 
tsläna^yex  ylx  «wälabfidasasa  sEla'ye.  Wä,  g'tl'mese  ^ätexs  lae 
k*  !öx«üntsE^weda  ts!Eyöx"La«ye  qa's  wIgwiLEme  läxa  sEla*ye  lax 
LEx^ba'yasa  nftxsa'yase  tiEmyayft.  Wä,  lä  k*  !a:?:*witsB*weda  k!wa*x- 
Läwe  qa  lex*«Enes.      Wä,   la   degweg'lnts  läxa  tsteyöx^La'ye  läx 

25  tEk'Elagna^yasa  lex«Ena  k!wa*xLäwa  qaxs  ^ekae  qa  äles  Eläla. 
Wä,  g'il'mese  gwäl  deqwaqexs  lae  k*!tmtödEx  öxtä'yasa  kIwa*xLäwe 
qa  ftles  «nEmabäla  lö^  öba'yasa  tlEmyayowe. 

Wä,  ga'mes  «nEmx'idäla  ^egilasg'ada  ylxs  k!wats!öy&gxa  bäba- 
gume läxa  mE'natsIe.    Wä,  lä  äxk*  lälasE^weda  nft^ade  qa  mEX'slSxa 

30  ms'natsläxs  dEnxElae  k*!es  bäsEla.  Wä,  läxae  kMes  e^silaxs 
mEX'Elaaxa  mE«nats!e.  Wä,  la  möplEna  be  gw§x**itsE*weda  bäba- 
gume. 

Wäx'e  «nex'sö«   qa's  yäiuEklwenoxwexa    k*!ötEla  LE'wa  plft'ye, 
wä,  la  qEnxödayoweda  ts!Eyöx"La*ye  läxa  yätuEklwenox"  bEgwä- 

35  nEmxa  *näxwa  kMöklütEla.  Wä,  böEmxaäwise  §:wälaxa  löqlwe- 
noxwaxa  p  !&*ye,  laEmxae  qEnxälaxa  ts!Eyöx"La«ye.  Wä,  lä  *nä- 
xwarm  läyowa  ts!Eyöx"La*yasa  bäbagume  läxa  ^nä^wa  eeaxElae- 
nox"  bebEgwänEm  qa  las  qeqEnxä  läq. 

Wä,  läxae  beEm  gweg'ilasE'we  ts!Eyöx"La«yasa  ts!äts!ada^me, 

40  ylxs  mälae  lälälasas  gweg'ilasaxa  tslEyöx^La'yas,  ylxs  qEX'tsläna- 
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baskot-maker,  |  or  around  the  neck  by  a  woman  who  knows  how  to  |  42 
dry  halibut  or  who  knows  how  to  cut  sahnon,  or  by  those  who  know 
how  to  dig  I  allkmds  of  clams;  that  the  girl,  whenshegrows  up,  may 
get  these  without  diflBcuity.  ||  And  also,  when  they  wish  |  a  girl  or  a  45 
boy  to  be  a  good  dancer  when  he  or  she  grows  up,  they  put  |  the 
navel-string  of  the  gh-l  around  the  legs  of  a  woman  who  is  a  good 
dancer;  |  and  when  she  knows  well  how  to  tremble  with  her  hands,  | 
they  put  it  around  the  wrist  of  her  right  band.    They  do  this,  ||  that  50 
the  girl  may  know  well  how  to  tremble  with  her  hands  when  she 
dances.  |  And  they  do  the  same  with  the  navel-string  of  the  boy;  it 
is  I  put  around  the  wrist  of  an  expert  cannibal-dancer,  that  he  may 
become  a  good  dancer  |  when  he  grows  up.     That  is  all.  | 

Matükity 

This  is  the  princess  of  the  real  chiefof  the  ^umaym  |  Maämtag'ila.  1 
He  is  the  head  chief  of  all  the  numayms  of  all  |  the  tribes  of  the 
whole  people.  They  are  the  ones  about  whom  I  talked,  \  who  have 
for  their  chief  *mä3[üyälidze.  The  chief  has  for  his  princess  || 
K*  ledelö4äk".  The  name  K'  !edele*lak"  of  the  princess  comes  |  5 
from  her  father,  when  she  becomes  mature,  and  is  sitting  in 
the  house  for  the  maturing  girl;  |  therefore  she  is  called  princess 
(K'  !edel,  "sitting  still  in  the  house '')•  The  word  k'  ledel  has  two 
meanings.  |  She  does  not  move  while  she  is  sitting  there,  her  knees 

«yaasa  k'lEtlenoxwaxa  le*wa*ye   LE*wa   Lläbatilaenoxwe  tslEdäqa.  41 
Wä,  la    qsnx&laxa    ts!Eyöx"La«yasa  ts!äts!adagEmexa    tlEltsleno- 
xwaxa  k'läwase  LE«wa  xwäLlenoxwaxa  k*!ötEla  LE*wa  Läwönoxwaxa 
^näxwa  ts!ets!Ek!wemasa  qa  hölEmalAtsa  tsIätslada^Emaq  qöqlül- 
ya^'widLö.     Wä,  he^misexs  wala^Elae  qa^s  yE»winoxw6s  qö  q!ülya-  45 
^«widLö,  ylxa  ts!äts!adagEme  Lö'ma  bäbagume.    Wä,  laEmxae  lä 
qEX*sidza«yax  ts!Eyöx"La'yasa  ts!äts!adagEmasa  yE'winoxwe  tslE- 
däqa.     Wä,  gil*mese    xüleqlwenoxwa    yE*winoxwe    tslsdäqa    lae 
qEX'ts!äna«yax    ts!Eyöx"La*ye  läx     helk*!ölts!äna*ya.     Wä,    heEm 
läg'ilas  he  gwäle  qa  ^üleqtUesas  tsIätsIadagEmaxs  lae  yE'wino'xwa.  50 
Wä,  läxaa  heEm   ^eg*ilasE«we    ts!Eyöx"La«yasa   bäbagume,    ylxs 
laaxat!   qEx*ts!änesa  yE*winoxwe   hämatsla  qa  yE'winoxweLEs  qö 
qtülyax^widLö  ylxa  bäbagume.     Wä,  laEm  ^äla. 

Maturity 

Ile'mae  kMedetasa  älak'läla  g'i^mesa  'ns^memotasa  Maämta-  1 
g'ila,  wä,  heEm  xäma^Emälatsa  'naj^wa  'näl'nE^memasa  'nä:9:wa 
lelqwälaLa^yasa  lox&la,  laxEn  wäldEmxg'in  läx'dek*  ^ägwex's'äl- 
läqexs  g'igadaas  «mäxüyälidze.  Wä,  leda  g'i^&ma'ye  k'ledadEs 
K- !edele«lak".  Wä,  heEm  g'äg'lLElats  K*  !edele«lak"  la  k*!edeltses  5 
ömpaxs  g'älae  exEntleda,  yixs  gälae  lätsläg'alfl  laxes  k*!ede«lats!e 
exEndatsIä.  Wä,  la«me  k*  ledel  läq.  Ma4e  ^ebalaasasa 
k'ledele.     Wä,  la'me  äEm  sEldelExs  kiwailae  tEsales  ökwäx'a^ye 
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pressed  |  agaiDst  her  breasts;  she  is  sitting  still  on  the  floor.    And 

10  when  she  eats,  1  she  eats  four  pieces  of  broken  dried  sahnon,  which 
are  put  iato  the  dish  of  the  |  princess;  and  there  b  a  little  oil  into 
which  the  four  |  small  pieces  of  broken  dried  salmon  are  dipped. 
And  when  thb  has  been  put  into  the  dish,  her  |  attendant,  who  is 
always  a  shaman,  takes  up  the  dish  and  |  puts  it  before  the  princess, 

1 5  and  the  princess  only  looks  at  the  ||  dish  which  is  placed  in  front  of  her. 
Then  the  attendant  goes  to  draw  |  water,  and  gives  it  to  the  princess. 
Then  the  attendant  |  shaman-woman  of  the  princess  takes  her 
drinking-tube  of  bone  |  taken  from  the  wing  of  an  eagle,  and  she  puts 
one   end   of   the  |  drinking-tube   into    the   water.    The   attendant 

20  shaman-woman  H  holds  the  bücket  with  water,  and  the  attendant 
woman  speaks,  (  and  says,  *'Now,  take  a  drink.  Don't  overdo  it.  | 
Put  the  end  of  the  drinking-tube  into  your  mouth  that  you  may  have 
a  small  mouth,  princess,  |  and  do  not  take  a  large  mouthfxil  when  you 
drink.    You  may  swallow  four  times  |  that  you  may  not  be  stout, 

25  princess."  Thus  she  says.  H  Then  the  princess  puts  her  mouth  to  the 
end  of  the  bone  drinking-tube,  |  and  she  just  opens  her  mouth  and 
pushes  the  end  of  the  |  bone  drinking-tube  into  it,  and  she  just  sucks 
at  it  and  |  swallows  water  four  times.  Then  she  stops,  for  the 
attendant  shaman-woman  watches  1  that  she  does  not  drink  too 


laxes  dzedzame.    Wä,  la*me  k*!edele.    Wä,  he^mesexs  lae  h&mx**ida, 

10  wä,  lä  möxwedaleda  kMöbskwe  xa^mäsa  &xts!&x  hä'maatsläsa  k'!e- 
dele.  Wä,  he'mesa  hölale  L!e*na  qa  tslEbatsesa  mö^^widala  &m- 
«ämäyastös  k'löpe  xa'mäse.  Wä,  g*ll*mese  gwäl^altsläxs  laeda  ae- 
xEntsela  tslEdäq,  yixs  qiünälae  p&x&la  dagtlilaxa  hä'maatsle  qa^s 
lä  k'ägEmlilas  läxa  k'Iedele.     Wä,  ä*mese  döqwaleda  k*!edelaxa  h&- 

15  «maatsläxs  lae  k'ägEmaläEq.  Wä,  lä  tsex'^ideda  aexEntsela  tslE- 
däqxa  «wäpe  qa's  las  läxa  exEnta  k*  ledela.  Wä,  lä  äxk*  !äleda  aexEn- 
tsela  p&x&la  tslEdäqxa  kMedele  qa  &x*edesexes  nägayowe  xäx^En 
g'äyöl  läx  plELEmasa  kwekwe.  Wä,  lä  LlsnxstEnts  äpsba^yases 
nägayowe  läxa  *wäpe   läx   heenemasa    aexEntsela  p&xäla  tslEdäq 

20  dälaxa  «wäbEtsIftla.  Wä,  lä  yäq!Ega*leda  aexEntsela  tslEdäqaq. 
Wä,  lä  *neka:  '' Wäg'lllag'a  nax^edLEX.  Qwala  h&yäxsEqlaxs  laaqös 
metqlEdzEntsöx  öba*yaxsös  nägayowaqös  qa*s  tlö^xsteLös  k*!edel. 
Wä,  he'mis  qa*s  k'Iesaös  äwäwaEmk'a  nEkwaaqösaxa  mösgEmstowe 
'wäpaxes  nEx^wetsE'wös  qa's  k*!eseLös  pEnLiesLöl,  kMedel,"  *nex'- 

25  «lae.  Wä,  laEm  h&mbEndeda  exEnta  k*  ledelxes  xäx*Ene  nä^ayowa. 
Wä,  la^me  h&lsElaEm  äx'ede  sEmsas  lae  hämbEndEx  öba*yases 
xäx*Ene  nägayowa.  Wä,  lä  h&lsElaEm  k!ümtaq.  Wä,  la*me  möplE- 
naEm  nEx*wedxa  «wäpaxs  lae  ^äla  qaxs  döqwala^aeda  aexEn- 
tsela p&xäla  tslEdäqa,  qa  k'leses   näna^ölost  lEqaxa  *wäpe.     Wä, 
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much  water.  ||  After  she  has  finished  drinking  water,  she  takes  the  30 
broken  pieces  of  dried  salmon,  |  dips  them  into  the  oil  which  is  in  the 
small  oil-dish,  and  puts  them  |  into  her  mouth.  She  chews  very 
slowly,  and  she  continues  |  doing  this  while  she  is  eating  the  broken 
dried  sabnon.  As  soon  as  she  has  swallowed  her  food  four  times,  | 
she  stops  eating,  and  immediately  ||  the  attendant  takes  her  dish  and  35 
oil-dish  and  |  puts  them  away.  She  draws  water  for  the  princess  to 
drink  after  eating;  for  |  the  various  kinds  of  straps  are  put  around  the 
body  of  the  princess,  |  who  wears  a  hat  with  a  tassel,  and  abalone 
Shells  tied  to  the  |  outside  of  the  hat  and  abalone  shells  are  sewed 
to  her  blanket.  ||  This  is  calied  "  the  abalone-blanket  of  the  maturing  40 
princess,"  |  and  her  hat  is  calied  "the  abalone-hat  of  the  maturing 
princess."  j  If  her  father  owns  a  copper,  the  expensive  copper  Stands  | 
at  the  right  side  of  the  maturing  princess.  The  copper  is  placed 
there  |  that  the  princess  may  easily  get  coppers  to  carry  on  her  back 
to  her  II  future  husband.  She  continues  sitting  in  the  house  for  |  a  45 
month.  This  is  caUed  haqädzä^VU  ("flat  things  meeting  insideof  the 
house").  I  She  washes  four  times  every  fourth  day.  |  Then  the 
Straps  are  taken  oflf  her  body,  and  it  is  calied  "  taking  the  straps  off 
the  body  of  |  the  maturing  girl."  Then  the  eyebrows  are  pulled  out 
by  the  ||  attendant  shaman-woman,  and  she  cutsoff  |  herhair.    Then  50 


g*ll*mese  ^äl  näqaxa  «wäpe,  lae  däx'ldxa  k*  löbEkwe  xa^mäsa  qa's  30 
tslEpIedes  läxa  Lle^na  q!öts!&xa  äma^ye  tslEbatsIä  qa's  tslEqlEses 
laxes  sEmse.  Wä,  lä  äwäk'älaxs  lae  malekwaq.  Wä,  lä  hex'säEm 
gweg'ilaxs  h&*mapaaxa  k*  löbEk"  xa*mäsa.  Wä,  gil'mese  möplEna 
uEx'wed  laxes  h&«ma*yaxs  lae  gwäl  h&^mäpa.  Wä,  hex'*ida*mesa 
aexEntsöla  tslEdäq  äx'edEX  h&*maats!äs  LE*wa  tslEbatsIe  qa's  lä  35 
g'exaq.  Wä,  lä  tsex'*idxa  «wäpe  qa  nä^eg'esä  exEnta  k*  ledeia  laxes 
laena^ye  *wi«laEm  qeqEX'älaLEle  qEx'edEmasa  exEnta  k*  ledela  LE«wis 
qwäLEXLäla  LEtEmla.  Wä,  la^me  qlEnqlEnäleda  ex'tslEme  lax 
ösgEma*yas  LEtEmlas.  Wä,  laxae  qlEnqlEnäleda  ex'tslEme  läx  nE- 
^«ÜQa*yas.  Wä,  heEm  Le^adEs  öxEndEmk'lEn  ex'tslEmäla  nEx'ü-  40 
na^ye.  Wä,  he'mise  LEtEmlas  ytxs  Le^adaas  exEntEml  ex'tslEmäla 
LEtEml.  Wä,  g'Ü'mese  ömpas  äxnögwatsa  Lläqwa,  lae  Laela  qlEyö- 
xwe  Lläqwa  läx  helk*  lödEnöLEmalllasa  exEnta  k*  ledela,  yix  läg'ilas 
he  ^aela  Lläqwa  qa  hölEmalesa  k'ledelaxes  Lläqweg'iLa  laxes 
lä*wünEmLa.  Wä,  la*me  lälaa  hö  gwael  laxes  exEndatsle  g'ökwa,  45 
laxes  etledEX'dEmLa  exEntal.  HeEm  LegadEs  haqädzä«lilxa  exEn- 
täxs  lae  möplEna  kwäsa  läxa  maemoplEnywa'se.  Wä,  laEm  «wrta 
lawöyowe  qeqEX'edEmas  laxeq.  Wä,  heEm  LegadEs  qweletledEx 
qeqEX'Eläsa  exEnta.  Wä,  la*me  k!ülx**itsE«we  aEnasa  exEnta  k'lg- 
del  ylsa  aexEntsela  tslEdäq  p&xäla.     Wä,  heEmxaäwis  k'lEbEltsEm-  50 
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52  the  attendant  womaa  takes  |  the  straps  and  her  seat  made  of  soft 
cedar-bark  |  and  goes  into  the  woods,  where  she  looks  for  a  good 
yew-tree;  and  when  |  she  finds  it,  she  puts  the  straps  of  the  princess 

55  on  to  the  tree.  When  II  this  has  been  done,  she  takes  the  cedar-bark 
and  places  it  in  the  |  cave  in  which  the  cedar-bark  is  hidden.  It  is 
finished  after  this.  | 

The  Sweat-Bath 

1  Now  I  shall  talk  about  the  ways  of  the  Kwakiutl  when  |  a  man  or 
woman  is  sick.  They  make  a  steaming-box;  |  that  is,  a  long  box  of 
the  same  length  as  the  |  sick  person,  for  the  height  of  the  steaming-box 
5  is  two  spans.  ||  When  it  is  finished,  |  not  many  stones  are  taken,  for 
when  there  are  many  |  there  are  twelve,  and  these  are  put  on  the  fire  of 
the  house.  As  |  soon  as  they  are  all  on  the  fire,  a  large  basket  is  taken 
and  I  a  man  goes  down  to  the  beach  to  low  water  mark  carrying  a 

10  large  basket;  ||  and  when  he  reaches  the  seaweed,  he  plucks  it  off  and 
puts  it  I  into  the  basket.  When  the  basket  is  füll  of  seaweed,  he  |  carries 
the  seaweed-basket  on  bis  back  up  the  beach  and  puts  it  down  by 
the  side  of  the  |  steaming-box.  Then  he  takes  many  yellow  cedar-tips 
and  I  places  them  down  alongside  of  the  steaming-box.     Then  he 

1 5  takes  the  seaweed  y  and  puts  some  of  it  into  the  bottom  of  the  s teaming- 

51  dEx  sE'yas  x'ömsas.  Wä,  la*me  gwäl  läxeq.  Wä,  la'me  äx'ededa 
aexEntsela  tslEdäqxa  qEX'Idsmas  LE'wa  kIwaxLäwesö*  k*ädzEx*^a 
exEntax'de  k'ledela  qa^s  lä  läxa  äLle  qa's  äläx  ek'etElä  Llsmqla. 
Wä,  g*ll*mese  qläqexs  lae  qEx*it!edEs  qsx'idEmx'däsa  exEnta  läq. 

55^  Wä,  g'll«mese  gwäla  lae  &x*edxa  k!waxLäwesE<we  k'ädzEkwa  qa's  las 
laxa  kädzEkIwaase.     Wä,  lawesLe  ^äl  läxeq. 

E'  !älasa 

1  La*mEn  gwägwex*s*älal  läx  ^eg*i«lasasa Kwägutaxa tslältslExüte 
bEgwänEm  Lo^mSda  tslEdäqe.  Wä,  heEm  äx'etsoweda  k'!älasaats!e, 
ytxa  g'tldEg'a  g'tldasaxa  ^nsmas^Emg'lg'a  LE'wa  ^wäs^Emxsdaasasa 
bEgwänEme  ts!älts!Ex*ita,  ytxs  ma^lp  lEnk'ustäe  läxEns  q!wäq!wax*- 
5  tsläna'yex  ylx  «wälasgEmasasa  kMälasaatsle.  Wä,  g*ll«mese  ^äla 
lae  äx^etsE^eda  k'lese  qlenEm  tlesEma,  ytxs  lE^mae  qlensmxs  ma'l- 
tsEmägiyowae  qa*s  xEXLanowe  läxa  lE^ilasa  g'ökwe.  Wä,  g*ll- 
«mese  *wilx'Lälaxs  lae  &x«etsE*weda  *wälase  lExa^ya  qa's  lä  lEntslesa 
bEgwänEme  läxa  LlEma^isaxa    x'ätslaese  dälaxa  'wälase  lExa^ya. 

10  Wä,  gil'mese  lägaa  läxa  LlEsLlEk"  lae  k!ülx*^idEq  qa's  lExtsIftles 
läxalExa«ye.  Wä,  gtl'mese  qöt!a  lExa'yasexa  LlEsLlEk"  lae  öxle- 
laxa  LlEgwatsle  lExa'ya  qa*s  lä  öxLösdesElaq  qa^s  lä  h&nölilas  läxa 
k'!älasaats!e.  Wä,  lä  äx^edxa  dedE^ütft*yexa  qlensme  qa«s  g'äxe 
äx'älllas  lax  mäg'inwalllasa  k'!älasaats!e.     Wä,  lä  äx'edxa  l!esl!e- 

15  kwe  qa's  lEx^ältsIödesa  waökwe  läxa  öxLeltsläwasa  k'!älasaats!e  qa 
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box,  80  I  that  it  is  covered  with  seaweed.   The  thickness  of  the  seaweed  16 
is  four  fingers  |  in  the  bottom  of  the  steaming-box.   |  Then  he  takes 
tongs  and  takes  up  the  red-hot  stones  and  |  puts  them  on  the  seaweed. 
He  does  the  same  with  the  other  P  red-hot  stones,  but  the  stones  are  20 
not  placed  close  together.  |  When  •  all  the  red-hot  stones  are  in,  he 
throws  more  |  seaweed  on,  four  fingers  thick.  |  Then  he  takes  yellow 
cedar-tips  and  lays  them  over  the  seaweed;  |  and  when  there  are  many 
yellow  cedar-tips  on  it,  he  takes  an  old  blanket  and  ||  water  and  pours  25 
water  into  the  steaming-box;  |  and  after  he  has  poured  water  over  it, 
he  spreads  the  old  blanket  over  it.    Now  the  |  man  lies  down  on  bis 
back  naked  in  the  steaming-box,  and  the  |  old  blanket  is  taken  and  he 
is  covered  with  it,  so  that  only  bis  head  shows.  |  Then  he  Ues  for  some 
time  in  the  steaming-box  mitil  |  the  stones  begin  to  get  cold.    Some-  30 
times  I  a  sick  person  lies  mitil  noon  in  the  steaming-box,  if  the  |  heat 
of  the  steam  bath  is  right.     If  the  heat  of  the  body  is  so  great  that  he 
can  not  endure  it,  |  then  the  sick  man  is  taken  out  again  |  and  some  of 
the  bot  stones  are  taken  out,  ||  that  the  heat  may  be  i  ight.    When  this  is  35 
done,  he  lies  down  on  it  again;  |  and  the  sick  person  does  not  come  out 
of  the  steaming-box  |  until  the  Perspiration  of  bis  body  begins  to  get 
cold.   Then  bis  body  is  shaking  |  because  bis  body  is  cold.   Then  they 


ha'm£lxts!&wesa  LlESLlEkwe  l&qxa  mödEne  läxEns  qlw&q!wax'ts!ä-  16 
na'ygx,  ytx  w&gwasasa  LiESLiEkwe  lax  öx^ltsl&wasa  k'Iälasaatsle. 
Wä,  lä  äx'edxa  k'ItpLälaa  qa's  k*!tp!edes  läxa  x'ixsEmäla  tIesEm 
qa*s  k'ttplEqes  l&xa  LlESLJEkwe.     Wä,  la  ha*nältsa  waökwe  x'ix'Ex- 
sEmäla  tIesEma    laqexs    k*!esae  mEmk'Uaxa  tIesEme.      Wä,  g'tl- 20 
*mese  «wl*laxa    x'ix'ExsEmäla    tIesEmxs    lae    lExayEntsa    waökwe 
LlEsLlEk**  läqxa  mödEne  läxEns  q!wäq!wax*ts!äna*yex  ylx  wdgwasas. 
Wä,  lä  äx^edxa  dedE^iwatä^ye  qa^s  LExwayEndäles  läxa  LiEsLiEkwe. 
Wä,  gtl'mese  qlenEma  dedE^tä*yaxs  lae  äx^edxa  p!Elxa*ma  LE'wa 
<wäpe.     Wä,  lä   tsädzELEytntsa  <wäpe  läxa  k*  lälasEla.     Wä,  g'tl-  25 
<mese  ^äl  tsäsaxs  lae  LEpEylntsa  plElxa^ma  läq.    Wä,  lä  xänaleda 
bEgwäuEmaxs  lae  nELEyindxa  la   kMälEla.     Wä,  lä  &x^etsE^w6da 
plslxElas^Eme  qa's  näsEylndayowe  läq.    Wä,  Wme  lex' asm  la  nelale 
x'ömsas.     Wä,  h&x'sä'mes  gwetslä  läxa   k'Iälasaatsle  lälaa  laqexs 
k'Ies'mae    wüdEX'«ideda  tlesEm,  ylxs  «nähnEmp  tenae    läg'aa  läxa  30 
nEqäleda  tsIältslEX'ite  bEgwänEm  kül^exa  k' lälasEläq,  ylxs  hel'älae 
tslslqwalaena'yasa  klälasEläq  wäx'e  tslEtsIslxküna  lä  k'!es  beba- 
klwema.     Wä,  he«mis  ÄEm  la  ^welaxtÜtslEwatsa  tslältslEX'ite  bE- 
gwänsm.     Wä,  äxwüqälasE^weda  waökwe  tslElqwa  tlesEma,  qa  hel- 
«Mes  tstelqwalaena'yas.     Wä,  gil«mese  ^äl  lae  :prelaqa  külqäq.  35 
Wä,  laEm  äl'Em  lältsläweda  tsIäitslEX'ite  bEgwänEm  läxa  k*  lälasEläq 
ylxs  lag  wüdEx*«ide  gösäs  ökiwina'yas.     Wä,  la*me  xwanäle  öklwi- 
na'yas  qaexs  la5  k*  Isnaesa.     Wä,  la^me  kwäs^ida  qa  läwäyesa  de^"- 
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wash  him  to  remove  the  |  cedar  smell  from  his  body;  and  when  bis 

40  body  has  been  wiped  oflf,  ||  oil  of  the  silver-perch  is  rubbed  on  his  body. 
After  I  this  has  beeu  done,  they  take  soft  shredded  cedar-bark  and 
wipe  oflf  his  |  body  to  remove  the  silver-perch  oil.  The  reason  why 
they  quickly  lub  the  body  with  |  silver-perch  oil  before  it  gets  dry  and 
whüe  the  body  is  stUl  in  Perspiration,  |  is  becanse  they  do  not  want 

45  the  skin  to  get  hard ;  f or  ||  they  say  that  the  skin  of  a  sick  person  who 
has  been  steamed  will  be  |  very  painful  the  day  after,  if  the  silver- 
perch  oil  is  not  rubbed  on  the  body,  |  becanse  the  skin  gets  hard,  and 
he  feek  very  sick;  |  but  the  skin  of  a  person  gets  never  hard  if  his 
body  is  rubbed  right  away  with  |  silver-perch  oD  before  it  gets  dry.  I 

50  This  is  all  about  one  way  of  the  sweat  bath.  | 

There  is  another  method  of  sweat  bathing.  As  soon  as  the  person 
comes  out  of  |  the  steaming-box,  he  washes  his  body  with  cold  water; 
and  after  |  this  is  done,  he  wipes  it  with  soft  shredded  cedar-bark. 
Then  another  person  |  takes  rough  sandstone  and  piits  it  into  water 

55  which  is  in  a  II  dish.  Then  he  takes  the  root  of  blue  heUebore  and  rubs 
the  root  of  the  |  blue  hellebore  on  the  rough  sandstone  which  is  in  the 
water  in  the  dish.  |  As  soon  as  the  water  in  the  dish  becomes  roily,  the 
sick  I  person  sprinkles  his  body  with  the  blue  heUebore  mixed  with  the 
water,  j  after  he  finishes  steaming;  and  when  his  body  is  all  wet  with 

60  the  II  blue  hellebore  mixed  with  water,  the  sick  person  remains  sitting 

p!äla  lax  öklwina'yas.     Wä,  g'll*mese  ^äl  deg'itaxes  ök!wina«ye 

40  lae  &x*edxa  dzEkIwise  qa«s  qlEbetledes  laxes  öklwina'ye.  Wä,  g'll- 
«mese  ^äla  lae  Äx^edxa  qlöyaakwe  k'ädzEk"  qa*s  deg'ites  laxes 
ök!wina^ye  qa  läwäyesadzeklwise,  ylx  läg'ilas  häyaiomäla  qlElsetasa 
dzekiwise  laxes  öklwina^yaxs  k'!es*mae  lEmx*ünx'*ida  ytxs  he*mae 
äles  pöse   öklwina^yas   qaxs  gwaqlElaa    LiEmx'edes  Liese  qa'laxs 

45  Lömae  tslEX'ila'lae  Liesasa  tsIältslEX'Ite  bEgwänEmxa  Isnsases 
k* lälasax'dEm  ylxs  k'lesae  qlElsetletsa  dzekiwise  laxes  öklwina'ye 
qaxs  ftla^mae  la  LlEm^^wide  Llesas.  Wä,  lä^lae  älak'läla  tslEX'ila. 
Wä,  lä«lae  höwäxa  LlEmx^ide  Llesasa  bEgwänEmaxs  hex'^idae  qlElse- 
tletsa dzekiwise  laxes  öklwina'yaxs  kMes*mae  lEm3c*ünx'«ida.     Wä, 

50  laEm  ^äl  läxa  ^nEmx*«idäla  ^eg'ilasxa  k*  lälasa. 

Wä,  g'a«mes  ^nEmx'^idäla  gweg'i'latsa  k*  lälasa  ytxs  g'tl^mae  l&hslft 
laxes  k*  lälasaase,  lae  tslö3:«witletsa  wüda«sta  *wäpa.  Wä,  g*ll*mese 
^äla  lae  degitasa  qlöyaakwe  k'ädzEkwa.  Wä,  leda  ögü*la  bEgwä- 
nEm   äx^edxa  k'löLla   dE^na   qa^s   äxstEndes  läxa  «wäpe  q  lots  l&xa 

55  löqlwe.  Wä,  lä  äx^edxa  LlöplEk'asa  äxsole  qa^s  g'exesa  LlöplEtasa 
äxsole  läxa  k'löLla  dE^naxa  äxstalile  läx  ^äbEtsläwe  läxa  löqlwa. 
Wä, gll^mese  nex^wideda  ^wäpe  *wäbEtsläsa  löqlwe  laeda  tslältslE- 
x'ite  bEgwänEm  xösitletsa  äxsöle^stäla  *wäpa  laxes  öklwina'ye,  ytxs 
lae  gwäl  k*  lälasa.    Wä,  g*il*mese  «näxwa  la  klünqe  öklwina^yas  ytsa 

60  äxsöle^stala  ^wäpa  lae  ä^ma  tslältslEX'ite  bEgwänEm  sEltäla  klwaela 
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still  I  to  let  it  dry  on  his  body;  and  when  bis  body  is  dry,|  anotber  61 
person  takes  oil  of  tbe  silver-percb  and  rubs  it  on  tbe  |  body  of  tbe 
sick  person;  and  wben  bis  body  is  covered  with  |  silver-percb  oil,  soft 
sbredded  cedar-bark  is  taken  and  it  is  wiped  ||  off  from  tbe  body,  so  65 
tbat  tbe  silver-percb  oil  comes  off.  After  tbis  it  is  finisbed.  |  AU  tbe 
Kwakiutl  tribes  use  tbe  steam  batb  for  medicine,  tbe  wbole  number 
of  tribes.  |  And  generally  tbe  sick  person  gets  welL  |  Tbere  are  only  a 
few  sick  I  men  or  women  wbo  do  not  get  well.    Tbat  is  all.  || 

Death 

Wben  a  beloved  cbild  is  dying,  |  tbe  parents  keep  on  praying  to  1 
tbe  spirit  not  |  to  try  to  take  away  tbeir  cbild.     "I  will  |  pay  you 
witb  tbese  clotbes  of  tbis  my  cbild,  Sitting-on-Fire."  ||  Tbus  tbey  say,  5 
wbile  tbey  put  on  tbe  fire  tbe  clotbes  of  tbe  one  wbo  is  lying  tbere 
sick.  I 

Tben  tbe  parents  of  tbe  one  wbo  is  lying  tbere  sick  pay  Sitting-on- 
Fire,  |  tbat  be  may  pray  to  tbe  souls  of  tbe  grandparents  of  tbe  one 
wbo  lies  sick,  tbat  tbey  may  not  |  wisb  to  call  tbeir  grandson.  And 
tbe  parents  of  tbe  |  one  wbo  Ües  tbere  sick  take  four  kinds  of  food, 
dry  salmon  first.  II  Tbey  break  it  into  four  pieces.  Wben  it  is  ready,  10 
tbey  I  take  cinquefoil-roots  and  fold  tbem  up  in  four  pieces.  |  And 


qa  lEnq:*wideses  öklwina'ye.  Wä,  g'Ü^mese  lEni:5:*wide  öklwina^yaa  61 
laasa  ögü4a'me  bEgwänEm  äx'edxa  dzekiwise  qa^s  qlElsetledes  lax 
ökiwina'yasa  tsIältslExüte  bEgwänEma.  Wä,  g'tl^mese  baniElx^Enxa 
dzeklwesaxs  lae  &x«etsE«weda  qlöyaakwe  k'ädzEk"  qa^s  deg'itleda- 
yowe  lax  öklwina^yas  qa  lawäyesa  dzekiwise.  Wä,  laEm  gwäl  läxeq*,  65 
^nä:^wa'maeda  Ewäkwak'Ewakwe  pEtasa  k'  lälasa  läx  ^wäxas^Ema- 
gwasasa  «nä:?[wa  lelqw&laLa*ya.  Wä,  lä  q  lünäla  hex**ida*Em  ex'«ideda 
tsIältslEX'ite  bEgwänEma.  Wä,  betia  bölala  k'lese  ex'^ideda  tsläl- 
tslEX'Ite  bEgwänEm  LE^wa  tsledaqe.     Wä,  laEm  läba. 

Death 

Wä,  bg^'maaxs  la'e  wä'wik*  lE^eda  lä"wina*ye  xünö'kwa;   wä,  la  1 
g'i'g'aölnökwas  be'mEnalaEm  ba'wäx^Elaxa  ba'yalflagase  qa  k'fö'ses 
a'wä^lila    lä'xßs    lä'löLlaena'yasSx    xünö'kwas.      "Wä,   la'me'sEn 
ä'yaltsgada ^elgwä'lagasgEn  xünö'kwlk*  löL  kIwä'x'Lälä',"  *ne'- 
k'lxs  la'e  axus'ntsa  ^el^ä'lasa  qE'lgwlle  lä'xa  lE^i'le.  5 

LaE^m'lae  balä'qe  gi'g'aöhiökwasa  qE^lgwilaxa  kIwä'x'Läla  qa 
bawä'x'släsexa  bE^'unä'^yasa  gä'^mpasa  qE'lgwile  qa  k'Ies'ma- 
'wi'sLes  Lä'lelaqElaxes  ts!ö'?"LEma.  Wä,  la e'tlede  g'i'g'aölnökwasa 
qE'lgwile  ax*e'dxa  mö'x'widäla  be'*ma*ya, — yl'xa  xa'mä'se  g'ä^la. 
Wä,  la  klö'pIedEq  qa^s  mö':5:VBndeq.  Wä,  la*me's  ^wä'lila,  wä,  10' 
la  e'tied  &x*e'dxa  t!Ex"sö'se  qa*s  k*  !ö'x"sEmdälexa  mo^s^mS 
75052—21—35  eth— pt  1 45 
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13  when  that  is  ready,  they  take  dried  berry-cakes  and  |  break  them 
into  four  pieces.    Aiid  when  that  is  ready,  they  |  take  vibumum- 

15  benies,  four  spoonfuls.  When  all  this  ||  is  ready,  the  father  of  the 
one  who  is  lying  sick  in  bed  takes  the  dry  salmon  and  |  throws  the 
pieces  into  the  fire,  one  by  one.  And  the  |  mother  of  the  one  who 
•lies  sick  in  bed  says,  "O  Sitting-on-Fire!  now  eat,  and  protect  |  my 
child,  Sitting-on-Firel"  | 

Then  the  father  of  the  one  who  lies  sick  in  bed  takes  also  cinque- 

20  foil  roots;  he  ||  takes  one   (root)   and  dips  it  into  the  oil.    And  | 
theniother  of  the  one  who  Hes  sick  in  bed  says  again,  "O  Sitting- 
on-Fire !  go  on,  and  pray  to  the  |  spirits,  that  they  may  have  mercy 
on  my  child !"     Thus  she  says.  | 
'    Then  the  father  takes  also  one  of  the  dried  berry-cakes,  dips  it  | 

25  into  oil,  and  throws  it  into  the  fire.  Then  he  himself  says,  B  "0 
Sitting-on-Fire !  now  do  have  mercy  on  me,  and  |  keep  alive  my  child 
here,  Sitting-on-Fire!  Have  mercy  |  and  press  back  my  child  here, 
spirit,  and  I  will  take  care  of  this,  |  supematnral  one,  that  I  may  still 
have  for  a  while  my  son  here !    Long-Life-  |  Maker !"  || 

30  And  when  he  has  put  all  the  berry-cakes  on  the  fire  of  the  house, 
'then  I  he  takes  one  of  the  spoonfuls  of  vibumum-berries,  and  three 
times  he  aims  at  |  the  fire  of  the  house.  The  fourth  time  he  pours 
them  on  the  fire;  and  he  |  says,  "Take  this,  Sitting-on-Fire!  and 

12  läq.  Wä,  laE'm  gwä'löa.  Wä,  la  e't!ed  äx'e'dxa  t!Eqa'  qa^ 
k!ö'p!edeq  qa*s  mö'xVEndöq.  Wä,  laE'm  ^ä'lÄa.  Wä,  la  e't!ed 
&x*e'dxa    tlfi'lse    mowe'xLa     k*ä'ts!Enäqa.      Wä,    laE'm    *nä'xwa 

15  gwä'lila.  Wä,  la  äx*e'de  ö'mpasa  qE'lgwilaxa  xa'mä'se  qa's 
*nä'l*nEm'E'mke  tslEXLä'laq  lä'xa  lEgwi'le.  Wä,  la  *ne'k*e 
äbE'mpasa  qE'lgwile:  ''Wä,  k!wäx*Lälä',  wö'k'asqö  las'ms  dä'da- 
^mEwilxEn  xünö'kwaqEn,  k!wäx*Lalai'!" 

Wä,  la  e'tlede  ö'mpasa  qE'lgwile  &x*e'dxa  t!Ex"sö'se,  qa*s  dä'x**I- 

20  dexa  *nE'me  qas  ts!Ep!e'des  lä'xa  L!e'*na.  Wä,  la  e't!ed  *ne'ke 
äbE'mpasa  qE'lgwile:  "  Wä,  klwäxLalai',  wö'g'il  la  hawä'x*ElaLExa 
ha'äyallla^asa  qa  wax^e'des  wft'sEn  qag-tn  xünö'kwlk-,"  *ne'ke. 

Wä,  la  e'tlede  ö'mpas  &x*e'dxa  ^nE'me  la'xa  t!Eqa'  qa's  ts!Ep!e'dös 
lä'xa  Lle'^na.     Wä,  la  tsJExXE'nts.     Wä,  la  q!ule'x's*Em  *ne'k'a: 

25  ''We'k-asla  klwäxLalai',  laE'ms  we'g  il  gä'xEn  qa^s  wä'x^idaös  qa 
q lülä'lag'Iltsgln  xünö'kwlk*,  k!wäxLalai'!  Las'ms  wäxL  Lä'la- 
gwaläqältsgln xünö'kwlk*, hayä'llla^asai'  qa  nögwa*me  aä'xsilaqEk', 
'na'walakwai',  qa  nö'gwa^ma^wisLe^s  xwä'yEn?:"silaqEk*,  g'l'lglldö- 
kwUai'.'' 

30  Wä,  la  ^wl'^leda  tiEqa'  lä'x'Läla  lä'xa  lEgwi'le.  Wä,  la  e't!ed 
äx^e'dxa  ^nEme'xLa  k'ä'tsJEnaq  tiE'lsa  qas  yö'du^^piEne  nöx"nö- 
kwas  lä'xa  lEgwi'le.  Wä,  la  mö'plEnaxs  la'e  güxLE'nts.  Wä,  la 
*ne'ka:  "  We'kas,  kIwäxLalai',  laE'ms  hawä'x^Elalxa  hy'yalilaga- 
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pray  to  the  spirits  |  of  those  behind  us  that  they  have  mercy  on  me 
and  my  ||  wife  here  I    Pray  to  the  Long-Life-Maker  that  he  may  |  35 
come  and  take  away  the  sickness  of  my  child  here !    Take  pity  on  me, 
and  I  ask  the  supematnral  one  to  come!    Waf'    Thus  says  the 
father  to  Sitting-on-Fire.  |  Then  that  is  finished.  | 

Then  the  shaman  is  asked  to  think  of  this  while  he  is  asleep, 
when  II  the  parents  finish  putting  into  the  fire  the  clothes  of  the  one  40 
who  is  lying  sick  abed  and  the  four  different  kinds  |  of  food.  And 
immediately  the  shaman  goes  into  the  woods,  [  trying  to  meet  what 
made  him  supematural.  |  Then  the  one  who  is  sick  abed  is  asked  also 
to  bear  in  mind,  while  he  is  asleep  |  at  night,  what  the  spirits  of 
those  behind  us  and  ||  Sitting-on-Fire  would  say.  Then  the  parents  45 
also  bear  it  in  mind  |  while  they  sleep  during  the  night;  for  they  all, 
the  parents  |  and  the  one  sick  abed,  are  just  the  same  as  the  great 
shaman,  because  |  the  clothes  and  the  food  were  put  into  the  fire.  | 

Then  they  go  to  sleep.  Then  something  is  taken  that  belongs  to 
the  II  one  sick  abed,  and  it  is  kept.  And  as  soon  as  he  goes  to  his  50 
bed,  I  he  hangs  it  up  over  the  head  of  his  bed.  And  as  soon  as  the 
shaman  |  comes  back,  he  lies  down  in  his  bed.  |  The  owner  of  what 
is  hanging  up  over  the  bed  thinks  of  it  continually.  |  And  as  soon  as 
the  one  lying  sick  abed  dreams,  laughing  while  he  is  asleep,  ||  then  he  55 
knows  that  he  is  not  going  to  die.    And  when  he  dreams  that  |  his 


sasEns  ä'Lagawa*ya  qa  wä'g'Ötse   wäxL  w&'s^idLEnu*?"  Lögün  gE- 
nE'mk*.      Wä,    lafi'ms    hawäVElaLEx     q!we'q!ülägilä  qa    g-äx- 35 
lä'g  iltse   wäxL  he'lekaLExgin    xünö'kwtk'.     Wägll   la   wa*x  läl 
ha'yalek* läLEq  «na'walakwa.     Wa,"  *ne'keda  ö'mpe  lä'xa  klwäx'- 
Lä'la.     Wä,  la  ^ä'la. 

Wä,  la  äxk*  lä'lasE^weda  p&'xala  qa's  q!ä'p!ait5lilexs  la'e  gwä'le 
g-i'g'aölnukwe  laxLä'lasa  ^elgwä'läsa  qE'lgwöe  LE*wa  mö'?*wi-  40 
däla  he'^ma'ya.  Wä,  he'x'ida*mesa  pä'xala  la  qä'sida  lä'xa  ä'Lle. 
Wä,  laE'm*lae  läl  bä'bakE«wal  LE*wa  'na'walakwämasaq.  Wä,  la 
äxsE'we'da  qB'lgwile  qa  ö'gwaqes  q  !ä'p  laltölilExs  la'e  me'x*edxa 
gä'nuLe  qa  wä'ldEmLasa  ha'yalilagasasEns  ä'La^awa^ya  Lö'ma 
klwä'x'Läla.  Wä,  la  ö'gwaqa'me  g'i'g'aölnukwas  q  !ä'p  laltölÜExs  45 
la'e  me'x^edxa  la  ^ä'nuhida  qaxs  lE*ma'e  *nä'?wa*ma  g'i'gaölnu- 
kwa  LE'wa  qE'lgwile  'nEmä'x'ls^Em  LE*wa  *wä'lase  pä'xala,  qaxs 
hö'*mae  lä'x'Lälasa  gwelgwä'la  LE'wa  he'^ma'ye  lä'xa  lEgwi'Ie. 

Wä,  la'me  me'x^eda.  Wä,  laE'mxde  äx*e'tsE*weda  g'ä'yole lä'xa 
qB'lgwile  qa  las  ä'xe*la:?:"s.  Wä,  gl'l'mese  lä  lä'xes  kü'le'lasö  la'e  50 
te':3L'walilaq  lä'xes  öxtä*liläses  kü'le'lase.  Wä,  g-I'l*mese  gäx  nä'- 
•niJcweda  pä'xala,  wä,  le  kü'lx**id  lä'xes  kü^le'lase.  Wä,  he'mE- 
nala'mese  gi'gaeqalaxa  äxnö'gwadäsa  la  ge'wil  läx  kü'le'lasas. 
Wä,  gl'l'm§se  me'xElaxa  qE'lgwöe  da^te'la,  ytxs  me'xae;  wä,  las'ni 
qlä'LElaqexs  k'Ie'scLe  wä'laL.     Wä,    gi'l*mese   me'xElaq   lä'lixE- 55 
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56  hair  is  hanging  over  his  face,  then  the  shaman  knows  that  the  sick 
one  will  die.  |  When  he  dreams  that  he  is  iaughing,  then  the 
shaman  |  sings  his  sacred  song  and  goes  into  the  woods.  He  goee 
to  search  for  the  soul  of  the  one  who  |  lies  sick  abed,  to  bring  it 
back  to  him.    At  once  the  parents  of  the  one  who  lies  sick  abed 

60  feel  good  J|  at  heart  when  they  hear  the  shaman  |  singing  his  sacred 
song.  And  when  they  do  not  hear  him  singing  his  sacred  song,  | 
then  they  know  that  the  shaman  dreamed  that  hair  was  hunging 
over  his  face.  |  Then  he  never  sings  his  sacred  song.  | 

65  In  thB  moming;  when  day  comes^  the  hearts  ||  of  the  parents  of  the 
one  who  Ues  sick  abed  feel  bad,  for  they  know  that  |  their  child  will 
die.  Then  the  one  who  is  lying  sick  abed  is  growing  weak  very  fast.  | 
His  parents  now  take  all  the  best  kinds  of  |  food  and  the  best  clothing 
for  the  one  who  is  sick  abed^  who  is  dying.  | 

As  soon  as  (the  breath)  of  the  one  lying  sick  abed  breaks^  the  I 

70  parents  take  the  best  clothing  and  put  it  on  the  one  who  had  been 
sick  abed.  |  After  the  parents  have  done  so,  the  mother  kicks  her 
dead  child  four  times.  |  And  when  she  first  kicks  him,  she  says,  | 
"Don't  tmn  your  head  back  to  me."  Then  she  tnms  aromid,  and 
again  |  she  kicks  him.    And  as  she  kicks  him,  she  says,  ^'Don't  come 

75  back  again.''  ||  Then  she  tums  around  again.  She  kicks  him;  and 
she  I  says  as  she  kicks  him,  "Just  go  straight  ahead.''    And  then 


56  mfiJaxes  sE'ya',  la  ql&^LEla^ma  p&xa^läqexs  lE*lö'La  qE'lgwüe. 
Wä,  hö'^maaxs  mö'xElaaq  da^bs'laa;  wä,  he'x'ida'meseda  p&xa'la 
yä'laqwa  qa^s  lä  lä'xa  ä'Lle.  Wä,  laB^m  läL  ä^lälxa  bE:5C*ünä'«yasa 
qE'lgwile  qa's   g'ä'xe   äx'ä'LElöts  läq.     Wä,  he'x-«ida*mes  ö'x-lde 

60  nä'qa'yas  g'i'gaölnökwasa  qs'lgwile  qaxs  la'e  wuLä'x^aLElaqexs 
yä'laqülaeda  p&'xala.  Wä,  gl'Pmese  kies  wuLE'läq  yä'laqlwäla; 
wä,  laE^m  qlä^LElaqexs  lE'ma'e  me'xEleda  pä'xaläq^xs  lälex'tmä- 
laax§s  sE'ya'.     Wä,  laE'm  hewä'xa  yä'laqwa  lä'xeq. 

Wä,  la*me  ^nä'x'ldxa  ^aä'la.     Wä,  la'me  'yä'x'SE'me  nä'qa'yasa 

65  g*i'g*aölnökwasa  qE'lgwile  qaxs  lE^ma'e  qlä^LElaqSxs  Is'ma'e  Is'lLes 
xünö'?"de.  Wä,  la'me  hä'^labala  la  wäL!e'mas*ideda  qE^lgwüS. 
Wä,  laE'm'lae  g'i'g'aöbiökwas  äx'e'dxa  *nä':?:wa  §k*  h^'^maömas 
LE'wa  ö'k'e  ^ß'lgwäla  qae's  qB'lgwile  wä'wanB'ma. 

Wä,  g'i'l'mese  El*E'lseda  qE'lgwilde;  wä,  la  hö'x**ida'me  gi'g'a- 

70  ölnox^däs  &x*e'dxa  e'k'6  ^e'lgwäla  qa's  qlö'xtstödes  lä'xa  qE'l- 
gwflde.  Wä,  gt'l*mese  gwä'leda  gi'g*aölnöx"d§,  la'e  mö'plEna  kwä'- 
sldeda  äbE'mpaxes  xünö':3L"de.  Wä,  la  ^ne'k'Exs  gä'lae  kwä's^da: 
''K-Ie'sLEs  mEle'«xLäl  gä'xEn.''  Wä,  la  xl'lpleda  qa«s  ö'tledS 
kwä's*idEq.     Wä,  la  *nö'kExs  la'e  kwä's^idEq:     "K*!esLEs  e'd^sm- 

75  glllsLöL.'*  Wä,  la  e'tied  x'llpleda  qa*s  e'tlede  kwä'sIdEq.  W&,  la 
*ne'k-Exs  la'e  kwä'sIdBq;    "Ä'Emlts  hS'gEmlesLöL.''    Wä,  la  e't!5d 
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she  (  kicks  him  again;  and  sajrs,   "Only  protect  me   and  your  (  77 
father  from  sickness.''    Thus  she  says,  and  she  leaves  him.  | 

The  (body)  is  taken  by  other  people  after  this,  and  is  taken 
through  II  (a  hole);  planks  being  pulled  out  at  the  side  of  the  house.  80 
There  (  the  dead  one  is  put  into  his  coflBn.  Then  he  is  |  buried. 
And  as  soon  as  all  those  who  have  buried  him  have  gone,  |  then  the 
mother  of  the  dead  one  gives  all  the  best  food  and  |  the  best  clothes 
to  other  women,  to  go  and  burn  them  ||  behind  the  village.  As  soon  85 
as  they  have  done  so,  they  come  back.  |  For  four  days  the  mother  of 
the  dead  one  does  so,  |  throwing  food  in  the  moming  into  the  fire  of 
her  house.  | 

That  is  what  the  ancestors  of  the  Kwakiutl  do  when  |  a  child 
belonging  to  the  nobihty  dies;  and  the  ||  roof-boards  of  his  father's  90 
house  are  at  once  pulled  down.    And  all  |  the  men  only  stop  when 
all  the  roof-boards  have  been  pulled  down;  and  thatis  |  called"  crazi- 
ness  strikes[cn  the  end]  on  account  of  the  beloved  one  who  died."  | 

Four  days  after  the  child  has  died,  |  those  who  are  not  related  to 
him  are  caUed  to  cut  the  hair  of  the  mother  ||  and  of  the  father,  and  of  95 
his  brothers,  for  it  is  bad  if  |  relatives  cut  the  hair.  When  they  cut  the 
hair,  it  is  |  just  as  though  they  were  cutting  the  throats  of  the  rela- 
tives.   Therefore  |  the  Indians  do  this  way.    They  will  not  let  |  the 


kwä's'idEq.   Wä,  la  *n§'k'a:    '^Ä'Emlts  dä'da'mowü  g'ä'xEn  ^ö'gwa  77 
4'sEk-,"  *n§'x**laexs  la'e  b&s. 

Wä,  laE'm  äx'e'tsösa  ä'l^ögü*la  bBgwä'nEm  lä'xeq  qa*s  lä  lä'x*- 
sö*yö  lä'xa  k*  !EX"sa*wä'kwe  lax  äpsä'nft'yasa  g'ö'kwe.  Wä,  he'-  80 
•mes  la  lä'tslödaasxa  wä'nBmx'de  lä'xes  dEg'aa'tsle.  Wä,  la^me 
wünE'mt!etsE*wa.  Wä,  gi'Pmese  la  *wi'*la  qä'sldeda  wünE'mta 
la'e  tslä'we  äbE'mpdäsa  wä'nEmäsa  *nä'xwa  ek*  hö'^maömas  LE^wa 
e'k'e  ^e'l^äla  lä'xa  ö'gü'la*me  tslEdä'q  qa  las  Isqwe'laq  lax 
ä'Lanä^yasa  g  ö'küla.  Wä,  gt'l*mese  ^ä'lExs  gä'xae  nä'*nakwa,  85 
wä,  lä'La  mö'p!En:^wa*se  ^nä'läs  he  gwe'g'ile  äbfi'mpdäsa  wä'nE- 
ma,    tslEXLE'ntsa    ha*mä"yaxa   gaä'Ia    lax    lEgwi'lases    g'ö'kwe. 

Wä,  yl'Lax   ^e'gi'lasdäsa   gi'lx'dä   Kwä'g-ula,  g't'l*mae   nä'x- 
sÄla   g'lnä'nEmeda   wä'nEmäxs  la'e   he'x**idaEm   tekwä'xElasE'we 
lä'dEkwas  g'ö'kwas  ö'mpdäs.     Wä,  ä'l*mes   gwäl  ä'xsö^sa  *nä':5:wa  90 
be'bEgwänEmxs  lE*ma'e  ^wi'*laxe  sä'läs  g*ö'x"däs;  wä,  he'Em  Le'- 
^dEs  "nö'lEmsil.a  LiE'mkwa   qae'da  Is'lgwala^ye  wä'nEma.'' 

Wä,  la  mö'plEnxwa'se  *nä*läs  wä'nEmax'dEmas  xünö'x"däs;  wä,la 
äxsE^wa'  k'Ie'se  LCLELft'la  qa^s  g'ä'xe  tlö'sax  sE*yä'sa  äbE'mpde 
LE*wa'  ö'mpde,  LE^wis  *nä'l*nEmwötde  qaxs  ^yä'x'sE*maeda  LCLELft'-  95 
läxs  he^e  tlö'saxa  sE*ya'.  Gi'l*Em*lae  hc  tlö'saxa  sE'yä'xs  la'e 
•nEmä'xis  lö*  t!ö't!Ets!Exödä'läxes  LCLELÄ'la.  Wä,  he'^mis lä'gilas 
hö    gwe'g'ileda    bä'klume   k*!es    he'lqlälaq  he   tlö'saxa    sE'ye'da 
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relatives  cut  the  hair;  that  is  wTiat  the  Indians  call  bad  luck,  when 
100  the  hair  is  cut  ||  by  relatives.  Now  it  is  finished  in  this  manner. 
This  is  just  to  recognize  |  that  a  relative  of  those  whose  hair  has  been 
cut  has  died,  and  because  they  feel  sick  |  at  heart  for  the  one  who 
died.  I ' 

The  Ghost  Countby 

1  A  man  was  about  to  die.  A  woman  was  his  sweetheart.  |  She 
loved  him.  Then  the  woman  saw  her  lovei:.  |  "  You  only  have  pity 
for  me,  for  I  am  anxious  about  your  state  in  the  house.  |  I  caa  not 
stop  crying  all  these  nights.  There  is  always  crying  on  accoimt  of  H 
5  the  State  in  which  you  are.  I  long  to  know  where  you  are  going, 
that  I  I  may  go  to  the  place  to  which  you  will  go,  for  I  shall  probably 
not  Uve  when  you  get  weak  (die)."  —  |  *'Really,  take  care!"  said  on 
his  part  the  man  to  the  ]  wonvan,  "and  1  will  come  and  take  you  if 
the  place  to  which  I  go  should  be  good.  |  I  shall  come  to  take  you 
that  we  may  go  to  my  future  place.     If  (the  place)  shouJa  be  bad,"  || 

10  Said  the  man  to  his  sweetheart,  "1  shall  not  come  and  take  you.  [  I 
have  beads  for  my  necklace,  that  you  may  recognize  me  |  if  I  come  to 
take  you.     Don't  consent  to  be  taken  off  (by  anyone  eise)."  | 
Then  the  man  became  weak  (died).     He  was  buried.    Then  |  the 

15  woman  did  not  sleep,  expecting  her  lover.     Her  lover  came.  ||  ''Oh !" 
said  the  woman.     "Oh!"  said   the  man  on  his   part. 


LeLELft'la.     Wä,  he'Em  gwE'y&'sa  bä'klume  a&'msSxa  tlö'säx  se- 
100  *yä'ses  Le'LEL&'la.     Wä,  laE'm  gwäl  lä'xeq.     Lä'La  ä'Em  mä'^mal- 
t!ek!exs  lE'lnö'kwae  Le'LEL&'läsa  tlEwe'kwas  sE*ya',  ylxs  tslEx't'lae 
n&'qa'yas  qaes  wä'nEma.  * 

The  Ghöst  Countby 

1  Wä'wik!Eq!a*laeda  bEgwä'nEm.  Lä'^lae  Lä'lanu?:"sa  'uEmö'k" 
tslEdä'q.  Lä'xulanu?:"^laes.  Lä'^laeda  tslsdä'q  dö'qwaxes  L&'la. 
"Ä'Em'lax's  ae'sayö^malaxg'ln  gwä'yösE'laslk'  qaö's  ^ae'lasaqös, 
k*!e'sek*  L!Ex^e'n6x"xöx  gä'ganuLex.  He'mEnälaEm  qlwä'sa  qaes 
5  ^e'x'^idaasLaös.  A^meg'in  'wä'laqelöL  ql&'lElaxes  laä'sLaös  qEn 
la*mä'lax  läxs  laä'sLaösg'ln  k!est!aakweLgln  qlülä'L,  qasö  wä'Llema- 
s*eLö." — " Ä'lagaEmlaxs  yä'Llox,^'  *ne'x*^lat!eda  bEgwa'uEmaxa 
tslEdä'q,  qEn  gä'xcLEn  dä'LöL  qö  e'x'^EmlaxEu  laä'sLaEn,  la'me'- 
sEn  gäxL  axLö'L  qEns  lä'Ens  lä'xEn  laä'sLaEn.     Qö  ^yä'x'sEmLö," 

10  *ne'x*lat!eda  bEgwä'uEmaxes  Lä'la,  "k!e'st!aLEn  gä'xL  äxlö'l. 
K*!e'osEs  Llä'^yala  qan  qEnxä'wa'ya  qa^s  mä'malt!ek*!eLos  g'ä'xEn, 
qEnLö  g'äxL  dä'LöL.     Gwä'la  he'lqlälax  axö'^yö." 

Lä'^lae   we'k*  !Ex*ededa  bEgwä'uEm.     WünE'mtasE^wa.   .  Lä'^lae 
k*!es  me'x^enoxweda  tslEdä'q  nä'k'Ialaxes  L&'la.     G'ä'x'lae  L&'les. 

15  "*yä,"     *ne'x-^laeda   tslEdä'q.     "^yä,"    ^ne'x-%t!eda    bEgwä'nEm. 

1  See  also  Addenda,  p.  1329. 


■  Digitized  by 


Google 


BOAS)  BELDBFS  AND  CüSTOMS  711 

to   tftke  ybu,    that  we  may  go   to   the  place  where  I  have  gone.  16 
Behold !  it  is  good."  |  Then  the  woman  feit  of  the  necklace  of  the 
man.   |  "Let  us  go!"  said   the  woman.      Then  she  gathered  her  [ 
belongings    and    they   started.    They  arrived  at   a    river.      "Gro 
on,   shout!  II  that  we  may  be   taken    (across)/'  said  ön  his  part  20 
the  man  to  the  woman.  |  "C!ome,  fetch  us!''  said  on  her  part  the 
woman.    |    The   children   did  not  pay  any  attention;    they  were 
playing  on  the  ground,  poling  in  the  river.     "  You  |  yourself  shout, 
that  we  may  be  taken   (across)."     Then  the  man  |  just  yawned. 
The  children  came  and  took  them  across,  and  ||  they  went  to  the  25 
house.    Then  they  went  up  and  entered  the  house.  | 

The  sisters  of  the  husband  of  the  woman  recognized  them. 
Then  |  they  sat  down  in  the  house.  Her  sisters-in-law  tumed 
around  in  the  house.  The  woman  opened  her  little  bag  |  and  dis- 
tributed  spoons  among  her  sisters-in-law.  |  They  did  not  take  them. 
Then  the  husband  of  the  woman  said:  ||  "Put  those  spoons  on  the  30 
fire.  Indeed,  they  only  know  |  what  is  given  to  them  when  this  is 
done  to  them.'' — "That  is  very  stränge;  |  you  only  tum  your  faces 
in  the  house  when  I  try  to  give  you  something,"  said  the  woman.  | 
Then  she  threw  them  on  the  fire  of  the  house,  and  all  the  spoons 
bumed.  |  The  women  took  from  one  another  the  spoons  ||  when  they  35 
burhed  inside.    The  women  took  care  |  of  the  spoons.  | 


''G*ä'x*mEn  axö'L  qans  lä'lag'aEns  lä'xEn  laä's,  e'x'maä'xöLEs."  16 
Lä'*lae  p!e'x*wideda  tslEdä'qasa  qEnxä'wa^yasa  bEgwä'nEm. 
''EVmaeLEns  läL,"  'ne'x'Hat!eda  tslsdä'q.  Lä'*lae  q!ap!e'x**idxes 
le*lä'^nila  qa^s  qä's^ide.  Lä'*lae  lä'g-aa  lä'xa  wä.  "We'g'a  *lä'qola- 
lag'a  qans  g'ä'xe  dä'sE'wa,"  ^ne'x'*lat!eda  bEgwä'nEm,  lä'xa  ts!E-  20 
dä'q.  "Qe'la  dä'nu^ywe';"  ^ne'x*latleda  tslEdä'q.  K* le'tsaEm'lä- 
wls  qlä'dzesa  gi'ngtnänEm  ä'nÜElels  tä'tenöma  lä'xa  wa.  "Sö'- 
lag'adz&'ma  ^lä'qula  qEns  g'ä'xaEns  dä'sE^wa.  Lä'^laeda  bEgwa'«- 
UEm  ft'Em*läwis  hä'xtla.  Gä'x^laeda  g'l'nglnänEm  dä'wilaq  qa^s 
le  lä'xes    gök".     Lä'^lae   hö'x^usdes  qa*s  le  hö'gwiL  lä'xes  g*ök".-  25 

G'ä'x'lae  wi'w&q!wäs  la^wünEmasa  tslEdä'q  äwü'lpäla.     Lä'^lae 
klüdzi'l.     Lswi'ltses  p!E'l*wümp.      Lä'*lae  xö'?^widxes  L!ä'L!axa- 
meda  tslEdä'q.      Lä'*lae  yä'x'witsa    k'ä'tslEnä'q    lä'xes   p!Elp!El- 
*wü'mp.     K*!e's-lat!a  &x*e'dEq.     Lä'^lae  ^ne'ke  lä'«wünEmasa  ts!E-  f  : 
dä'q:     " Lä'xLEndä'xwa    k*ä'ts!Enaqex.      He'g'aEm  q lä'LEladzöxs  30 
ts!&'sE*waex,  ytxs  he'ex  gwe'x'^idayu  ä'^ma." — "Ö'*mlswist!a  axa', 
ä'Eml   la*s  Itx'lawilxsEn  wa'x'ex   ts!&'yöL,"    ^ne'x'^laeda    tslEdä'q. 
Lä'^lae  ts!EXLa'lax1dEs  lä'xa  lE^i'l.     Lä'*lae   x'i'x^ed  *nä'xweda 
k'ä'tslEnäq.     Lä'^aeda  ts!e'daq  le'nEmapüx'^idxa  kä'tslEnaxs  la'e  r- 
k!ümk!ümE'lgigax*Ideda  k'ä'ts!Enaxde.     Las'm  yä'Lloweda  ts!e'-  35 
daqxa  k'ä'ts!Enaq. 
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37  Then  the  woman  was  pregnant,  and  gave  birth  to  a  child.  |  The 
child  she  had  bome  was  a  boy.  For  a  long  time  the  woman  staid  in 
the  house;  |  then  she  longed  for  her  father  and  her  mother.     ''Let 

40  US  II  See  the  grandparents  of  your  master !''  said  the  woman.  '^Let  | 
US  go!"  said  the  man.  Then  they  went  out  to  go  to  their  |  house. 
They  entered  the  house.  The  mother  of  the  woman  saw  her  |  child. 
"Oh,  oh,  oh!"  said  the  mother  of  the  woman.    ''Welcome,  |  my 

45  treasure !  Now  take  pity  on  your  slaves,  for  what  ||  can  surpass  our 
need  of  sympathy  ?  Wdcome !  |  Bring  your  child,  that  I  may  carry 
it  in  my  arms."  |  Then  the  woman  put  her  child  in  her  arms,  and  | 
the  mother  of  the  woman  carried  it.  She  looked  the  child  in  the 
face.    "What  |  should  there  be?    Its  eyes  were  holes,  its  face  was  a 

50  little  green,  and  moss  was  on  the  side  of  its  face.  II  Then  the  woman 
said,  "Ah!"  and*threw  away  the  child.  |  "What  is  the  matter  with 
this  child  t  Confound  it  [indeed,  you  begin  to  be  dead  in  the  house!]"  | 
said  on  her  part  the  mother  of  the  (woman).  "Don't  speak  about 
me  in  vain  anxiously,  |  that  I  should  come  again  (and  that  you 
should)  See  me.    I  just  had  pity  on  you ;  |  therefore  I  can^  and  tried 

55  to  get  to  you."  Thus  she  said  to  her  mother  and  her  ||  father.  Then 
the  mother  of  the  woman  followed  her.  "Come,  |  take  pity  on  me! 
Give  me  your  child,  that  I  may  carry  it." — "O  my  dear!  I  am  | 
going  back.  I  do  not  retum  to  you  at  all.  You  have  pushed  aside  j 
my  child,"  the  woman  just  said  to  her  mother.  |  The  mother  of  the 


37      Lä'*lae  bowe'y'wideda   tslEdä'q.     Lä'*la§   mä'yuHda.     BEgwä' 
nEm'lat!a  mä'yöLEmasa  tsisdä^q.     Lä^<la6  ^ä'leda  tsiisdä'q.    L&'-. 
*laö  tsttx'i'le    nä'qa'yas  qaes   ömp  LE'wis  äbE^mp.      "LadzA'x'lns 

40  dö'x'widEq  ^aä^^mpasöx  g  i'yaqös,"  *ne'x*^laöda  t6!Edä'q.  "Wö'- 
dzäx'lns,"  *ne'x*'lat!eda  bEgwä'nEm.  Lä'*lae  L!ä'staqa^s  lel&'xes 
g'ök".  Lä'^lae  lae'L.  Lä'*lae  dö'x'waLEle  äbE^mpasa  tsiEdä'qaxes 
xünö'k".  "0,  6,  6,  6,"  *ne'x«lat!eda  äbE'mpasa  ts!Edä'q,  "^'la- 
k'as'la  Lö'gwa*e.     LaE'mk*  wi'wösüa^ag'as  q!ä'q!Ek*ügös  qa  *mä'- 

45  sesEnu*?"  lä  e'taga'wa'yasg'anu*:?:**    wi'wösila    qag'anu'?".      Gö'la- 

k'as'la    xünö'k",     ^e'latsös     xünö'kwaqös     qEn    qlal'e'daEULaq." 

Lä'*lae  q!alä'maseda  ts!Edä'qases  xünö'k".     LaEm^la'wis  q!al'ö'- 

d§da  äbE^mpasa  tslEdä'q.     Lä"lae  dö'qümdxa  g'lnä'uEm.  'mä'sLö- 

lawts  ?      Kwä'lkü:?:"sCöbida*wa,  bs'nxEmbida'wa,    p  lE'lp  iBltsEnuLS- 

50  mala.  Lä'*lae  "hft,"  «ne'x-*laeda  tslEdä'q,  ts!Ex*e'dxa  g'lnä'nEm. 
"*mä'dzöx  ^ä'laäsaxsa  gtnä'nEmx.  Ladz&^'mas  lE*lElä'g-iliLa," 
*ne'x'*lat!a  äbE^mpasa  g'lnä'nEm.  "Qwä'las  wül*E'm  lE^lwIq  !älaLEn 
es  wäl  qEn  g'ä'xe  e't!ed  dö'x'waLEla  g'ä'xEn.  Ä'^mex'dEg'ln  wäx' 
wä'sös  g  ä'xeldEn  wäx*  lä'xda*xöL,"  *ne'x'^laexes  äbE^mp  LE^wis 

55  ömp.  Lä^'lae  qä'tsEmaeda  äbE'mpasa  tslEdä'q:  "Ge'lag'a  wä'- 
x*Ex,  ge'tsös  xünö'kwaqös  qEn  q  !al*e'daEnLaq." — "Aadä',  la'mEn 
läL  aeMaaqaL,  es  wäl  qan  la^En  aeMaaq  löL,  g't!edadzft  x§'t!§- 
dExg'tn    xünö'gün,"    *n§'x'^lat!a    ä'Emxes    äbE^mpeda     ts!sdä'q. 
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woman  cried  in  vain.    The  woman  just  started  to  go  ||  to  her  hus-  60 
band,  to  the  ghosts.    There  |  she  staid.    She  did  not  come  back. 
That  is  the  house  of  the  ghosts.    That  is  |  the  end.  | 

The  Soul  of  Man. — Now  I  shaU  talk  |  about  what  the  shamans  and  1 
twins,  those  who  are  bom  two  |  of  one  mother,  say.    This  b  what  is 
referred  to  as  Sahnon  twin.  |  I  shall  talk  about  this  first,  because  she 
talked  frankly  ||  about  the  soul  of  twin  male  and  |  female,  for  a  5 
woman  who  was  called  Yäyaxüyega  talked  very  openly  about  it.  [ 
She  had  a  large  scar  high  up  between  her  |  breasts.    I  asked  her  how 
she  was  hurt,  and  she  just  laughed.  |  She  said  to  me,  ''Don't  you 
knowl    I  am  a  Salmon  child,  ||  and  my  sweetheart  is  the  man  who  10 
was  bom  with  me  as  twin  |  from  the  same  mother.    What  you  ask 
about  is  a  spear-mark  on  me,  |  made  when  we  were  going  up  the  river 
when  I  was  a  sockeye-sahnon.  |  The  spear  of  the  one  who  speared  me 
broke  off.   And  then  I  went  home  to  our  house  (where  I  lived)  with  | 
Maesila  (guardian  of  salmon).     Our  souls  always  walk  about  among 
you  II  in  your  villages,  but  you  don't  see  |  us,  for  we  are  only  souls.  15 
Then  I  I  asked  my  sweetheart  MämEnlaye',  who  was  an  olachen, 
to  I  leave  (with  me)  our  tribe,  because  they  were  talking  about  my 
having  |  MämBiüaye*  for  my  lover;   therefore  we  entered  ||  our  pre-  20 

QIwä'saBl    wä'x'e    abE^mpasa    tslEdä'q.      Ä'Em*lawis    qä's^deda 
tslEdä'q  qa*s  La  lä'xes  lä'^wünEm,  laE'm  lä'xa  14'*len6x".    LaE^m  60 
xsk'ia'y  k*!es  aeMaaq.    He^Bm  la  g'ö'külötseda  l&'*lenox".    LaE^m 
qlülba'. 

Tbe  Soul  of  Xan  (B£:^'üngsa  bEgwäuEme). — ^La'msn  ^ä^ex's-  1 
<älä  lax  wäldEmasa  päxala  LE'wa  ylkwi^lEmexa  ma'lökwas  mäyöLE- 
mas^  ftbEmp.    W&,  h^Em  gwE*yö  L!äL!ayadza«ya  ylkwi'lEme.     He- 
d£n  läg'ila  he  g'tl  ^ä^ex's'alase,  ytxs  XEULElae  q!weq!ülk*!älaxs 
gw&gwex's'alae  läxa  bE:^'üna'yasa  ylkwi'lEme  bEgwänEma  Lö'ma  5 
tslsdäqe,  ylxs  häe  XEULEla  qlweqlülk'laleda  tslEdäqexa  Le^adäs 
Yäyaxüyega,   ylxs    lexaeda    qlEta    lax    &wägawa«yas    ek'!anä*yas 
dzedzämäs.    La^mesen  wüLäq  lax  ytlgwasases;  ä^mese  däi'ida.   Wä, 
la  'nek'a   g'äxEn:   "K'os^-as    k'les  qÜLElaxg'ln  L!äL!ayadza*yök* 
LB'wEn  wäLElaxEn  bEX"k*  !ötagawa*yex  läxEnu*^"  ylkwi*lEmög'asE-  10 
nu*?:"  lax  äbEmpa.    W&,  yü*maös  wÜLäsE*waqös  sEk'ayöx  g'äxEn- 
Laxg'anu*?"  läq  tslElx'a  läxa  «wä  läxEn  mElekik*.    Wa,  lä  &l«edS 
mäsasa  sEX*'ide  g'äxEn.    Ä'mesEn  la  nä^ak^  läxEnu'x"  g'ökwe  lö' 
Maesila.     Wä,    hemEnala*mesEnu*^"    g"äx    g'ig'Elgexg'anu*?:"    be- 
bE^üne  lax*da*xöL  läxös  g'ig*ö:5:"dEmsex.     Wä,   las  k*!es  döqüla  15 
g'äxEnu*?"  qaxg'anu«?"  'näxwa«mek*   bEx*üna*ya.     Wä,  he«mesEn 
la  &xk*!älasxEn  wäLElax  läxöx  MämEnlaya'ye,  yix  dzä:x:ünaö  qEnu*^" 
g'äxe  b&sEnu*:^:"  g'ökwülotaxs    xEnLElae  dEntElasEuu*?"  wäLftlaö- 
na*ye  ;.e«wöx  MämEnlaya^e.    Wä,   he^mesEnu*?"    g'äxela  lak'lae- 
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21  tended  mother,  LaeLas,  and  therefore  |  we  just  call  her  by  that 
name."     Thus  said  Yäyaxüyega.  | 

Then  I  questioned  her,  because  she  said  that  all  the  souls  of  |  tvrins 
went  back  to  the  village  of  Mäesila  at  the  outer  edge  of  our  world,  | 
and  therefore  I  asked  her,  "Is  that  the  only  place  where  the  souls  of  II 

25  men  go,  to  Mäesila?"  Thus  I  said  to  her.  Then  she  said,  "The  | 
village  of  Eale:5:"siwalis,  who  is  referred  to  by  us  as  killer-whale,  is  not 
far  away.  The  |  sea-hunters  go  there;  for  the  souls  of  the  sea- 
hunters  come  from  |  Ealex^siwaUs,   whom   we  call   killer-whale.  | 

30  When  the  souls  get  tired,  they  go  home  ||  to  the  village  of  Ealex"si- 
waUs.  Then  |  the  man,  the  owner  of  the  bunteres  soid,  does  not  live 
long  when  he  goes  home,  and  he  dies,  |  for  he  is  not  strong  when  bis 
soul  does  not  hold  together  |  bis  body.  Now  watch  my  lover 
MänjEnlaye*,  |  who  came  with  me  when   we    escaped  from  ourj 

35  parents,  when  they  talked  too  much  about  our  |  being  lovers,  for  he 
says  that  he  is  going  home,  and  that  bis  |  soul  has  already  gone  to  the 
souls  of  the  Salmon,  when  they  die  in  the  rivers  after  |  spawning. 
And  when  they  die,  their  souls  go  home  |  to  the  outside  of  our  world. 

40  Now  MämEnlaye'  jj  has  never  any  strength,  for  he  is  sleeping  all  the 
time.  I  He  has  no  happiness."     Then  I  asked  Yayaxüye^a  |  why  the 


20  dzEndxöx  läqEnu'x"  äbEmpböIaxöx  LaeLasex.  He*mEnu*?"  läg'ila 
äEm  LeqElas  LegEmasöx,"  «nek*e  Yäyaxüye^a. 

Wa,  Ieu  wüLäq  qaxs  *nek*aaqexs  *wPla*mae  aedaaqe  bEx^üna^yäsa 
LläLlayadza^ye  lax  g'ökülasasa  Mäesila  läx  LläsödesasEns  'nälax. 
Wä,  he'mesEn  läg'ila  wüLäq:  "Lex*a*mae  läatsa  bEx*üna*yasa  bE- 

25  gwänEme  Mäesila?"  *nek*EnLaq.  Wä,  lä  «nek'a  ylxs  k'lesae  qwö- 
sale  g'ökülasasa  Eale?"siwalisxEns  gwE'yowe  mäx*enox".  Wä,  heEm 
lä«näkü*latsa  bEJC'üna'yasa  es*älewinoxwe,  qaxs  he*mae  g*äya«nä- 
küle  bE^*üna*yasa  es*älewinoxwa  Ealex"siwalisexEns  gwE^yowe  mäx- 
*enoxwa.     Wä,  g'Ü'mese  wisq!EX''idExs  yäe  löx  lae  nä*nakwe  bEx- 

30  'üna'yas  läx  g'ökülasas  Ealex"siwalis.  Wä,  k'!est!e  ^äla  qfülöda 
bEgwänEmexa  älewinoxwe  bE:s:*ünenux"sa  la  nä^nakwa  lae  wik*  !e- 
x*eda,  qaxs  k'  leäsae  läxwa«ya  qaes  bEx«üna«yaxs  k*  leftsae  lä  äxäla 
läx  ök!wina*yas.  Wä,  laEms  döqülalxEn  waLElax  ylxöx  MämEn- 
laya'yex,    ytxEn   ^nEmökwaxg'ln    g*äxaölg*anu*x"    äweqwasEnu*?** 

35  g'ig'aölnokwa,  ytxs  lae  Lömax'^id  ^ä^ex's'äla  g'äxEnu*:^"  läxE- 
nu'x"  wftLälaena*ye,  ylxs  ^ek*aex,  laEm  läl  nä^a?"LE,  lE^maes  bE- 
x'üna^ya  länEwex  bebEx*üna*yasa  k*  !ök'  lütEläx  lae  lelE^l  läxa  *wäxs 
lae  xwela'wa,  Wä,  g'll'mese  *wi*la  lelE'lxs  lae  *wPla  nä^nakwe  bebE- 
xtlna^ye  läx  LläsödesasEns  *nälax.     Wä,  la«mesöx  MämEnlaya*y§x 

40lahewäxaEm  la  lalox'wida,  ylxs  ä^maex  la  hemEnal«Em  la  mexa; 
k*!es    la    ek*!ex«edaenoxwa."      Wä,   Ieu  wüLäx    Yäyaxüyega   läx 
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heart  of  him  to  whom  she  referred  as  her  lover  was  bad.     She  only  42 
laughed  |  and  said,  ''His  heart  is  bad,  because  I  am  married  to  | 
'mä?"mEwes.''     Thus  she  said.     Then  Yäyaxüyega  said,  ''We  are 
always  ||  walldng  along  with  the  souls  of  the  Salmon  in  the  night.  |  46 
for  they  are  all  human  beings."     Thus  she  said-    Then  I  asked  her 
about  I  the  seat  of  the  soul  of  the  Salmon^  and  also  of  man.  |  She 
laughed  again  and  said,  "Why,  don't  you  |  know?     It  always  sits 
on  the  head,  and  the  ||  souls  of  the  Salmon  also  sit  on  the  heads;  but  it  50 
is  dififerent  with  the  souls  .of  the  sea-hunters.  |  They  immediately  go 
into  their  killer-whale  masks,  |  and  they  go  hunting  seals."  | 

Then  I  questioned  her  again,  and  I  said  to  her,  "Go  on,  teU  me, 
now,  I  that  I  may  believe  that  you  reaUy  know  what  you  are  talking 
about.  What  Hbecomes  of  our  souls  when  we  sleep  in  the  night?  55 
Doesn't  the  soul  also  go  to  |  sleep  ?*'  Thus  I  said  to  her.  Then  she 
laughed  again  and  said,  ''You  are  a  |  foohsh  man,  reaÜy  you  are 
foolish  that  you  think  the  soul  |  of  man,  and  of  woman,  goes  to  sleep. 
No,  the  soul  never  |  goes  to  sleep  at  night,  nor  in  the  day.  In  the 
day  it  stays  together  ||  with  us,  and  keeps  watch  over  us.  But  when  60 
night  comes,  and  we  go  to  sleep,  |  then  our  soul  immediately  leaves 
US,  and  goes  to  a  distant  |  land.  And  then  we  dream  of  the  place  to 
which  our  soul  goes,  |  and  what  it  is  doing.  Now  the  person  is  not 
dead  when  he  sleeps,  |  only  he  has  no  strength  when  he  is  asleep,  for 


*yäg'lmas  näqa«yas  ^E«y&s  wäLEles  wEqlwa.     Ä^mese  däl^ida.    Wä,  42 
lä  «nek'a:   ''HeEm«El   'yäg'tmsöx    näqa«yasöxgün   läk*   lä'wadEsöx 
*mä^"mEwesax'',    «nek'öx.     Wä,    laEm    *nek'e  Yäyaxüyegaxgins 
hemEnala'meg'lns  qäqEs&la  LE^wa  bEx'üna^yasa  k*  !ök*  lütEläxa  gäga-  45 
noLe  qaxs  «näxwa^mae  bebEgwäuEma,''  «nek'e.     Wä,  laEn  wüLäq 
lax  kiwälaasas     bEx*üna*yasa    k'!ök!ütEla    Lö^mEnsaxg'lns  bebE- 
gwäuEmek'.     Wä,   läxae   däWda.     Wä,  lä  ^uEk'a:  ''K'ösLas  k'!es 
qläLElaa?   yömaas  klwälEns   öxLä'yex.     Wä,   läxae    heEm   klwäle 
bE:x«üna*yasa  k*!ök!ütEle  öxLä^yas.     Wä^läLa  ögüqälaxa  bEx^üna- 50 
«yasa  es*älewinoxwe,  ylxs  ä«mae  hex**idaEm  läts!&  laxes  mäxEmle 
qa«s  lä  älexwaxa  megwate. 

Wä,  läxaEn  et!ed  wüLäq.  Wä,  Ieu  »nek'Eq:  ''Weg'a  gwäsIdEx 
qEn  öq!üs*idaöL,  älaEm  qläLElaxös  wäldEmi'iälagilllex.  WälEns 
bE:x*üna*yex,  ylxg'ins  läg'lns  mex*ödxa  ganoLe  k*  !esae  ögwaqaEm  55 
mexaa,'*  «nEk'EULaq.  Wä,  läxae  däWda.  Wä,  lä  *neka:  ''YüLaxs 
nEnöläex  bEgwäuEma,  älas  nEnölö,  yixs  *nek'aaxEnqösaq  me'xeno- 
xwa  bE^«üna«yasa  bEgwäuEme  LE«wa  tslfidäqe.  K!e;  yixs  klesae 
me'xenoxwa  bEx'üna'yaxa gänoLe ^E«wa  ^näla,  xa.«näla  lä  qlapiexsä 
LE^WEns  qaes  q!äq!alalae  g'äxEns,  wäx'e  gänol*ida  läg'lns  mex^eda,  60 
wä,  hex'^ida^mesEns  bE:5:*üna'ye  bäwEns  qa«s  lä  läxa  qwesäla 
&wmagwisa.  Wä,  he*mesEns  g*äx  mexa^ye  lälälasasEns  bEx*üna*yS 
LE'wis  ^eg'ilase.  Wä,  laEm  k'!es  lE^leda  bEgwäUEmaxs  mexae. 
La  ÄEm  k'leäs  lä  läxwes,  yixs  mexae  qaxs  lae  q!äne«stes  bE:K«üna«ye. 
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65  his  soul  goes  traveliiig  about;  ||  and  when  it  is  near  day,  the  soul 
comes  back  again  and  j  sits  on  top  of  the  head  of  the  maa.  Then  the 
man  awakes  |  and  gets  up.  If  the  soul  of  a  man  who  is  asleep  goes 
too  far  away  |  and  comes  not  back  again,  the  man  remains  in  bed  | 

70  asleep  and  is  dead.  The  time  when  this  happens  is  when  the  II  soul 
goes  to  another  man  and  makes  a  mistake."  |  Then  I  questioned  her: 
"  Where  do  the  souk  of  |  all  those  who  are  not  twins  and  who  are  not 
sea-himters  go, — those  of  the  common  |  people  f  Where  do  the  souls 
go  when  the  owner  of  the  soul  dies?"     Thus  |  I  said  to  her.    Then 

75  Yäyax^yega  became  angry  and  said,  ||  "Don't  they  always  stay  in 
the  viUage  not  very  far  from  the  other  end  |  of  the  viUaget  and  don't 
they  come  Walking  aböut  at  night?"  |  Then  she  said,  ''I  shdl  stop 
answering  your  questions.  |  It  occurs  to  my  mind  that  I  have  been 
the  cause  of  anger  f  or  the  Salmon  and  of  the  souls  of  the  |  dead  ones, 

80  because  I  talk  about  it.  I  think  they  will  come  D  to  get  me  now  and 
take  me  home."  Then  I  said,  "Are  you  going  to  die?  and  do  you  say 
for  that  reason  |  that  you  will  go  home?"  Thus  I  said  to  her. 
Then  she  cried,  |  and  she  said, ''  Indeed,  I  have  done  härm  to  myseU , 
because  I  talked  to  you,  |  for  I  have  divulged  the  ways  of  the  |  Salmon 

85  people."  Now  I  was  really  in  her  disf avor,  and  she  was  K  really  crying. 
Then  I  left  her.  | 


65  W&,  g'tlfmesß  öx'äla  *näx**idExs  g'äxae  aedaaqeda  bEx^üna'ye  qa*s  1& 
kIwaxLälabEndxa  bEgwänsme.  Wä,  hex*'ida<tnese  tslEx'^deda  bE- 
gwänEme,  qa*s  ^Äx'wide;  wäx'e  qwäqwesg'ilak'ina  bE:^^üna^yasa  bE- 
gwänEmaxs  mexae  yixs  k'  !esae  g'äx  aedaaqa.  Wä,  la^me  xEk'  !aä 
mexeda  bEgwänEme,  laEm  lE*la.    HeEm  hex'dEms  ^ex'^ide  bE- 

70  ^'una'yas,  ylxs  lae  läxa  ögü^läm§  bEgwänEma,  ytxs  LexLek'Elsae, 
ytxs  h§ö  ^ex'«ide."  Wä,  läxaEn  wüLäq  lax  laasasa  bEx^üna'yasa 
*nä?waxa  k'Iese  LläLlayadza^ya  LE^wa  k'lSse  älewinoxwaxa  bä^üsS 
bEgwänEma,  *wi«ste  bEiji^üna'yas,  yixs  lae  iE*le  bEx^ünenökwas, 
«nek'EULaq.    Wä,  la*me  iäi^as'ida  ylx  Yäyaxüyega.    Wä,  lä  *nek'a: 

75  ''£saeLa  hemEnala  he  g'öküleda  k*!ese  älaEm  qwesata  läx  äpsba- 
lasasa  g*öküla.  Wä,  hö*mis  g*äx  q  !ünEme*stElsxa  ^^änöLö.  Wä, 
lä  *nek*a:  "La'mEn  ^äl  nä^naxmexes  waLi«lälasE*wös.  La<meg*in 
mElx^aLElaxg' tn  ts  lEngümelg' asa  k*  !ök  !ütEla  yE^wöx  bE^'üna- 
«yaxsa  lä  ielE'laxg'ln  läk*   gwägwex*s*äla  läq;  läx'Es'meg'tn  g'äxL 

80  dasöi  qEn  lä  nä'nakwa."  Wä,  laxaEn  «nek'a:  "La'mas  te^lLa  lägi- 
laös'nek'Exs  lEmaex  läl  nä*na?"L,"  ^nekEHLaq.  Wä,  la^me  q!wä- 
g'a'la.  Wä,  lä  *neka:  QäL,  la'mEn  qlülex'stiEqa  qaEn  gwek'lE- 
g'alase  I&l,  qaxg'tn  läk'  bä^'üs^IdamasxEnu':^"  ^ex'sdEmaxg'a- 
nu*^"  LläLlayadza'yek*."     Wä,  la*me   älax^id  wänex'^idEn.    La'me 

85  älax'^id  qlwäsa.     Wä  la'mEn  bäs  läxeq. 
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Now  her  brother  MäiriF.ntaye*,   to  whom  Yäyaxüyega  |  referred  86 
as  her  lover,  was  asleep  all  the  time.    He  was  depressed;  j  and  his 
father  YäqahEnäla  went  up  to  the  roof  of  his  house,  |  and  he  called 
MäiiiEnlaye'  to  go  up  and  help  him.  ||  Immediately  MämEniayayö  90 
went  up  to  the  roof  of  his  house;  |  and  when  he  just  reached  the  place 
where  his  father  YäqahEnäla  was,  his  foot  sUpped,  |  and  he  feil 
through  the  roof  of  the  house,  and  he  was  |  killed.     Then  YäyaxüyS^a 
Said  that  his  soul  had  |  gone  home  long  ago.     Not  long  after  this 
Yäyaxüye^a  ||  also   died.     This  was  all  what  the  |  one  said  who  95 
spoke  openly  about  those  bom  from  the  Salmon.  | 

I  forgot  one  thing.  When  I  asked  the  Salmon  woman  Yäyaxü- 
ye^a  |  what  the  soul  of  man  was,  whether  it  is  large  |  or  small,  she 
said,  "Don't  you  see  your  shadow  on  the  ||  ground  when  the  sun  is  100 
shiningf  That  is  just  üke  the  soul.  When  |  the  soul  wishes  to  sit 
where  it  is  always  seated,  |  on  our  head,  then  it  is  small.  In  the 
day  time  it  is  small,  |  but  when  we  are  asleep,  it  is  big,  when  it  trav- 
els  about  where  it  is  going."  | 

And  Yäyaxüyega  said  also  this  to  her  mother  LaeLas.  ||  There  were  5 
three  eider  sisters  of  Yäyaxüyega.     She  called  her  |  mother  to  come 
and  sit  down  on  her  bed,  and  she  said  to  her,  |  "  You  and  your  hus- 
band  are  very  bad,  for  you  do  not  know  how  |  to  take  care  of  us. 

Wä,  laEm  &«me  wEqlwäse  MämEnlaya'ye,   ylx  ^E«y&s  Yäyaxü- 86 
yeg'a  wäLala  &Em  hemEnalaEm  mexa.     Wä,  laEm  :^ülsg  näqa'yas. 
Wä,  lä  ömpas,  ylx  Yäqal^näla  läg'äs  lax  ögwäsases  gökwe.     Wä, 
lä  Le^lälax  Mämsnlaya^ye  qa  las  lägustä  qa  g iwaliseq.    Wä,  hSx*- 
^ida^m^se    MämEnlaya'ye   la  läg'ustä    läxa  säläses  g'ökwö.     Wä,  90 
he«mis  äles  lägaa  läx  äxäsases  ömpe  Yäqat'Enäla  laase  tsäx'ELEle 
g-ögü«yäs.      Wä,    la«me     texsä      läxa     säläses     g'ökwe.       La«me 
heba«ya»     Wä,   äfmese   «nek'e    Yäyaxüyega   qlEyöHde    la  nä«na- 
kwe    bE:5:*tinä«yasöx.     Wä,      k'!est!a      qweseg'a^ye     Yäyaxüyßga 
laaxat!     ögwaqa    wik'lEx'eda.     Wä,    lasm    «^«le    wäldEmi^älasa  95 
uEmöx^me  g'äx  q!weq!ülk"!älasa  'näxwa  LäL!ayadza*ya. 

G'axöLEn  LiElewesögwa, ylxglnlak'wüLaxa  L!äL!ayadza«ye  Yäya- 
xüygga  läx  g*wex'sdEmasa  bEX'üna'yasa  bEgwänsme  lö*  •wälas 
Lö*  Emä.  Wä,  lä  *nek*a:  "Esas  döqtilaxes  g'äg'omasös  läxa  äwi- 
nakiüsaxs  LiesElae.  Wä,  heEm  ^exsa  bEx'üna'ye.  Wä,  gtl*mese  100 
'nek'eda  bE:g:*üna*ye  qa*s  lä  kiwäla  laxes  hemEnälafmex  kIwälaasEns 
öxLä'yex  lä  ämäbidö*  la.  Wä,  heEm  &mäx*idEx«Emsexs  *nälae. 
Wä,  g'll*mesEns  mexa  lae  *wätas«ida  ylxs  lae  q  lEue^ta  laxes  lälälase." 

Wä,    he'mise    wäldEmas    Yäyaxüyega    laxes    äbsmpe   LaeLase, 
ylxs  yüdukwae  tsledaqe  *nö*nElas  Yäyaxüyega.     Wä,  lä  Le'lälaxes  5 
äbfimpe  qa  g-äxes   klwägalfl  läx    qElgwPlasas.     Wä,  lä  •nek'Eq: 
"Lömas  'yaSx'sEma  le*wös  lä'wünEmaqös,  ylxs  ^yäg'llwataaqös  läx 
aek'ila  g'äxEnu*^:".     Wä,    la*lnesEn  läL  nä*nak"  qEULö  «wilöLxöx 
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Now  I  shall  go  home,  and  take  the  |  souls  of  my  eider  sisters." 
1 10  Thus  she  said.  It  was  only  three  ||  days  since  the  time  when  Yäyaxü- 
yega  had  said  so  to  her  mother  when  she  died;  |  and  it  was  not  one 
Winter  when  her  |  three  eider  sisters  died,  and  their  parents  soon 
followed  them.  |  That  is  aU  to  be  said  about  this.  | 


1  Now  I  shall  talk  about  what  is  said  by  the  shaman,  about  the  | 
soul  of  man,  by  the  great  shaman  Qäsnomalas.  That  is  |  his  name  as 
a  shaman,  as  a  |  chief  of  the  numaym  Siseul  !e*  of  the  Näk  Iwax'da'x" 
5  his  name  is  G'  ex'  se^stäüsBme*.  ||  When  Länax*  lanag*  Ek",  the  princess 
of  Ts  lägEyos,  was  very  sick,  |  her  grave-box  had  already  been  made, 
and  they  were  about  to  wrap  up  her  body.  I  was  with  the  |  Näk  !wax'- 
da*x",  having  been  invited.  When  night  came,  the  |  shaman  Qäs- 
nomalas was  asked  to  go  and  feel  for  the  sickness.  |  He  went  and  sat 

10  down  on  the  floor  towards  the  fire  from  the  woman.  ||  First  he  feit  of 
the  top  of  her  head,  and  he  had  not  feit  for  a  long  time,  |  when  the 
shaman  said,  ''She  has  no  soul,  it  flew  away  long  ago.  |  Gro  on,  dear 
your  house  that  my  tribe  the  Näk  Iwax'da'x"  may  come,  |  and  I  shall 
try  to  get  back  her  soul.     Now  get  |  four  kinds  of  sweet  food,  and 

15  also  four  pretty  dishes,  ||  and  put  the  sweet  food  into  them,  and  also 
some  clothing  of  this  |  sick  one;  and  none  of  the  yoimg  women  shall 


bebE:5:*üna*yaxsEn  *nön*Elax',*'  *nex**lae.  Wä,  ä^mese  yüdu^'^plEn- 
110  xwa's  *näle  'nex'dEmas  Yäyaxüye^a  laxes  äbEmpdäxs  lae  wik'lEX- 
*ida.  Wä,  k*!est!a  *nEmxEnxe  tsIäwEnx  lae  'wi^wEla  wik'lEx^des 
yüdukwe  *nö*nEla.  Wä,  ä*mese  hÖEwig'aye  g*ig*aänokwaseq.  Wä, 
laEm  läba  wäldEmas  läxeq. 

1  Wä,  la'mesEn  ^wä^ex's'älal  läx  wäldEmasa  p&xäla  qaeda  bEqfi'ü- 
na'yasa  bEgwänEme,  yixa  «wälasdä  päxäle  Qäsnomalas.  Wä,  htem 
Le^Ems  laxes  pExena*ye.  Wä,  lä  LegadEs  G'exse*stälisEma*ye  laxes 
g'i^Ema'yaasa  uE'memotasa  SlsEULle*  läxa  Näk!wax'da*xw§.  Wä, 
5  lä  älak'Iäla  tslExqje  Länax'lanag'Ekwe  kledelas  Ts!ä^Eyose,  ylxs 
lE'mae  ^älale  dEg'atsIe  LE'wes  q!anebEmLe.  Wä,  la'mesEn  g'i^xa 
Näk!wax'da*xwe  jtxs  LelElakwae.  Wä,  g*ll«mese  ^änoMda  lae  ix- 
k*  lälasE^weda  päxäle  Qäsnomalase  qa«s  lä  p  le^'widxa  ts  !Ex*qa.  Wä, 
la^mese  qa^s  lä  kiwäg'alll  läx  Lläsalilasa  tslEX'qla  tslEdäqa.    Wä, 

10  he«misg'il  p  !e:5:*witsö«se  öxLä^yas.  Wä,  k'!est!e  ^eg'Üil  pie^waqexs 
lae  «nekeda  päxäla:  ''K'leäse  bE?«üna<yasöx;  gEyöHde  laptsHda. 
Wäga  e?*widExs  gökwaqös  qa  gäxlagisEn  g-ökülötaxa  Näklwax- 
da'xwa  qsn  wägi  läloLlax  bE:3:«tina«yasöx.  Wä,  laEms  lalöLlaLEx 
möxwidälä  explaemahä^ma^ya;  he'mise  mowexLä  esEk*  ha*maats!ä 

15  qa  g'etslEwatsa  ex'plaema  hä^ma^ya.  Wä,  he«mise  ^el^älasöxda 
tslExqläx.     Wä,  läl  k*!eäs  g'äxitsa  ealostft^ase  tsledaqa  qö  exsnta- 
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come,  because  tbey  might  be  menstruatmg,"  |  said  the  sbaman.  17 
Now  r  heard  wbat  he  said,  |  for  I  went  with  bim,  because  he  is  the 
uncle  of  my  wife.     Now  we  }  went  out  of  the  house,  and  then  the 
house  was  cleared  out;  and  ||  after  the  house   had  been   cleared  20 
oilt,  they  walked  and  called  all  the  grown-up  |  men  of  the  Qösg'i- 
mu:?:",  and  the  Näklwax'da^x",  and  also  |  the   grown-up   women. 
But  Qäsnomalas  did  not  want  the  young  |  men  and  the  young  women 
to  come  as  spectators,  because  they  are  |  careless,  being  loYe]::ß  or 
menstruatmg,  for  their  exhalation  would  make  the  sick  woman 
worse,  II  according  to  the  saying  of  the  Indians,  who  say  that  the  25 
sick  one  gets  at  once  worse  |  when  a  menstruating  woman  comes  near 
a  sick  person.     That  |  is  called  by  the  Indians  "to  steam  the  sick 
one,"  when  a  menstruating  woman  goes  to  see  her  |  sick  relatives; 
and  therefore  the  relatives  of  the  |  sick  one  do  not  want  the  sick  one 
to  be  Seen.     And  also  they  do  not  allow  young  people  ||  who  are  just  30 
married  to  see  the  sick  one,  because  tlaey  |  believe  that  they  are 
always  in  bed  together,  and  that  is  the  same  as  |  menstruation. 
Their  exhalation  is  bad  for  the  sick  one.  |  And  if  the  sick  one  dies,  | 
the  Indians  say  that  he  has  been  affected  by  the  exhalation.    If  a 
young  woman  goes  II  to  see  him,  or  a  young  man  goes  to  see  the  sick  35 
one,  they  |  often  find  a  recently  used  napkin  of  a  menstruating  woman 
behind  the  |  taboo  house  of  the  sick  woman.  | 


laxö,*'  «nek'eda  pfixäla.     Wä,  la^mßn  *wi*laEm  wüLElax  wäldEmas  17 
qaxg'ln  lahmet  läg'eq  qaxs  qlüleyaasg'ln  ^EUEmk*.     Wä,  la^mEnu*:?:" 
höqüwEls  läxa  g*ökwe.     Wä,  le  ekwasE'weda  g'ökwe.     Wä,  g'Ü'mese 
^äl    ekwäxa   g'ökwe,    läase    qäs^ideda    la    Le4älaxa    eälak'lEne  20 
bebEgwänEmasa  Qösg'imuipwe  LE*wa  Näk!wax'da*x".     Wä,  he«misa 
älak'lEne  tsledaqs  qaxs  k'lesae  Qäsnomalase  helqlälaq  läda  eato- 
st&we  hä^yäla  LE'wa  ealost&^ase  tsledaq  la  xitslax'lla  qaxs  k'lesae 
q!eq!ag'iläleda  wewäLäla  LE«wa  exEnta  qö  lälax  k'läl'idxa  ts!Ex*q!a 
tslEdäqa  läx  wäldEmasa  bäklume,  ytxs  «üek'aaqexs  hex**ida«mae  xEnl-  25 
^ideda  tslEX'qläxs  lae  nE:^wäx''ideda  exEnta  tslEdäqxa  ts!Ex*q!a. 
HeEm  ^E«yäsa  bäklimie   kMäl^Idxa  ts'.Ex'qla^   ytxa  exEntaxs  lae 
döqwaxes   LeLEiAläx    tslEX'qae.     Wä,  hö«mis  läg'ilasa  LeLEL&läsa 
ts!Ex*q!a  k*!es  helqlälaq  la  döqwasE'wes  tslExqla.    Wä,  heEmxat! 
k*!es  helqlolEm  la  döqwaxa  ts!Ex*q!axa  g'Eg'll^owö  Elöstä   ha^ya-  30 
sEk'äla  qaxs  k'ödElae  k*!es  ^äl  nExwäla  laxes  g'aelase,  ytxs  'uEmä- 
x'ls^maeda  *nExwäla  LE«wa  exEnta  ^yäx'SEm  qaeda  tslEX'qa  ylxs  t  !al- 
«edaaq.    Wä,  he«maasexs  lae  wlk*  lEx'ideda  tslEX'qlax'de   lä  höx*- 
«idaEm  ^nek'Md'  bäklumaqexs    k*!a^lkwae  ytsa  alöstft^as  tslEdäq  la 
döqwaq  löxs  älostäeda    bEgwäuEme  la   döqwaxa  tslEX'qla,   ylxs  35 
qiünalae  qläsE^weda  alömase  edEmsa  exEnta  dzEms  läx  äLanä^yasa 
hose  ts!Ex'q!aats!esa  tslEx'qla  tslEdäq. 
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When  all  the  Qösg'imu^"  and  the  Näklwax'da'x'*  had  gone  in,  | 

40  they  went  and  sat  down  in  the  rear  of  the  lai^e  house.  Thwi  I  a 
long  narrow  board  was  taken  and  was  put  down  in  the  rear  |  of  the 
house  between  two  rows  of  men  who  sat  facing  each  other.*  |  Then 
many  batons  were  taken  and  |  given  to  the  Qösg'imu:!!:"  and  the 
Näk  Iwax'da'x^.  |  After  this  had  been  done,  eagle-down  was  taken  and 

45  was  put  on  ||  the  two  rows  of  men  who  sat  facing  each  other  in  the 
rear  |  of  the  house.  When  this  was  done,  the  sick  woman  was  taken 
and  I  was  placed  on  a  new  mat  which  was  spread  in  front  of  the  | 
outer  row  of  men  in  the  rear  of  the  house.  |  The  shamans  of  the 

60  Näk!wax'da*x"  gave  them  instructions  what  to  do;  H  for  the  Qösg'i- 
mu?"  did  not  know  what  would  be  done  by  the  |  Näklwax'da'x"  for 
the  great  shaman  Qäsnomalas.  As  soon  as  |  everything  was  ready, 
they  all  beat  fast  time  together,  all  those  who  beat  time  for  the  | 
shaman;  and  they  had  not  beaten  time  long,  before  they  stopped.  j 
Four  times  this  was  done.     When  they  stopped  beating  fast  time  the 

55  last  time,  ||  the  shaman  Qäsnomalas  came  in  carrying  his  ratüe.  | 
Then  he  stood  on  the  floor  inside  of  the  door  of  the  house.  He  did 
not  I  make  any  noise.  He  only  looked  at  the  sick  woman.  Then  he  | 
said,  "Come,  l  lemElxälag'ilis, — and  youK'Enywalayu^a, — and  you  j 

60  «näx'nag'Em — and  you  Q  Iwälax'flayu^a,  for  I  pray  you  to  help  ||  me. 

38  Wä,  g"ll*mese  ^wPlaeLcda  Gösg'imux:we  LE<wa  N&k!wax'da*xwe 
laas  hä^staEm  kiwäleda  ögwiwalilasa  «wälase  g'ökwa,     Wä,  la^me 

40  äx^etsE^weda  glltla  ts!gq!a  saökwa  qa^s  lä  pax'alÜEm  läxa  ögwiwa- 
lilasa g'ökwe,  läx  awä^awa'yasa  k'imk'EqE^Emläa  malte  la^^akttla 
bebEgwäuEma.  Wä,  lä  äx^etsE'weda  q  lensme  t  !et  lEmyayuwa  qa«s  lä 
tsIäwaesElayu  läxa  Gösg*imuxweLE«wa  Näk  Iwax'da^xwe.  Wä,g"il- 
«mese  ^äla  lä  äx*etsE«we  qEmxwäsa  kwekwe  qa^s  lä  qEm^widayu 

45  läxa  k'lmk'EqE^Emlile  malts!agü«naküla  bebEgwäuEm  läxa  ögwiwa- 
walilasa  g'ökwe.  Wä,  le  äx«ötsE«weda  tslEx'qa  tslEdäqa  qa*s 
gäxe  qElgüdzölÜEm  läxa  tslEx'ase  le^wa^ya  LEbel  läx  Lläsalilasa 
L!äsEx*«idalIlesa  bßbEgwänEme  läxa  ögwiwalilasa  g'ökwe.  Wä, 
la'me  hex'sä'ma  pepäxaläsa  Näk!wax'da*xwe  aaxsilax  ffwßgwälag"!- 

50  lilasas  qaxs  k'Iesae  ^!&LEleda  Gösg'imuxwe  läx  ^ayiMälasasa  Nä- 
k!waxda«xwe  qaeda  «wälase  päxälae  Qäsnomalase.  Wä,  g*tl«mese 
'wi«la  ^älala  laase  ^nEmäx*«id  LexEdzödeda  «nä^wa  L^xemefaca 
päxäla.  Wä,  kiest  !e  gegilila  LexEdz&^yaxs  lae  «nEmäx'^d  gwäla. 
Wä,  lä  möplEna  he  ^ex^ide.     Wä,  gil^mese  gwäl  Lexsdzäya  eIx- 

55  La«ye  g'axaase  g'äxeLeda  päxäla,  ylx  QäsnomalasS  dälax$s  yadsne. 
Wä,  lä  Lä:^fülil  läx  äwiLEläsa  tiExiläsa  g'ökwe.  LaBm  k'ie&s 
^ek'Iälats;  laEm  äEm  döqwalaxa  tslEX'qla  tslEdäqe.  Wä,  lä 
«nek'a:  "Qela  l  lemElxälag'ilis,  sö'mets  K'Enxwalayu^a,  sönnets 
«näx'nag'Em,  wä  sö'mets  Qlwälax'llayu^a,   qa*s  wäxaös  g*i«wäla 

i'On  each  aide  of  the  long  narrow  board. 
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You  are  not  prostitutes."     Thus  he  said  to  them.     Immediately  |  60 
the  four  women  went  to  where  he  was  standing.     Then  Qäsnomalas 
asked  for  |  red  cedar-bark  for  neck-rings  and  for  head-rings,  and  also 
for  I  eaglcrdown.     Immediately  they  went  and.gave  it  to  him,  and  | 
he  gave  it  to  each  of  the  four  women.     When  they  all  had  ||  neck-  65 
rings  of  red  cedar-bark  and  head-rings,  the  shaman  |  Qäsnomalas  put 
eagle-down  on  the  four  women;  |  and  as  soon  as  he  had  done  so,  he 
separated  the  women,  who  had  to  go  each  |  to  one  comer  of  the 
house.     Now  the  women  were  standing  there.  |  Then  Qäsnomalas 
spoke  again,  and  said,  ''Bring  ||  the  grave-box  into  which  you  were  70 
about  to  put  her  whom  1  shall  bring  back  to  hfe,  and  the  wrapping  in 
which  you  were  about  to  wrap  her,  |  if  she  had  been  taken  by  'yäyak'i- 
laga;  for  1  can  see  her  |  soul,  which  I  shall  put  back."     Thus  said  the 
great  shaman.     Then  |  they  put  down  the  grave-box  which  was  füll 
of  blankets,  which  were  to  have  been  wrapped  around  her  |  who  was 
to  be  brought  back  to  üfe  by  the  great  shaman.     And  he  asked  for  || 
some  clothing  of  th^  sick  woman  who  was  tobe  brought  back  toUfe,  |  75 
and  for  four  dishes  with  sweet  food.  |  All  this  was  put  down  where 
he   stood.     Then  he   asked   one   of   the  |  Näk!wax'da«x",   another 
shaman,  to  come  and  break  up  the  grave-box,  |  and  to  throw  all  on 
the  fire  in  the  middle  of  the  soul-catching  house.  II  Then  the  other  80 
shaman  went  carrying  an  ax  and  broke  the  |  grave-box  into  pieces 

g'äxBn.  Sö'maas  k*!es  LCL&sgasa,''  *nek'Eq.  Wä,  hex'*ida*mesa  60 
mökwe  tslEdäq  lä  läx  Läwiläsas.  Wä,  lä  Qäsnomalas  däk'Iälax 
Llä^Ekwa  qa  qeqEnxawes  lö*  qa  qeqaxEmes.  Wä,  he^mise  qäm- 
xwäsa  kwekwe.  Wä,  hex*ida*mese  la  tslE^we  läq.  Wä,  he^mis  la 
tslEwa^nakülas  läxa  mökwe  tsledaqa.  Wä,  gil'mese  ^wi*la  la  qeqEn- 
xälaxa  Llä^Ekwe  LE*wis  qeqEX'Ema^ye,  lae  he^ma  päxäla,  ylx  65 
Qäsnomalas  qEmx*witsa  qEmxwäsa  kwekwe  läxa  mökwe  tsledaqa. 
Wä,  gil*mese  gwäla  lae  gwela'litasa  ts!edaqe  qa  lä*s  ^näl^uEmökwäla 
läx  eöne^ilasa  g'ökwe.  Wä,  la«me  Lax'LEwÖeda  ts!edaqe.  Wä, 
lä  edzaqwa  yäq!Eg'a*le  Qäsnomalas.  Wä,  lä  «nek'a:  Gelag'ax'i 
g'itslE^waslaxsdäsEn  heli^lälasö*Lex  lö*  q  lEnebEmläxsdäsöx  qaxö  70 
lälaxsdE  l&LanEms  ^yäyak'ilagä  qaxgln  la'mek*  döqülaxöx  bE:K- 
«üna'yaxsEn  heli^lälasöLex,"  *nek'eda  *wälase  päxäla.  Wä,  gäxe 
häng'alilEma  dEg*ats!e,  la  qötlaxa  p  IslxElasgEmexa  qlEnebEm- 
laxsdäs  heh'lälasE^wasa  ^wälase  päxäla.  Wä,  lä  däk'Iälax 
g'äyöla  läx  ^el^äläses  heli'lälasE^wexa  ts!Ex*q!a  tslEdäqa  75 
t^E'wa  möxLa  g'itslEwatsa  ex'plaema  hä«ma«ya.  Wä,  g'äx<mc 
«wi'la  äx'alelEm  läx  Läwiläsas.  Wä,  lä  äxk'Iälaxa  g'äyole  läxa 
Jiäklwax'da^xwe  ögü'la  päxäla  qa  g'äxes  tsötsExVEndxa  dEg'atsle 
qa  «wi*les  möx"Lalas  laxa  laqawalilasa  bäbakwayoLlaatsIe  g'ökwa. 
Wä,   la'mesa  ögü'la  päxäla  dälaxa  söbayö   qa^s  tsötsE?"s*Endexa  80 
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81  which  he  threw  on  the  fire  in  the  middle  of  the  house;  he  took  the 
many  |  blankets  that  were  to  be  wrapped  around  her,  and  threw 
them  on  the  fire  in  the  middle  of  the  house.  Two  kinds  of  things  | 
were  put  on  the  fire  by  the  other  shaman.  Then  he  was  asked  by  the 
great  shaman  to  stand  in  the  house.  \  And  Qäsnomalas  took  the  cloth- 

85  ing  of  the  ||  sick  woman,  carried  it  as  he  was  going  around  the  fire  in 
the  middle  of  the  |  house,  singing  his  sacred  song  and  swinging  his 
rattle,  while  all  the  |  men  were  beating  fast  time.  When  he  came  to 
the  place  from  which  he  had  started,  |  he  sang  his  sacred  song  and 
threw  the  clothes  on  the  fire  in  the  middle  of  the  house.  |  Then  he 

90  took  the  dish  with  the  sweet  food,  and  put  it  on  the  ||  fire  in  the  mid- 
dle of  the  house.  Then  he  did  the  same  with  the  others.  They 
only  I  continued  beating  fast  time,  those  who  beat  time  for  the  great 
shaman  Qäsnomalas;  for  |  all  the  men  are  called  time-beaters-for- 
the-shaman.  |  Then  the  time-beaters  beat  very  fast  time.  Qäsnom- 
alas I  took  the  soul  when  many  (souls)  were  waiting  at  the  door  for  the 

95  clothes  that  were  being  bumed  up.  ||  He  would  say,  *' You  are  another 
one !"  I  and  let  it  go.  After  he  had  been  doing  so  for  a  long  time,  he 
took  hold,  with  his  |  right  band,  of  the  soul  of  the  sick  woman. 
Then  |  the  time-beaters  of  the  shaman  stopped  beating  fast  time. 
Then  |  the  other  shaman  who  was  standing  there  began  to  speak,  and 
100  Said,  ''Now  let  her  who  is  being  restored  sit  up,  ||  that  my  friend  may 
put  her  soul  back  into  her.''  |  Thus  he  said,  and  the  shaman  made  the 


81  dEg'atsIe  qa*s  mox"Lales  läxa  laqawalite.  Wä,  lä  äx^edxa  qleuEme 
plElxElas^Ema  qa*s  lEXLäles  läxa  laqawalile.  Wä,  mä^ledäla'me 
läx'Lan&sa  ögü^la  päxäla.  Wä,  lasm  äxk'  lälasö*  qa*s  he'me  Läwile 
ylsa  *wälase  päxäla.     Wä,  la  Qäsnomalas   dax*idxa  ^el^äläsa 

85  ts!Ex*q!ä  tslEdaqa  qa^s  däleqexs  lae  lä^stalilElaxa  laqawalilasa 
g'ökwe  yälaqüla,  yatElases  yadEne,  läaLas  LexEdzäyeda  *näxwa 
bebEgwänEmxes  LexEdzEwe.  Wä,  gil«mese  lägaa  laxes  g'äg'llilase 
lae  yäla^atEwexs  lae  lEXLälasa  ^el^äla  läxa  laqawalile.  Wä,  lä 
däx'^idxa  ha'maatsle  g'itslEwatsa  ex'plaömase  qa^s  k'axxEndes  läxa 

90  laqawalile.  Wä,  la^me  «wFla  he  gwex'^itsa  waökwe.  LaEm  ÄEm 
häyölis  LexEdzäyeda  Lälexemitaxa  *wälas  päxäle  Qäsnomalas  qaxs, 
he«mae  LegEmsa  'näxwa  bebEgwäuEme  Lälexemilaxa  päxäla.  Wä 
la^me  älax'id  LexEdzödeda  LälexemÜe.  Wä,  la^me  Qäsnomalase 
däx'^idxa  bEx^üna^yaxs  g'äxae  qleuEm  g'äx  ölastE^wex  lEqwilag'i- 

95  laxa  ^elgwäla.  Wä,  lanaxwe  «nek'a:  ''^ya,  ögü'ladz&s  qa*s 
mEx^edeq.''  Wä,  lä  gegilil  he  gweg'ile.  Wä,  la'me  däx'ltses 
helk'!oh»s!äna*ye  läxa  bEx'üna^yasa  tslExqla  tslEdäqa.  Wä,  la*me 
^äl  LexEdzä'yeda  Lälexemilaxa  päxäla.  Wä,  la*me  yäq!Eg*a*leda 
ögü*la  päxälaxa  Lawile.  Wä,  lä  ^nek*a:  *'Wäg*ax*öx  k!wäg*alila 
100  helasE^wex  qa  lälagisg'En  ^nEmökük*  äx^äLElödEsg'a  bEx^üneg'a- 
söx,'' *nek*e.     Wä,   he*misa  päxäla  la  kw!äg*alllaxa  ts!EX*q!a  tsls- 
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sick  woman  sit  up.  |  As  soon  as  she  sat  up,  the  great  shaman  swung  ^ 
his  I  rattle,  and  all  the  time-beaters  beat  time.     Then  the  shaman  | 
went  towards  her,  opened  his  left  band,  and  the  soul  was  sitting  on 
it.  II  He  rattled  with  his  right  band;  and  as  soon  as  he  came  |  to  the  ^ 
sick  woman,  he  gave  his  rattle  to  his  friend  the  shaman,  |  who  was 
bolding  up  the  sick  woman.     And  he  made  the  soul  sit  |  on  her  head. 
For  a  long  time  he  blew  on  the  top  of  her  head ;  |  and  when  he  finished 
blowing  on  it,  he  pressed  the  top  of  the  head  of  the  sick  woman.  Ii 
Then  he  finished.     He  arose  and  spoke.     He  |  said,  "Nowlet  our  10 
sisters  dance.'*     Thus  he  said  to   the  four  |  women  who  were  to 
dance  merrily,  because  he  had  recovered  the  soul  of  the  one  who  had 
come  back  to  hfe,  |  the  one  who  had  been  Walking  with  the  spirits. 
Thus  he  said.    Then  he  sang  with  |  slow  timcrbeating,  and  the  time- 
beaters  began  to  sing.  ||  Now  the  four  women  danced  and  the  |  great  15 
shaman  also  danced.    As  soon  as  the  song  ended,  they  finished.  | 
Then  they  were  paid  by  him  with  one  hundred  blankets,  and  one 
hundred  |  blankets  were  given  to  the  time-beaters  of  the  shaman. 
Then  the  woman  came  back  to  life  |  after  this.     That  is  all  about 
this.  II 

Now  I  saw  Qäsnomalas,  who  was  sitting  on  the  ground  |  not  far  20 
from  the  other  end  of  the  viDage  of  theGösg'imux"  atthe  |  north  end. 
He  called  me  to  come  the  day  foUowing,  |  after  he  had  caught  the 
soul  of  Länax'lanag'Ek".     I  went  |  and  sat  down  near  where  he  was 

däqa.     Wä,  g'lPmese  kiwägalila  laas  yatlededa  ^wälase  päxälases  2 
yadEne.     Wä,  lä  ^nä?:wa  LexEdzödeda  Lälexemlle.      Wä,  la'me  ^ä- 
yölaleda  päxäla  dälales  gEmxölts!äna*ye  la  klwadzEweda  bEix^üna- 
yaq.     Wä,   lä  yatElases   helk'!ötts!äna*ye.     Wä,   gil^mese   läg'aa  5 
läxa  tslEX'qla  tslEdäqa  lae  tsläses  yadEne  laxes  ^UEmökwa  päxä- 
laxa  la  dälaxa  tslEX'qla  tslEdäqa.     Wä,  lä  kIwaxLälabEntsa  bE:^«ü- 
na^ye  läx  öxLä^yas  xömsas.    Wä,  lä  ^eg'llil  pöxwax  öxLä^yas.    Wä, 
g'll*mese  ^äi  pöxwaxs  lae  Läxwax  öxLä^yasa  ts!EX*q!a  tslEdäqa, 
Wä,    la^me    ^äla.     Wä,    lä    La:x^ülila  qa^s    yäq!Ega«le.     Wä,   lä  10 
*nek'a:    "Weg'axlns  yEJc^weda  wiwEqlwa,''  'nek'exa  mökwe  ts!e- 
däqa  qa^ns  eek*  lexsele  yE:^waxs  lae  läLEx  bE^^üna^yasa  la  q!üläx'*i- 
deda  laEmx'de  g'igllgexa  hayalilagase,  «nek'Exs  lae  heEm  däqälasa 
uEqäxaläs     tiEmyase.      Wä,    la*me     dEnx^ide    Lälexemfläq.     Wä, 
la^me    yE:s:«wideda    mökwe    tsledaqa.      Wä,   lä   ögwaqa    yEjpv^eda  15 
*wälase  päxäla.     Wä,  gil^mese  qlülbe  qlEmdEmas  lae  ^äla.     Wä, 
la^me   a*yasö«sa  läk*!Ende   plElxElasgEma;    wä,   he'misa  läk'lEnde 
plElxElas^Em  häla^Emxa  Lexemilaxa  päxäla.     Wä,  la^me  qlüleda 
tslEdäqe  läxeq.     Wä,  laEm  läba  läxeq. 

Wä,  la^mesEn   döqülax  Qäsnomalas,   jrtxs    *nEmök!wasae   klwäs  20 
läxa  kiese  qwesala  läx  äpsbaläsasa  g'öx"dEmsasa  Gösg*imu^we  läxa 
gwäbalase.     Wä,  lä  Le'läla  g'äxEn   qEn  lä  läq   läxa  la  «näx'^idEs 
läx'dEmas  I&lex  bE:jc*üna«yas    Länax'lanag'Ekwe.     Wä,    la'mesEn 
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25  sitting  on  the  ground,  and  he  spoke  first,  ||  and  said,  *'0  son-in-law! 
What  do  you  think  about  what  we  |  were  doing  here  last  night?  " 
Thus  he  said.  I  just  listened  to  him,  and  I  |  repUed  to  him.  I  said 
to  him,  "It  was  a  great  thing  that  you  did,  for  |  you  broke  the  coflSn 
of  the  one  who  would  have  been  |  not  a  Uttle  sick."     Thus  I  said  to 

30  him.  Then  he  laughed  and  said,  ||  "That  is  not  my  wish,  son-in-law. 
It  is  the  supematural  power  which  told  me  to  do  |  so,  and  the  soul 
of  the  sick  woman  which  I  |  saw  flying  about  inside  of  the  house.  | 
Therefore  I  did  so,  and  broke  the  coflBn.''  Thus  said  the  great  | 
shaman.  || 

35  Then  I  asked  him  about  the  soul,  whether  the  soul  is  large  or  | 
small.  He  said,  "O  son-in-law!  Did  you  not  see  |  the  soul  last 
night,  which  came  and  sat  on  my  band  ?  |  It  is  the  size  of  our  thumb, 
when  it  shrinks  and  |  becomes  small;  then  I  put  the  soul  on  top  of 

40  our  II  head,  and  it  grows  so  that  it  is  of  the  same  size  as  our  body,  for  | 
the  body  is  the  house  of  the  soul,  for  the  souls  have  no  houses.  |  They 
just  fly  about  day  and  night.  |  And  the  owner  of  the  soul  is  their 
resting-place,  and  our  body  is  their  house.  |  Those  who  say  that  souls 

45  have  houses  ||  in  this  world  he.  They  have  no  houses.  They  just  | 
fly  about  our  world.     In  the  moming  when  it  is  nearly  daylight,  j 

kIwäg'aEls  läxa  mak'älaEmläxklwädzasas.     Wä,  he'mis  g'Ü  yäqlE- 

25  g*ä«la.  Wä,  lä  ^nek'a:  "*ya,  UEgümp,  wälös  n&qa^yaqös  qaEns  ^e- 
^älagÜilasax  gänoLe,'*  «neke.  Wä,  Ieu  4Em  höLelaq.  Wä,  Ieu 
nä«naxmeq.  Wä,  Ieu  ^nek*Eq:  "Löma'maasas  ^ex''idaasös,  ylxs 
laaqös  ^nek*  qa*s  tsötsöx"sEndaösaxa  dsg'atsle  laxsdäsa  kMese  fijsm 
^ase   ts!Exq!a,"   «nekEULaq.     Wä,   lä   däWda.     Wä,   lä  «nek'a: 

30  ''WäfrlälawesEU,  nEgümp,  hemaase  «nawalakwa  «nek*  qEn  he  ^e- 
x*ide.  Wä,  he^mise  bE:s:*üna«yasa  tslEX'qla  tslEdäqxg'ln  la*meg'ln 
döqülaqexs  g'äx^mae  plaü^läla  läx  äwlLEläsa  g'ökwe.  Wä,  he«me- 
sEn  läg'ila  he  ^ex**rd  tsötsöx"sEndxa  dEg*ats!e,''  *nek'eda  'wälase 
päxäla. 

35  Wä,  la^mesEn  wüLäq  läxa  bEx«üna*ye  wixse  'wälas^mae  lö« 
Ema^ya  bEx*üna*ye.  Wä,  lä  'nek'a:  "*ya,  nEgümp,  esas  döqülaxa 
bEjK^üna'yax  gänoLexa  gäxe  k!wädzöx"ts!änEnd  gäxEn,  yixs 
yü*mae  *wälasEns  qömaxtsläna^yex,  ytxs  lae  k' lElwütsEnda  qa*s 
ämäx'^ide  läg'ln  lägaaLElöts  läx  bEkwänokwas  läx  öxLä*yaxsEns 

40  x'ömsex  lag  q!wax«Ida  qa*s  lä  yüEm  la  *wälasEns  ök!wma*yex  qaxs 
yü'mae  g'öx"sa  bEx'üna'yEns  ökiwina'yex,  qaxs  k'Ie&sae  g'öx"sa 
bEx^üna^ye  yixs  ä^mae  p!ELEme«stälaxöx  ^nälax  LE*wa  ^änoLe. 
Wä,  lä  heEm  x'öyatses  bEx*ünayede  qaxg'lns  nögwamek*  g'ö^"s 
ylxEns  öklwina^yex.    Wä,  lä  Lelklwaeda  ^nek'Eq  g'ögwadeda  bEx'ü- 

45  na*ye  läxa  äwlnaklüse,  ylxs  k'Ieäsae  gökwa.  LaäEm  hömEnälaEm 
p!ELEme*stäla  läxEns  «nälax.     Wä,  g'il'mese  Eläq  «näx*«idxa  ^aäläxs 
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they  come  home  to  the  owners  of  the  sonls.    And  then  they  teil  |  47 
where  they  have  been,  and  what  they  have  seen  where  they  have  been 
all  around  our  |  world,  and  that  is  what  we  call  dreams,  the  news  that 
are  told  by  the  souls  ||  when  they  come  back  to  us."     Sometimes  the  50 
souls  come  back  the  wrong  way,  |  when  they  return  to  the  owner  of 
the  soul,  and  then  the  soul  is  hurt, —  |  when  it  comes  quickly  and  goes 
in  crosswise,  or  upside  down,  into  the  |  body  of  the  owner  of  the  soul. 
Then  the  soul  is  not  strong  enough  |  to  come  out  where  it  is  held,  and 
the  nian  at  once  loofcs  sick.  ||  He  is  not  strong.     He  does  not  die  55 
quickly,  |  but  he  asks  a  shaman  to  eure  him,  and  to  feel  for  his  | 
sickness.     Then  the  sides  of  the  head  |  and  the  back  of  the  head  are 
first  feit  of  by  the  shaman,  and  last  he  feels  of  the  top  of  the  |  head. 
Then  he  knows  that  something  is  wrong  about  the  soul.  ||  And  the  60 
shaman  teils  him  that  his  soul  is    in  the  wrong  way.     Then  the 
man  |  asks  the  shaman  to  put  the  soul  right  when  |  night  comes. 
Thus  he  says.     And  the  shaman  only  says  that  he  will  |  do  so.     Then 
the  shaman  goes  out  of  the  house  |  into  the  woods  and  breaks  oflf  the 
tops  of  hemlock-branches,  ||  and  he  makes  a  ring  out  of    them,  65 
through  which  he  makes  the  man  go.  |  When  the  ring  is  done,.  he 
hangs  it  up  under  the  shelter  of  a  thick  |  tree.     Then  he  leaves 
it.    As  soon  as  night  comes,  a   man   goes   to  |  call  a  number  of 


g'äxae  'wPla  nä^nak"  laxes  bEx'ünäyede.     Wä,  he«mis  la  ts!Ek*!älE-  47 
lases  lälälase  LE'wes    dödE^üle   laxes  lälälase   läxöx    äwi'stäxsEns 
'nälax.     Wä,  he*me8Ens  gwE^yö  mexa'ye  tsIsklälEmasEns  bEx*üna- 
«yaxs  gäxae  lälaqa  gäxEns.     Wä,  lä  qlünäla  ödzEgaaLEleda  bEx*ü-  50 
na'yaxs    g'äxae     lälaqaxes    bEx«ünäyede.      Wä,    heEm    yligwatsa 
bE^«üna«yaxs    yixak'Enae,    ylxs    gayalae    löxs    eklaxsdälae    lax 
öklwina^yases  bE>:*ünäyede.     Wä,  la  k'Ie&s  läxwesa  bEs:«üna«ye  qa^s 
g'äx^wEqäwe  laxes  la  xEklayaasa.     Wä,  hex'^ida'mese  tslExqlEma- 
lax''ideda  bEgwänEme.     K'Ies  la  läloqwäla.      Wä,  la  k*!es  ^Eyöl  55 
iB'la.      Wä,   he«mis   la  hayalik*  laatsexa  päxäla  qa  las  plex'widEx 
tslEX'qlölEmas.     Wä,  lä  heEm  gil  p!ex*witsö«sa  päxäle   ewanöLE- 
ma'yas   LE'wis   &wäp!a«ye.      Wä,  lä   ElxLäla  plex^widEx  öxLä^yas 
x'ömsas.      Wä,   la«me   q!äl*aLElaqexs   ödzasae   bEx«üna*yas.      Wä, 
Ißda  päxäla  nelaqexs  ödzasae  bE:^«üna«yas.     Wä,  la^meseda  bEgwä-  60 
nEme  hawäxElaxa    päxäla    qa    wäges    heHdLEx  bEx«üna*yas  qö 
gänol*idLö,  «nek'e.     Wä,  ä^meseda  päxäla  «nek'Exs  lE^mae  wäg'll  he 
gwex'«idELe.     Wä,  la*mese  läwElseda  päxäla  läxa  g'ökwe  qa*s  lä 
äLe^sta  läxa   äLle   qa«s  L!Ex*widexa    *nEnwalagwatä«yasa  qlwaxe.' 
Wä,  la*me  qEnäyögwilaq   qa«s   qEX'Elexa  bEgwänEme.     Wä,  g'll-  65 
«mese  gwäla  qEnäyowe  lae   tex«ülsaq   läxa  t!Enyag*a«yasa  LEkw§ 
Läsa.     Wä,  gäx'me  bäs.     Wä,  gll'mese  gänoMdExs  lae  qäs^ideda  la 
Le'lälaxa  eälak*  lEne  bebEgwänEm  qa  las  LexemÖxa  päxäläxs  hele^ 
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elderly  men  to  beat  time  for  the  shaman  who  will  eure  |  the  soul. 

70  They  say  this,  calling  the  name  of  each  man.  Then  II  the  shaman's 
messenger  goes  once,  for  all  the  men  wish  to  please  |  the  shaman, 
on  account  of  theu*  children,  in  case  they  shonld  be  sick;  |  therefore 
they  all  go  immediately  |  into  the  house  of  the  sick  person,  and 
immediately  each  one  |  is  given  a  baton,  and  eagle-down  is  put  on 

75  them  Ij  quickly,  for  they  hear  the  shaman  singing  his  sacred  song  | 
in  the  woods.  Then  the  time-beaters  of  the  shaman  beat  quick 
time.  I  As  soon  as  they  stop,  a  new  mat  is  taken  and  is  |  spread  out 
towards  the  fire  from  the  time-beaters  of  the  shaman.  As  soon  as  | 
this  has  been  done,  the  man  comes  and  sits  down  on  it.    He  is  naked, 

80  without  II  a  shirt.  As  soon  as  they  finish,  the  time-beaters  of  the  sha- 
man beat  fast  time  again;  I  and  after  they  havebeaten  time  fourtimes, 
Qäsnomalas  comes  in  |  singing  his  sacred  song,holding  inbothhands 
thelarge  ring.  |  As  soon  as  he  comes  into  the  door  of  the  house,  he  | 

85  Stands  in  the  house  and  looks  at  the  sick  man.  Then  another  ||  shaman 
carries  in  his  band  eagle-down  and  puts  it  on  the  ring.  |  After  he  has 
done  so,  Qäsnomalas  says,  ''Go  on!''  |  Immediately  the  time- 
beaters  beat  fast  time  on  the  beating-boards.  |  Then  the  shaman 
walks  holding  the  ring  on  each  side.     He  goes  to  the  man  |  and  sits 

90  down  on  the  mat;  and  when  he  comes  up  to  him,  ||  the  shaman  turns 
around.    Then  he  puts  the  ring  over  the  man.     The  |  ring  is  first 

70  Lax  bE:^«tina*yas,  *nek'  LeqElax  LegEmasa  bEgwäuEme.  Wä,  lä 
«nEmp!ene*sta*ma  qäsElg'lse  qaeda  p&xäla  qaxs  «näxwa*mae  ga^la- 
sE*wa  päxäläsa  ^näxwa  bebEgwäuEma  qaes  säsEme  qö  ts!Ex*q!Ex*- 
*idlaxö.  Wä,  he*mes  heg'üas  ^eg'ile.  ÄEm  hex**idaEm  la  'wi^la 
hö^eLaläxa  g'ökwasa  ts!EX"q!a  bEgwäuEma.    Wä,  lä  hex'«idaEm 

75  tslEwanaedzEmeda  tlEmyayowe  läq.  Wä,  läxae  qEmxwasösa  qEm- 
$wäsa  kwekwe  hälabala,  qaxs  lE^mae  wüLElaxa  päxäla  yälaqlwäla 
läxa  äLle.  Wä,  lahmes  LexEdzödeda  Lälexemilaxa  päxäla.  Wä, 
gil^mese  qlweHda,  lae  äx«etsE«weda  tslEX'ase  le*wa«ya  qa«s  g'äxe 
LEplälÜEm    läx    Lläsalilasa    Lalexemi?axa  päxäla.     Wä,   g'tl'mese 

80  gwäla  gäxaasa  bEgwäuEme  klwädzolilaq.  Wä,la«me  xanäla,  k'le&s 
qlEsEnes.  Wä,  gÜ^mese  gwäl«alila  lae  et!ed  Lexdzödeda  Lälexemi- 
laxa päxäla.  Wä,  g'll*mesemöp!Ena  la  LexdzödExs  g'äxae  Qäsno- 
malas yäla^atä^ya  dädauEwex  *wäx*sanäyases  lextslä  qEnäyowe. 
Wä,  gll^mese  gäxeL  läx   äwiLEläsa   tiExiläsa   gökwe;  lae  Läx*ü- 

85  lila  qa«s  döqwalexa  bEgwäuEme.  Wä,  he*mis  laatsa  ögü^lame 
päxäla  qlwetslEmexa  qEmxwäsa  kwekwe  qa*s  lä  qEm:^*widxa  qEnä- 
yowe. Wä,  gll«mese  ^äla  lae  he«me  Qäsnomalas  «nek'a:  "Wä.'* 
Hex*^ida*mesa  Lälexemilas  Lexdzödxes  tiEmedzowe  saökwa.  Wä, 
lä  qäsElileda  päxäla  dädanEwexes  qEnäyowe  qa*s  lä  läxa  bEgwäUE- 

90  maxs  kiwadzälitaaxa  le^waye«.  Wä,  gll^mese  lagaa  läqexs  lae 
xilpüdeda  päxäla.  Wä,  la'me  qEx'Mxa  bEgwäuEme  g'ayabaleda 
qEnäyowe    läx    x'ömsasa    bEgwäuEme.      Wä,    g'll^mese    läg'aeda 
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put  on  the  head  of  the  man.     When  |  the  ring  goes  down  to  the  knees  92 
of  the  man,  he  arises;  and  when  the  ring  reaches  the  floor,  |  he  steps 
out  with  his  right  foot.  |  Then  the  man  turns  to  the  right.    He  sits 
down  again  ||  on  the  mat.    And  Jie  does  this  four  times.     Then  he  |  95 
stops.    Then  the  time-beaters  also  stop  beating  time.     Now  |  the 
shaman  puts  down  his  ring,  and  he  feels  of  the  top  of  the  head  of 
the  I  man.     He  does  not  do  so  for  a  long  time  when  he  speaks.    Then 
the  1  shaman  says,  "Now  you  have  been  set  right."     Thushesays. 
Then  he  takes  each  side  of  the  ||  ring,  and  says,  "Go  on !"     At  once  200 
the  time-beaters  |  beat  fast  time,  and  he  goes  around  the  fire  in  the 
middle  of  the  house;  \  and  when  he  comes  back  to  the  place  where 
he  Started,  he  throws  his  ring  |  into  the  fire  in  the  middle  of  the 
house.     Now  it  is  done  af  ter  this.    And  the  man  becomes  well  |  af  ter 
this.     I  just  wanted  to  talk  about  this.  || 

I  asked  Qäsnomalas,  when  we  were  sitting  down,  to  how  many  |  5 
places  the  soul  of  man  goes;  and  he  said,  "There  are  many,  |  and 
these  are  the  places  to  which  the  soul  of  man  goes, — the  sea-hunters' 
place  at  sea,^  the  hunters'  place  in  the  woods,^  |  the  salmon  coim- 
try,*  and  the  owl  mask.*  | 

These  which  I  have  named  are  the  places  to  which  the  souls  go.  || 
But  the  ghost  is  not  a  soul,  for  it  is  only  seen  when  |  it  gives  notice  10 

qsnayö  lax  ökwäx'a'yasa  bEgwäuEmaxs  lae  Lä:^^ülilaxs  lae  qEX'ä-  92 
Ifleda  qEnayowe.     Wä,    he'mis   la    gax^wEltsIäwats  helk*  löltsidza- 
«yasa    bEgwäuEme   qa^s  x'llpüde    helk*  !Ewe«sta,   qa^s    le   ^welaqa 
klwädzolilaxa    le*wa*ye.     /Wä,   lä    möplEna    he    ^ex'*idExs    lae 
^äla.    Wä,   laEmxaäwise   gwäla   Lexdzä^ya  Lälexemflas.     Wä,  lä  95 
g'ig'alileda    päx&läxes  qanayowe.     Wä,   lä  p!ex*widEx   öxLä'yasa 
bEgwäuEme.    Wä,  k'!est!e  geg'llila  lae  yäqlEg'a^la.    Wä,  lä  «ne- 
k'ßda  p&xäla:    "Wä,    laEms    näqe*sta,"  «nek'Exs    lae   dädawödxes 
qEnayowe.    Wä,  lä  «nek'a:  "Wäe."  Wä,  hex''ida«mesa  Lälexemilas 
Lexdzöda.     Wä,    la^me  lä*stali*lElaxa  laqawälüasa   g  ökwe.      Wä,  200 
gil^mese  g*äx*aLEla  laxes  g*äg"llPlasaxs  lae  läx'LEntses  qEnayowe 
laxa  laqawalile.     Wä,  la^me  gwäl  läxeq.     Wä,  äla'mese  la  ex'ideda 
bEgwänEme  läxeq.    Wä,  ä*mEn  «nek*  qEn  ^ä^ex's^äle  läq. 

Wä,  Ieu  wüLäx  Qäsnomalas  läxEnu^x"  klüdzäse  LE*we;  g'lns^idate  5 
laasas  bE:5:«üna^yasa  bEgwänEme.     Wä,  lä  «nek'a:  "*ya,  qleuEmaas, 
wä  heEm  laatsa  bEx*üna«yasa  bEgwäuEmaxa  esElexwälaLa^ye,  xa 
esElexwalalse,  xa  memEyoxwana,  he^misaxa  dExdEX'älelEml* 

"Wä,  heEm  lä^nakü^latsa  bEx^üna^yBn  la  LeLEqalasE*wa,''  «nek'e. 
Wä,  lä  k'Ies  bEx^öna'ya  lälenoxwe,  yixs  lex"a*mae  döx^waLElasqexs  10 

1  The  home  of  the  killor  whales,  to  which  the  souls  of  sea-hunters  go. 
« Tho  home  of  the  wolves,  to  which  the  souls  of  the  land-hunters  go. 
>  The  coimtry  to  which  the  souls  of  twins  go. 
*  Common  peoplo  beccme  owls. 
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1 1  to  those  who  are  going  to  die,  those  who  see  him;  for  he  has  the 
whole  body  |  of  a  man,  and  hisbones  are  those  of  people  who  have  long 
boen  dead.  It  is  not  the  same  |  as  a  soul,  for  they  have  no  bones  in 
their  bodies,  and  they  have  no  |  blood,  for  the  souls  are  just  like 

15  smoke  or  shadows.  ||  And  they  have  no  house  besides  our  body,  the 
body  I  of  the  soul-owner.     That  is  the  end.    | 

I  have  Seen  Qäsnomalas  twice,  and  this  is  the  first  time  I  write 
about  it.  I 
1  Shamanism. — I  will  talk  about  the  head  shaman.  |  The  "  head 
shaman''  is  not  nearly  the  same  as  the  shaman  of  the  Kwäg'ul,  for  | 
the  Kwäg'ul  call  the  head  man  of  the  Sparrow  Society  "head  shaman/' 
That  is  the  same  as  qlsntgjadas  (place-of-eating-songs)  the  one 
who  has  a  head-ring  of  red  cedar-bark  and  who  never  disappears  (to 
6  beinitiated) ;  ||  that  is  the  "head  shaman '^  of  the  Kwäg'ul,  and  they 
also  call  him  headman  of  the  Sparrow  Society.  |  He  is  not  a  shaman. 
However,  the  Näk!wax'da*x"  |  use  the  name"head  shaman  "for  the 
headman  of  the  shamans — the  head  chief  of  the  |  shamans.  They  do 
not  call  the  head  of  the  Sparrow  Society  "head  shaman ;''  |  they  call 
him  WädanEm.     He  is  the  head  of  the  Sparrow  Society  of  the 

10  Näkhvax'da^x",  ||  Gwa'sEla,  Rivers  Inlet  tribe,  the  l  !äL  !asiqw&la, 
Gosgimux", G'&p!enox",Gwats!enox", and  L!asq!enox",  all  of  these  j 


11  &*mae  q!eq!ayak'ilaxes  gwE^yö  qa  döx'waLElaq,  ylqexs  sEnäla'maö 
bEgwänEm  LE^wis  xäqexa  la  gäla  lE^la  bEgwänEma.  K!es  he 
ffwexsa  bEx«üna*yaxs  k'Ie&sae  xäxEqlEga^ya  yixs  k* !e&s*maaxat ! 
Elkwa,  ylxs  &*mae  yü  ^ex'sa  bEx«üna*ya  kwax'tlax  LE*wa  g'äg'ö- 

15  mas.  Wä,  la  kMeäs  göx"s  ögü*lä  läxEns  öklwina^yex  lax  öklwina- 
«yas  bEx'ünayede.     LaEm  läba.'' 

Leu  mälplEna  döqülax  Qäsnomalas  le^weu  g*äle  k'!ata«ya.' 
1  Shamanism. — He^mawesLaLEn  gil  ^ä^ex*s^alasLa  pie^xEme  ytxs 
k'lesae  Läwag&leda  pEXEme  läxa  päxäla  läxa  Kwäg'ule,  ylxs  hße 
gwE*yftsa  Kwäg'ule  pEXEma*ya  gwesEma'ye,  ylx  ^ex'sdEmas 
q!Emtq!adas,  ylxa  qEX'Emakwasa  LlägEkwexa  hewäxa  xis'eda. 
5  Wä,  heEm  ^E*yö  pEXEmesa  Kwäg'ul.  Wä,  läxae  LeqElasö's  gwe- 
sEma'ye.  Wä,  laEm  k'!es  päxäla.  Wä,  hetleda  Näklwax-da'xwe 
LeqElns  pEXEme  läxa  pEXE'ma^yases  pepäxäla  ylx  ö^ma'yas 
pepäx&läs.  Wä,  lä  k!es  LeqElas  pEXEme  läxa  gwesEma^ye,  ylx 
gwE'yäs  WädanEm  qaxs  he'mae  ^esEmesa    Näklwax'da^x"  LE'wa 

10  Gwa'sEla  LE'wa  Äwik'lenox"  LE'wa  LläLlasiqwäla  LE*wä  Gösg'imux" 
LE^wa  G'äplenox"  LE^wa  Gwatslenox"  LE^wa  Liasqlenox".    Hä'staEm 

1  The  terms  for  "  soul "  among  the  various  tribesare  as  foUows:— 
hxf 'üna'yS  (man  on  body)  Kwag-ul 
bBkwa'yfi  (manhood)  Gösg-imiix» 
q!0<layu  (means  of  life)  Dt&wadK&ioxu 
tsISklwa  (bird)  LfaLlasiqwftla 
bEgw&nsm^Bml  (man's  mask)  N&kiwax'da'xu 
h^lfi'layu  (means  of  healing)  Awlk'lßnoxu 
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own  the  WädanEm,  and  also  theNaqEmg*ilisEla.     The  |  Kwäg'uland  12 
Q !ömoy&*ye,  *walas  Kwägul, Q !ömk'  !üt !es,  |  Mamaleleqäla,  Qweq"- 
sötlenox",  'nEmges,  ||  Lawetsles,  Mädilbe*,  Dsnax'da'x",  |  AwaiLEla,  15 
DzäwadEenox",  H&^pwämis,  Gwawaenox",  |  and  Legwilda*x" — all  four 
tribes(?) — (Twn  the  |  "head  shaman/'  who  isnot  a  shaman,  on  whose 
head  red  cedar-bark  is  placed,  and  who  |  never  dances  in  the  winter 
ceremonial..    The  other  name  of  the  ||  head  man  of  the  Sparrow  Society  20 
is  "head  shaman;''   for  the  "head  shaman"  is  thesame  as  a"doctor" 
in  a  I  museum,whois  just  called '^doctor" but who  isnot adoctor.  I 
It  is  the  same  with  the  "head  shaman"  in  the  winter  dance.     As  soon 
as  the  I  winter  ceremonial  is  finished,  that  man  is  no  longer  |  "head 
shaman/'  for  he  is  only  like  a  head  shaman  in  the  winter  ceremonial, 
when  all  act  in  difiEerent  ways.  ||  It  is  the  same  with  the  "head  25 
shaman"  of  the  winter  ceremonial.  |   If  the  one  who  is  speaking 
wishes  to  call  him  "head  man  of  the  Sparrow  Society,"  |  thenhe  calls 
him  "head  man  of  the  Sparrow  Society."    Whenanother  man  |  sends 
him  to  call  the  cannibal  to  a  feast,  he  saysj "  Go,  now,  |  head  shaman, 
and  call  our  friend;"  ||  for  the  si>eakers  do  not  always  use  the  same  30 
words.   1  .  .  .  Therefore  they  want  to  have  only  one  Speaker  of  the 
winter  dance  house. 

I  shall  first  say  what  I  know  about  the  shamans  when  they  heal 
the  I  sick;'  for  really  you  are  much  mistaken  inwhatyou  say  about 

äxnögwatsa  wädanEme    LE^wa    NaqEmgilisEla.      Wä,    lä   h^deda  12 
Kwäg'ul  LE'wa  Q!ömoy&*ye  LE*wa  'wälas  Kwäg'ul  LE*wa  Q!ömk' lü- 
ttes  LE'wa  Mamaleleqäla   LE*wa   Qweq"söt  !enox"    LE'wa  ^uEmges 
LE'wa    Lawetsles    LE'wa     Mädilba'ye    LE*wa    ÜEnaxda^x"    LE*wa  15 
AwaiLEla  LE^wa  DzäwadEenox"  LE*wa  H&^wämis  LE*wa  Gwawae- 
nox"  LE*wa  Le^ilda^x"  *wi«laxs  mösgEmakwae,  wä,  hä^staEm  äxnö- 
gwatsa pEXEmexa  k'Ies  päxäla,  ylxa   qEx'Emakwasa  LlägEkwexa 
hewäxa  yE^wa  läxa  ts!ets!eqa.     Wä,  he*mes  *nEm  LegEmse  ^esE- 
ma*ye    lö*    pEXEme,    yixs    häe    ^exsa    pExEma^ya    doctor    laxa  20 
museumj  ylxs  wül*mae  LeqElasö's  doctor,  ylxs  k'Iesae  doctor,     Wä, 
het!a  ^exsa  pEXEme  läxa  ts!ets!eqä.     Wä,  gil*mese  ^äla'tsle- 
tsleqa  lag   ^äl   pEXEmexa   bEgwänEme   qaxs   ä'mae   he  ^ex'sa 
pEXEma'yasa  ts!ets!eqa,  ylxs  ä'mae  'näJcwatslä^Ekwe^ayi'lälasas. 
Wä,    he'mis    äEm    ögwaqa    ^ex'sa    pEXEmesa    ts!etse!qa.      Wä,  25 
g'tl'mesa  yäqlEntläla   *nex'    qa^s  he  Lex^edayuwe  ^esEma'ye  läq 
lae   Lex^edEs   läxa   ^esEma'ye.     Wä,  gil^mcsa  ögü*la  bEgwänEm 
^yälaqas  qa  las  Le*lälaxa  hämatsla  qa  las  kiwela,  lae  *nek'a,  "Häg'a- 
xEns    pEXEma*yex    Le*lälaxEns    *nEmökwa,    qaxs    k'Iesae  qlünäla 
naqäle  wäldEmasa  yä'yaq  tenlemlla.  .  .  .  He*mis  lägilas  *nex*sö  qa  30 
*nEmöx"mesa  y ay äq  lEntemilasa  yä*wex*tlats  !e  g'ökwa. 

HeEmLEn  gtl  wäldEmLa  q!äq!alak!a*yasa  päxäla  ylxs  he*lik*a- 
axa  tslExqla  qaxs  älaaqos  k!wäg*ila  LexLeqwälil  laxes  wäldEmi- 
'lälayös,  ylxs  *nek*a*yaqösaqexs  q  !äq  lalälElg'Ksnokwaeda  pepäxala 

1  The  foUowing  is  a  reply  to  a  request  for  Information  regarding  shamanism  received  in  the  years  1897 
and  1900. 
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it,  I  when  you  say  that  the  shamans  üave  spies  who  look  out  for  || 

35  the  sick  among  all  the  men.    There  are  no  |  spies  such  as  you  refer 
to,  who  teil  them  about  sick  people,  and  about  the  place  |  where  to 
feel  for  sickness  of  the  body.  | 
And  this  is  also  a  mistake,  what  you  say,  when  you  say  |  that  the 

40  shaman  names  the  price  to  be  paid  by  the  sick  person  ||  whom  he 
eures.  I 

And  this  is  also  a  mistake,  when  you  say  that  the  |  shaman  bites 
his  tongue  and  swallows  the  blood,  and  vomits  it,  when  |  some  one 
passes  behind  him  when  he  is  oating.  | 

And  this  is  also  a  mistake,  when  you  say  that  the  shaman  sucksH 

45  at  the  place  of  the  sickness  and  bites  it  to  make  a  blue  mark  appear.  | 

And  this  is  also  a  mistake,  what  you  say  |  about  the  soul  being 

represented  by  dried  berries;  for   there  was  a  mischievous  man, 

K*  !eso*yak*llis,  |  whose  soul  was  restored  by  a  female  shaman  of  the 

Nimkish,  whose  |  name  was  HelagölsEla.     K'  !eso*yak'!lis  said  that 

50  it  was  made  of  dried  berries,  ||  what  the  shaman  placed  on  her  handi 
and  what  she  called  his  soul;  but  nobody  |  beheved  whatK*  !eso- 
*yak'ilis  said  to  all  the  people,  |  that  it  was  dried  berries,  for  K*  !eso- 
'yak'iüswas  anexpertin  making  fun  of  |  all  the  stränge  things  that 
one  sees  done  by  the  shamans.     I  have  never  |  spoken  with  the 

55  shaman  of  the  Nimkish,  HelagölsEla,  and  I  do  not  ||  know  whether 
it  is  true  that  these  were  dried  berries  or  not,  as  was  said  by  K'eso- 


35  lax  ts!ets!Exq!äsa  *nä^wa bebEgwäuEma.  Wä,  laEm  k'Iefts  q!äq!ä- 
lalElgits  yixes  gwE*yös  la  nelas  tslEX'qläsa  bEgwänEm  lö*  äxäsas 
ts  !Ex*q  lölEmas  lax  ök  !wina*yas. 

Wä,  laEmxae  Leqwa,  wä,  h^'mis  wäldEmös,  ylxs  nek'aaqösaq 
hö'meda  pepäxala    Lex^ed    qa  *wäxaats    ayäsa  tslEX'qläqexs    lae 

40  helik'aaq. 

Wä,  laEmxae  Leqwa,  wä,  he'mesexs  «nek'aaqösaq  qlEX'^ideda 
päxäläxes  k'ülEme  qa's  nEqwexa  Elkwa  qa^s  höqwalaxs  lae  qaya- 
plEntsöxs  hä'mäpae. 

Wä,  laEmxae  Leqwa,  wä,  he'mesexs   *nek'aaqösaqexs   k'!E:^*we- 

45  daeda  p&xäläxa  äxäsasa  ts!Ex*q!ölEm  qa's  qlEX'^ideq  qa  tle^'wides. 

Wä,  laEmxaas  Leqwa  ylxes  wäldEmös,  wä,   he^misa  wäldEmös 

qaeda  bex'üna'yexa  tiEqa,  ylxs  äletae  begwänEme  K*  leso'yakilisxa 

la  &x*äLElödayös  bEx^üne,  ylsa  tslEdäqe  päxälasa  *nEmgesxa  Lega- 

däs  HelagölsEla.     Wä,  la  *nek*e  K*  !eso*yakiUsaqexs  tiEqae  äxtslä- 

50  na*ya*x  a'yasäsa  p&xäla,  ylx  gwE'yäs  bEx*üna*ya.  Wä,  la  k*  !e&s 
öqlösEx  K*  !eso*yakilisaxs  lae  tslEtlälElaxa  ^näxwa  bebEgwänEm 
^nex'qexs  tiEqae,  ylxs  egllwatae  K* !eso*yak'llise  läx  aEmlaläsa 
'näxwa  EmLa  dö^lts  gweg'ilatsa  pepäxala.  Wä,  lEn  hewäxa 
yaeq!Eg'a*l  LE^wa  p&xäläsa   *nEmgese   HelagölsEla.     Wä,  lEn  k'Ies 

55  q!&LElaq  Lö*   älaEm   tiEqa  Lö*k!es  ylx  wäldEmas  K*  leso'yakllis 
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*yak*llis,  |  for  he  was  a  liar.     What  1  mean  is,  that  |  all  the  people  56 
believe  that  Heta^ölsEla,  |  that  Nimkish  woman  is  a  shaman;  for 
all  the  men  |  and  women  of  the  Kwäg'ul  are  angry  on  account  of 
what  K*  !eso*yak'flis  said  ||  when  he  made  fun  of  her,  because  Heia-  60 
^IsEla  only  goes  into  the  house  of  sick  people  |  to  eure  them.  | 

When  a  sick  man  or  woman  gets  well,  |  the  one  who  made  him 
well  never  asks  for  pay,  and  generally  they  |  are  not  paid.  When 
the  man  is  poor,  then  ||  he  does  not  pay  the  shaman;  but  when  the  65 
one  who  is  cured  is  a  chief,  |  then  he  would  be  ashamed  not  to  pay 
the  shaman,  because  he  is  a  chief,  for  he  woidd  be  made  fim  of  by 
his  I  tribe  if  he  did  not  pay  the  shaman.  All  the  shamans  act  that 
way,  I  and  not  one  of  them  names  the  price  to  be  paid  by  the  one 
who  is  cured,  |  for  if  it  is  a  conmion  man  who  is  cured  by  the  shaman,  || 
he  generally  pays  two  pairs  of  blankets  to  the  shaman,  but  |  often  70 
he  is  not  paid  at  all;  and  when  (the  patient)  is  a  chief,  |  then  the 
chief  gives  as  much  as  is  proper  for  the  greatness  of  his  position.  |  It 
depends  upon  his  own  wish  how  much  he  pays  the  shaman.  |  The 
shaman  never  names  the  price;  for  the  shaman  does  not  ||  talk  about  75 
the  chief  if  he  does  not  pay  him  weU,  for  |  the  tribe  of  the  chief  talk 
about  their  chief  when  he  |  pays  little  to  the  shaman.  That  is  all 
about  this.  | 

qaxs  läwisLae  Lex"sEme  bEgwänE'mena*yas.     HedEn  *ne'nak*ile  ylxs  56 
Älae  *nä^wa  öq  lüseda  bebEgwänEmaq  älak*  !äla  p&xäle  HelagölsEla, 
ylxa  tslEdäqe  päxälasa  'nEmges,  qaxs  *näxwa*maeda  bebEgwänEme 
LE*wa  tsledaqasa  Kwäg'ul  ts!Enx"s  wäldEmas  K*  !eso*yakilis  ylxs 
lae  aEmlälas  qaxs  ä^mae  Hela^ölsEla  la  laeL  lax  gökwasa  ts!Ex*q!a  60 
qa^s  helex'^ideq. 

Wä,  gil*mese  ex'ideda  tslEX'qa  bEgwänEm  löxs  tslEdäqae  lä 
hßwäxa  &ä*yalax6s  la  §x'*idamatsE*wa.  Wä,  lä  hß  qlünälatsexs 
hewäxae  ayäsE'wa.  Wä  gil^mese  wiwosela^da  bEgwänEme  lae 
k*  !es  ayaq.  Wä,  gil'mese  g  ig&ma'ye  hehkasE'was  laeda  g*igäma*ye  65 
maxtslä  k'les  ayaq  qaexs  g'igäma*yae  qaxs  lälaxe  aEmlalayolaxses 
g'ökülöte  qö  k*  leslax  ayä  laxa  päxäla,  lax  'näxwa  ^eg'ilatsa 
pepöxäla  kleäsae  *nEm6k**  Lex'edEs  qa  «wäxaats  ayäses  hölik'a- 
sE*we,  ylxs  giPmae  bEgwänEmq !äla*me  helikasE^wasa  päxäla,  wä, 
lä  qlönäla  ayasa  ma'lExsa  plElxElasgEm  läxa  päxäla.  Wä,  het!a  70 
qlünälatsexs  k'Iesae  äya.  Wä,  gll'mese  g*ayöl  läxa  g'igEgäma^ya 
lae  he'ma  g'Igäma'ye  ÄEm  gwa*naxödEx  *wäla*yasases  g*eq!ena'ye. 
Wä,  häs'meseq  näqa'yes  gwE*yö  qa  *wäxaatses  ayäxa  päxäla.  K*  !es 
hededa  päxäla  *nEmp!Ena  Lex*eda,  ylxs  klesae  hededa  päxäla 
^ä^ex*s*äla  läxa  g'Igäma^yaxs  k*  !esae  aek*  !a  ayaxa  päxäla  qaxs  75 
häe  gökülötasa  gl^äma'ye  gwä^exs^äla  laxes  g*igäma*yaxs  hale- 
g'ilae  ayaxa  päxäla.     Wä,  laEm  läba. 
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78  And  this  is  about  the  shaman  who,  as  you  say,  bites  the  skin  of  the 
one  who  is  being  cured  |  to  make  the  skin  blue.     Now  you  shall 

SO  really  know  ||  what  is  done  by  the  shaman.  When  the  shaman  is 
asked  to  eure  a  person,  |  he  goes  at  once  and  sits  down  at  the  right- 
hand  side  where  the  sick  person  lies  in  bed.  |  Then  he  asks  the  sick 
person  for  the  place  where  he  feels  |  sick.  Then  the  sick  person  teUs 
him,  putting  the  first  finger  |  on  the  place  where  he  feels  the  sickness. 

85  Then  the  shaman  ||  washes  his  hands  in  a  dish  containing  water, 
which  has  been  put  down  for  him  for  sucking  out  the  disease.  |  After 
the  shaman  has  washed  his  hands,  he  feels  of  the  place  referred  to 
by  I  the  sick  man.  Then  the  shaman  presses  his  |  first  finger  on 
the  place  where  the  sickness  is,  and  he  presses  it  down  for  a  long 

90  time.  |  As  soon  as  he  üfts  his  finger,  he  watches  the  ||  place  that  he 
has  pressed  in.  If  it  gets  red  at  once,  he  knows  |  that  the  sick  one 
will  get  weU.  Then  the  shaman  is  glad.  |  When  the  place  which  he 
has  pressed  in  remains  white  and  never  gets  red,  |  then  the  shaman 
recognizes  that  the  sick  one  can  not  live  long  |  after  that.     When  it 

95  does  not  get  red  for  a  long  time  and  ||  gets  red  gradually,  the  shaman 
says  that  he  will  be  sick  for  a  long  time.  |  Then  he  sucks  at  the  place 
that  he  has  pressed  in;  and  when  he  lifts  his  head,  he  watches  |  the 
place  where  he  has  been  sucking.  And  when  it  turns  blue,  he  knows 
that  I  the  sick  one  will  not  Uve  long.     When  it  |  turns  red,  the 

78  Wä,  he^misa  päxäla  ylxs  *nekaaqösaq  qlEk'ax  Liesases  helik'a- 
sE*we  qa  tlex^wides  Liesas.     Wä,  la*mets  ftlak*!älal  qläHaLElat  lax 

80  gwa*yi4älasasa  päxäla.  Wä,  he^niaexs  lae  ha^yalik*  !asE*weda  päxäla 
lä  hex^idaEm  la  qa*s  k* Iwäg'alile  lax  helk* !ötaga«wa*lilasas  qElgwe- 
lasasa  tslExqla.  Wä,  lä  wäLaxa  tslEX'qla  läx  qläk'Elasasexa 
tslExila.  Wä,  \ß.  neleda  tslExqläxs  lae  ts !Emx**itses  tslEmä- 
lax*ts!äna*ye  laxes  qlägile  tslExqlölEma.     Wä,  leda  päxäla  tslEn- 

85  tslEnx^wIda  läxa  gäx  ha^nela  k'!äts!e  q !öts !Ewax"sa  *wäpe.  Wä, 
g'il^mese  gwäleda  päxäla  tslEntslEnkwaxs  lae  p  !ex*widxa  ^E*y&sa 
ts!Ex*q!a  bEgwäuEm  tslExlla.  Wä,  leda  päxäla  ts lEmbEtEntses 
tslEmälaxtsIänaye  läx  uEqEläsa  tslExIla.  Wä,  lä  gagäia  tslEmä- 
laq.     Wä,  g'U^mese  wex'^idxes  tslEmälaxtsIäna'ye    lae    döqülaxes 

90  ts!Emälasöx"de.  Wä,  gU^mese  hex^idaEm  Lläx'wida,  lae  qläLEla- 
qexs  ex**ida*meLa  ts!Ex-q!a.  Wä,  la*me  eke  näqa^yasa  päxäla. 
Wä,  gil^mese  äEm  'mElstoLEle  tslEmälaasdäs,  hewäxa  L!äx«wida. 
Wä,  heEm  mämalt  !ek*  !esa  päxäläxs  k'IescLe  gälal  qlülaLa  tslEx-qla 
bEgwänEm   läxeq.     Wä,   gll^mese    gägäla    k!es   L!äx«wida,   wä,   lä 

95  L!affü*naküla,  wä  lä  ^nekeda  päxäläqexs  gälcLe  ts!Ex*q!äL  Wä,  lä 
klEx^widxes  ts!Emälasöx"de.  Wä,  giPmese  xitledExs  lae  döqwa- 
laxes  k!ax"möte.  Wä,  gll^mese  k!es  tiex'wida  lae  qlÄLElaqexs 
k'IescLe   gälal   qlülaLa  tslExqa  bEgwänEma.     Wä,  g'il^mese   &Em 
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shaman  knows  that  he  will  Ue  in  bed  for  a  long  time.  II  And  when  the  100 
place  which  he  has  been  sucking  really  tums  blue  (?),  |  the  shaman 
knows  that  he  will  get  well  quickly.  |  That  is  all  I  know  about  the 
matter  that  I  am  talking  about.  | 

K-  !almödelanaqa 

The  Näk!wax'da*x"  were  living  at  Tegüxstei.  |  Their  chief  was  1 
Q!äde.    He  was  giving  a  winter  dance  that  winter.  | 

Then  the  sister  of  Q!äde,  Q  Iwälanene^a,  disappeared.     She  had 
not  I  disappeared  long,  when  Q  Iwälanenega  became  sick  at  the  place  || 
where  the  Näk!wax'da*x**  stay  when  they  disappear,  a  mountain  on  5 
the  ground  back  of  |  Tegüxste^.     She  had  not  been  there  long,  when 
she  became  really  sick.  |  Then  her  brother  Q!äde  became  uneasy, 
because  he  saw  that  |  bis  sister  could  not  recover;  and  Q!äde  called 
the  I  Chiefs  of  bis  tribe,  the  Näk!wax*da*x",  and  the  head  shamans, 
into  bis  house  ||  after  midnight.     And  when  they  were  all  inside,  |  10 
Q!äde  told  them  that  hi^  sister  Qlwälanenega  was  dying.  |  Then  the 
great  shaman  Lebid  spoke,   and  |  said,   '*Look  into  your  hearts, 
Chiefs!  for  evidently  the  |  supernatural  powers  of  the  woods  are  not 
near  the  place  where  our  sister  is  staying  ||  in  her  house,  and  the  15 
young    woman    who    has    disappeared   was   menstruating.   |  This 
frightened  away  the  spirits  of  the  woods  which  were  Coming  to  help 
OUT  sister.  |  Now,  I  wish  that  she  come  out  of  the  woods,  and  that 

L!ax*wida,  wä,  lä  qlaleda  päx&läqexs  ga*yi*läläl  qElgwelLa  ts!Ex*q!a 
bEgwäuEma.     Wä,  g-ll*mese  &lak-!äla   t!ex«wide   k!ax"mötas,  wä,  100 
la*me   qläLEleda   p&xäläqexs   haU*läleLe   ex'*idLa  ts!ex*q!a   bEgwä- 
nsma.     Wä,  hcEm  wäxEn  q  !ale  läxEn  la  ^agwax*s*aläsa. 

K-  !almöde{jinaga 

G'ökülaeda  Näk!waxda*xwe  lax  Tegüxsta^ye.     Wä,  lä'lae   g'igä-  1 
ma'yase  Q  !äde  yäwix'Elaxa  la  ts  läwünxa. 

Wä,  laEm'lae  x'ls^ede  wüqlwäs  Qlädes  Qlwälanenega.     Wä,  k"!es- 
'lat!a  ^äla  x'tsälas  läaEl  ts lEX'q  !£x*'Tda  yix  Qlwälanenega  läx  läasas 
x'ix'Esaläsa    Näk!wax'da*xwa    äLaapla^yasa    nEk'.lEse    läx    äLläs  5 
Tegttxsta*ye.     Wä,  lä'lae  gagälaxs  läaEl  älax'id   tslExqla.     Wä, 
laEm^ae   nöle  wüqlwäse  Qläde  qaxs  IsmaaEl  döqülaqexs   k'Ieftsae 
gwex'^idaas    la    ex**ides    wüqlwa.      Wä,    lä'lae    Q!äde    Leltslödxa 
g-^'Egäma*yases  g'ökülöta  Näklwax'da^xwe  LE*wa  pepEXEma^yasxa 
la  gwäl  nEgegexa  gänuLe.     Wä,  gil*Em*lawise  *wi*laeLEX8  lae  nele  10 
Qlädäses    wüq!we    Q  Iwälanenegäxs    lE'mae   wäwek'teqla.        Wä, 
hex*ida'Em*läwis *yäq lEga'leda 'wälase päxäle Lebide.  Wä, laEm^^Iae 
*nek'a:  *'Weg*a  döqwalaxs  nenäqa'yaqös  gig'Egäme' qaxs  k* leÄsaa- 
xEnt  nExwälasa  *näx«n&walak!üsa  läx  äxäsasEns  wttqlwa  läxes  g*!- 
göklwäla.     Wä,  läxEnte     exentanökwa   ealqlasa   xlsälotse.     Wä,  15 
he*mis   k'ÜEmsa  haäyalilagasasa    äL!e   g'äx    hetelsaxEns  wäq!wä. 
Wä,  la*mesEn  ^nenk*  leqEla  qa  gäxlägise  löltla  qa  gäx§se  qElgwil 
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18  she  go  to  bed  |  in  this  wiater-dance  house,  so  that  she  may  be  cured 
by  the  supematural  powers  of  the  |  winter-dance  house."     Thus  he 

20  said,  and  immediately  all  the  chief^  II  agreed  to  what  the  great 
shaman  had  said.  And  as  soon  as  he  |  finishedhis  speech,  they 
went  out.  I 

When  all  the  Näklwax'da^x"  had  gone  to  sleep,  |  four  strong  men 
were  asked  to  go  to  the  place  where  those  who  disappear  assemble.  | 
They  carried  with  them  a  large  mat  on  which  Q  IwäJanenega  was  to 

25  lie  II  when  they  brought  her  out  of  the  woods.  It  was  nearly  day- 
light  I  when  they  came  back,  and  they  put  down  QlwäJanenega  | 
behind  a  board  put  on  its  edge  at  the  right-hand  side  of  the  |  dance 
house.'    As  soon  as  she  lay  there,  she  was  just  |  like  dead,  and  they 

30  thought  that  she  had  died.  She  never  ||  moved  from  morning,  when 
dayhght  came,  until  the  evening.  Then  |  they  called  the  great 
shaman  of  the  Näk  !wax*da*x",  whose  name  was  Fool,  |  to  feel  of  her, 
for  Q  lade  thought  that  his  sister  had  died.  |  As  soon  as  Fool  finished 
feehng  of  her,  |  the  great  head  shaman  of  the  shamans,  Fool,  laughed, 

35  and  said,  ||  "O  dear  Q!äde!  clean  the  bedroom  of  our  child  here,  | 
and  clear  out  everything  in  this  room.  When  you  have  |  done  so, 
take  a  new  mat  without  black  stripes,  and  |  spread  it  under  your 
sister,  and  also  her  bedding,  for  |  everything  must  be  made  new; 

18  läxwa  löbEkwex  qa  wäg'ilaxse  ^nawälakwalllasösa  *nax'*nawalagwi- 
laxsa  löbEkwex,''  *nex*lae.     Wä,  hex^idaEm^läwisa  g'ig'Egäma*ye 

20  *näxwa  ex'akEx  wäldEmasa  ^wälase  päxäla.  Wä,  gil*Em*läwise 
gwäle  wäldEmasexs  läaEl  höqüwElsa. 

Wä,  gil^Em^läwise  ^näxwa  mex*ededa  Näklwax'da'xwaxs  lae 
äxk*  lälasE^weda  mökwe  le^läk"  bebEgwäuEma  qa  las  läxa  qlapteya- 
sasa  xixEsäla  dägilqElaxa   ^wälase    le*wa*ya   qa  qElgüdzEwesö^s 

25  Qlwälanenega  qö  g'äxL  lältlanoLö.  Wä,  laem'läwise  Eläq^näx'^- 
dExs  gäxae  aedaaqa.  Wä,  la^me  qElx^walelEme  Qlwälanenega  läx 
äLadze^lIlasa  k*  lögwile  *wadzö  ts  !EX"sEm  saök"  läx  helk'  lotewalllasa 
löbEkwe.  Wä,  gllEm^läwise  qElxwalilEmxs  lae  älaEl  la  *nEmäx*ls 
LE^wa  lä  lE*la.   .LaEm*lae  k'ötasö^  laEm  wiklEx^da.     Wä,  hewäxa- 

30  *lat!a  qlwenaHdxa  la  *näx'*idxa  gääla.  Wä,  lä^lae  dzäqwaxs  lae 
Le*lälasE*weda  ^wälase  päxäläsa  Näk!wax*da*xwexa  Legadäs  NeuöIö 
qa  las  plex^wid  qaxs  lE*mae  *neke  Qlädäq  laEm  wik* !Ex*ides  wü- 
qlwaxde.  Wä,  g'U^Em^läwise  Nsnölowe  gwäl  plescwäqexs  läaEl 
däl'ideda  *wälase  pEXEmesa  pepäxäla  Nsnölowe.     Wä,  lä^lae  «nek'a: 

35  ***ya>  adä,  yüLQläde.  Weg'a  xekölelaxöx  qslgwelasaxsEns  xünö- 
kwex  qa*s  ftlaös  ekwaxwa  *näxwax  gexgaela.  Wä,  gll*Enüwits 
ewäl,  wä  läLEs  äx^edLEX  tslExasa  k'Ies  dzädzeqElak"  le*wa*ya  qa*s 
LEbabölilaösas  läxöx  wüqlwäqEns.  Wä,  yü^mesöx  mämaxs  qa 
*näxwa*mesöx  ts'.Exasa.     Wä,  gll'Emlwets  ^älallla  laaqös  äx^edxa 

i  That  is,  in  the  rear  right-hand  coraer,  looking  toward  the  rear  o(  the  hoose. 
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and  when  you  have  done  this,  take  ||  red  cedar-bark  and  split  it  into  40 
aarrow  strips;  and  when  |  much  cedar-bark  has  been  split,   take 
four  I  slender  newly  chopped  cedar-trees  of  the  same  length  as  |  our 
sister  here,  and  also  four  |  stout  poles  half  a  fathom  in  length,  which 
are  to  be  the  posts  of  the  room  in  which  our  sister  is  to  He  down;  || 
and  when  they  have  been  put  down  there,  drive  one  of  the  |  posts  45 
into  the  floor  at  the  right-hand  side  of  the  head  of  our  sister,  and  | 
drive  down  another  at  the  right-hand  side  of  her  foot,  and  still  j 
another  one  at  the  lef t  side  of  her  Shoulder,  and  the  last  |  one  at  the 
lef t  side  of  her  feet;  and  when  you  have  finished  this,  ||  take  the  four  50 
slender  cedar-treea,  and  lay  their  ends  on  the  |  four  posts;  and  when 
you  have  done  so,  take  the  |  spHt  strips  of  red  cedar-bark,  and  hang 
them  from  the  |  four  poles  of  cedar-wood,  just  above  our  sister. 
When  they  have  been  |  hung  up,   take  much  eagle-down,   and  || 
strew  the  eagle-down  on  the  red  cedar-bark,  and  on  our  sister  where  55 
she  is  I  lying  down  in  the  middle  of  this  frame  which  you  made  to 
hang  up  the  |  cedar-bark  covered  with  eagle-down,  and  when  you 
have  done  so,  sweep  out  the  place  |  where  you  have  been  working,  so 
that  nothing  is  left  on  the  floor;  |  and  do  not  be  weak  on  account  of 
our  sister,  and  go  to  see  her.  ||  Don't  go  to  see  her  this  side  of  four  60 
days,  I  otherwise  you  will  frighten  away  what  will  come  to  take  pity 

Llä^kwe    qa*s   dzEdzExsälaösaq  qa   ts!elts!Eq!astowes.     Wä,   gll-  40 
*mese  qlenEmes  dzExayös  LlägEkwa  laaqös  äx^edxa  möts  !aqe  wTs- 
wüle  alömas  dzESEqwa,  ylxs  yü*meLa  äw&sgEmöx  *wäsffEmxsdaasax- 
sEns  wüqlwax.    Wä,  he*mis  mötsiaqa  h&xk*!öt!Eböt  läxEns  bS-Lax 
dzöxüma  LEsLEk"k*tnäLe,  qa  LCLämsöx  qElgwflasaxsEns  wüqlwax. 
Wä,  g'll^Emlwise  g'äx  äx'älil  läq"  qasö  läl  dex*walilaxa  *nEmts!aq§  45 
Läm  laxöx  helk* !ödEnöLEma*yaxsEns  wüqlwax.     Wä,  las  etlalilasa 
*nEmts!aqe  Läm  laxöx  helk*  lötsldza'yaxs.     Wä,  las  etlalJlasa  *nEm- 
tslaqe  läx   gEmxöltsEyäp!a*yas.      Wä,   las    ElxLälax    dex'walilasa 
*nEmts!aqe  läx  gEmxoltsIdza'yaxs.      Wä,  gil*mese  ^äles  äxayös 
laäqös  äx'edxa  mötsiaqe  wiswül  dzESEqwa  qa*s  k'ädEtadoösas  läxa  50 
möts  !aqe  LCLäma.     Wä,  giPmese  ^älExs  läaqös  äx*edxa  q  lenEmös 
dzExe  ts!eltslEq!astö  LlägEkwa  qa^s  gexündalaösas  läxa  dzedzESE- 
qwe  mötsiaqa  läx  ek'!a*yasEns  wüqlwa.      Wä,  g'lPmese  *wi*la  la 
gex*üläLElaxs   laaqös    äx^edxa    qlenEme   qEmxwasa   kwekwe    qa's 
qEmx^widaösas  läxa  LlägEkwe  Lö*mEns    wüqlwa   laxös  laena*yex  55 
qelx"ts!ä    läx  nExtsIäwasa  klumödzEkwe  tetE:5L*ünälaxa  qsmökwe 
LlägEkwa.     Wä,  g'il^mets    ^ätalaaqös  ^wi*la  xex^widxöx  yälagili- 
lasaqös  qa  k*  leäses  g*ael  läx  yägil*mä^yaxsös  äxale^lEmaqös.     Wä, 
he*misa  wäxEma  lElweqElasEns  wüqlwax  qa^s  gäxaös  döx^widEq". 
Günö  gäxlax  döx*widEq"  läx  g ^as*agawa*yas  möp lEn^wa^se  *näla,  60 
äLas  h&winalaxwa  g'äxLex  wäx'IdL  helslilalxEns  wüqlwax  qa  qlüle- 
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62  and  restore  our  sister  so  that  she  will  live.  |  You  will  only  bring  bad 
luck  to  our  sister  if  you  |  attempt  to  go  to  see  her  before  four  days 
have  passed.     That  is  all,  \  Chief  Q!äde."     Thus  said  Fool,  the  great 

65  shaman.  ||  As  soon  as  he  stopped  speaking,  he  went  out.  | 

Immediately  Qläde  did  the  work  that  he  was  told  to  do  by  the  | 
great  shaman  in  the  way  he  was  to  make  the  bedroom  for  Q  Iwäla- 
nenega.  When  |  it  was  finished,  Q!äde  left.  Now,  the  |  heart  of 
Q!äde  was  really  sick  on  aecount  of  his  sister,  for  he  saw  that  bis 

70  sister  ||  was  really  dead ;  for  he  distrusted  the  words  of  |  the  great 
shaman,  for  Qä!de  always  opposed  the  shamans.  |  Therefore  he 
was  really  crying  as  he  was  Walking  along.  Q!äde  thought  |  he 
woidd  obey  the  advice  given  by  the  great  shaman,  |  and  Q!äde 
never  went  near  the  place  where  his  sister  was  lying  down.  || 

75  Now,  two  nights  had  passed  since  the  dead  |  Qlwälanene^  had 
been  covered  with  red  cedar-bark.  When  night  came,  she  was 
heard  |  talking  with  the  one  who  is  caUed  Helemil.  And  |  Q  !wäla- 
nene^a  said  that  she  had  no  sacred  song;  and  Qlwälanene^a  said 
again,  |  "Go  on,  now,  Helemil,  supernatural  one!  bring  me  back  to 

80  hfe,  so  that  I  ||  may  be  named  Q  ItÜEnts  lesEmaga."  For  a  while  | 
Q  ÜÜEnts  lesEma^a  was  silent,  as  she  was  speakmg  with  Helemil,  | 
and  then  Q lülEnts lesEma^a  sang  this  sacred  song:  | 

62  söx.  Wä,  ÄEmLaltB  *nex*L  qa^s  a^melämaseLös  läxEns  wüqlwax 
qasö  gäxL  döx^widElqöx  gwäs*a*yasa  möplEnxwa'se  *näla.  Wä,  yu- 
*möq,  glgäme^,  ädä  Q!ädä;"  ^nex'^lae  NEnölowexa  ^wälase  päx&la. 

65  Wä,  g-il*Em*läwise  qlweHduxs  yäqlEntlälaaxs  lae  läwElsa. 

Wä,  hex-*idaEm*läwisa  gigäma'ye  Q!äde  eax^eda  lax  gwE^y&sa 
^wälase  päxäla  qa  ^älaatsa  qElgwilasas  Qlwälanenega.  Wä,  gil- 
*Em*lawi8e  ^älaxs  g'äxae  Q!äde  bäs.  Wä,  laEm'lae  äla  tslEX'lle 
n&qa^yas  Q!äde   qaes   wüqlwa,  qaxs  lE^mae   döqülaxes  wttqlwäxs 

70  lE*mae  älak'Iäla  lE*la  qaxs  wiöq  lustsökwälae  Qlädäx  &le  wäldfimi- 
^lälasa  *wälase  päxäla  qaes  lelaklwälaena^ye  Qlädäxa  pepäx&la. 
Wä,  he^mis  lägilas  äla  q !wäq !üts leqEla.  Wä,  lälaLa  «nenkleqE- 
la*me  Q!äde  qa*s  nänageg'emex  Lexs^alay&sa  'wälase  päxälaq.  Wä, 
la^me  hewäxa  Q!äde  lä  ^nE:^wabälax  qElgwi^lasases  wüqlwa. 

75  Wä,  he*lat!a  lä  mä'lExse  gänoLas  la  LiaLlEgEküläkwa  lä  te^le 
Qlwälanenegäxs  laaEl  et!ed  gänoLExs  laaEl  wüLäx*aLElExs  lae 
yaeqlEntläla  LE^wes  gwE*yä  Helemil.  Wä,  laEm^lae  *nek'e  Q!wä- 
lanene^äxs  k'Ieäsae  yäla*x"LEna.  Wä,  lä^lae  etled^nek'e  Qlwäla- 
nenega:  "Wägllla  Helemilts  *nawalak  q!üläx**idämasöl  g'äxEn  qEn 

80  wäg'iLEn  Legadfilts  Q!ülEnts!esEmaga.^'  Wä,  gagälaEm*läwise  l!e- 
k'Iäla  Q!ülEnts!esEmaga  laxes  laena^ye  yaeq!änt!äla  Lö*  Helemil. 
Wä,  lä*lae  yälaqwe  QIülsntsl^sEma^a  ylsg'a: 
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1.  "O  friend,  Helemil!  I  pray  you  to  revive  me,  our  friend,  with  83 
your  I  life-bringer,  Helemil;  with  your  magic  power,  friend!    Wäe 
wäe  wä !  || 

2.  ''O  friend,  Helemil!  I  pray  you  to  make  me  well,  our  friend!  85 
with  your  |  means  of  healing,  Helemil,  your  magic  power,  friend! 
Wäe  wäe  wä !  | 

3.  ''O  friend,  Helemil!  Ipray  you  to  make  me  right,  our  friend, 
with  your  |  means  of  setting  right,  Helemil,  your  magic  power,  friend ! 
Wäe  wäe  wä !  | 

4.  *'0  friend,  Helemil!  have  mercy  on  me  with  your  life-bringer,  || 
Helemil,  your  magic  power,  friend !     Wäe  wäe  wä !  |  90 

5.  "Go  on,  friend,  Helemil!  have  mercy  on  me  with  your  heahng 
power,  I  that  I  may  come  to  be  a  healer  by  the  means  of  your  | 
healing  power,  Helemil,  by  your  magic  power,  friend!        äe/'  | 

As  soon  as  she  had  stopped  singing,  she  talked  again  with  the  one 
•with  whom  she  had  been  talking  before,  ||  and  Q!wälanenega  95 
replied  to  what  Helemil  said.  |  "O  friend,  Helemil!  how  is  my 
sacred  song?  Do  I  |  succeed  nearly  in  the  way  1  do  it,  friend?" 
And  for  a  long  time  |  they  were  silent.  Then  Q!wälanene^a  spoke 
again,  and  |  said,  "Thank  you,  friend,  Helemil,  that  you  have  had 
mercy  on  me,  and  brought  me  to  life,  ||  Long-Life-Giver,  super-  100 
natural  one  f  I  will  do  as  you  teil  |  me,  this  coming  night."  That  is 
what  Qlwälanenega  |  said,  and  it  was  quiet  after  that.  | 

1.  Wäg'a  qastä  Helemil  wäx  q!öläx*^idamaöxEns  *nEmöx"*öx  yisös  83 
q!weq!ülagilayäqös  Helemil ts  *nawalax"s,  qastä  wäe  wäe  wä. 

2.  Wäga    qastä   Helemil  wäx  heli'läla'öxEns   *nemöx"^öx  ytsös  85 
heli^lälayäqös  Helemilts  ^nawalax"s,  qastä  wäe  wäe  wä. 

3.  Wäg'a  qastä  Helemil  wäx  *naqe'stEnda^öxEns  *nEmöx"'öx  yisös 
näqe'stEndayäqös  Helemilts  ^nawalax"s,  qastä  wäe  wäe  wä. 

4.  Wäga  qastä  Helemil  waxeda^ösös  q!weq!ülag'ilayäqös  Hele- 
milts *nawalax"s  *nawalax"s  qastä,  wäe  wäe  wä.  90 

5.  Wägilla  qastä  Helemil  waxeda'ö  g'äxEnLasös  helig'a^yäqös 
qEn  wax^owe  nögwa  gäx  helig'ayönox"sös  helig'ayäqös  Helemilts 
*nawalax"s  qastä,  wäe. 

Wä,  gil^mese  qlweHdfixs  lae  etled  yaeq!Eg'a*l  LE*wis  yaeq!Ent!a- 
löte.  Wä,  laEm^lae  nä'naxma^ye  Q!wälanenegäx  wäldsmas  Hele-  95 
milaq:  '*Yül,  qäst,  Helemil,  wixsEn  yälaqülaena^ye.  LE'maEu 
nExts!ftxes  ^E^yäös  gEn  ^ek'lälasa,  qäst."  Wä,  lä*lae  gagäla 
L!Ek*älaxs  laa'las  edzaqwa  yäqlEg'a^le  Q!wälanenega.  Wä,  lä'lae 
^neka:  *^Yül,  ^lakas^la  qäst  Helemil  laEms  wäx'ed  q!ülämas 
gäxEn,  gilglldökwelas  *nawalak".  La^mesEn  läl  laxes  wäldEmös  100 
g'äxEnLaxwa  negikwex."  Wä,  höEm  waxe  wäldsmas  Q!wälane- 
negäxs  lae  sElt!eda. 
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3      And  before  long,  in  the  night,  Qlwälanene^a  was  heard  |  singing 
her  sacred  song  back  of  Tegüxste*.     Now,  she  had  really  disap- 
5  peared;  ||  and  she  never  went  to  the  house  of  those  who  had  disap- 
peared,  |  (the  house)  behind  the  mountain  back  of  T^üxste*.  | 

Then  Q!äde  was  troubled  about  bis  sister,  for  nobody  |  knew 
where  Q  Iwälanenega  had  disappeared  to ;  |  and  they  never  heard  her 

10  sacred  song.  ||  Sixteen  days  after  she  had  left  the  dance-house,  her 
sacred  song  was  heard  |  back  in  the  woods  behind  Tegüxste*,  and  for 
a  little  while  she  came  towards  the  beach.  |  Then  she  really  came 
near  the  rear  of  the  houses,  |  and  she  went  far  away  again,  singing  her 
sacred  song.    Then  |  Q!äde  became  glad,   for  he   knew   that  his 

15  sister  was  still  aUve.  ||  Then  Qläde  wished  that  they  should  capture 
qnickly  |  three  of  those  who  stayed  in  the  woods,  and  also  Q  !wäla- 
nene^a.  |  In  the  moming,  as  soon  as  daylight  came,  the  men  and 
women  of  the  Näk!wax'da*x"  |  went  to  catch  the  three  who  were  in 
thp  woods.    And  when  |  those  came  back  who  had  gone  to  capture. 

20  those  who  stayed  in  the  woods,  and  when  they  went  into  the  ||  dance- 
house,  they  sang  the  songs  of  the  war-dancer,  the  tamer-dancer,  | 
and  the  fire-dancer;  and  when  the  three  dances  were  over,  |  they 
went  into  their  sacred  room.  Now,  the  Näk!wax'da*x"  thought 
that  I  Qlwälanenega  woidd  be  a  great  shaman.     As  soon  as  night 

25  came,  |  the  Näklwax*da*x"  were  called  to  come  into  the  ||  dance- 


3      Wä,  laEm'läwise  gäla  nEg'lküxs  laaEl  wüLEle  Qlwälanenegäxs  lae 
yälaq  !wäla  läx  äL !äs  Tegüxsta^ye.    Wä,  la*me  älak*  !äla  xis*eda.    Wä, 
5  la'mö  hewäxaEm  la  ^äbala  laxes  xlsalote  laxes  g'ig'öklwale  läx 
äLaapla'yasa  nEg'ä  läx  äLläs  Tegüxsta^ye. 

Wä,  la*me  et!ed  la  q!eq!aek'Ele  Q!äde  qaes  wüqlwäxs  laek'Ieäs 
qlälasa  *nä?wa  bebEgwänEmx  lax  xiyats  Qlwälanene^a.  Wä, 
he^misexs  hewäxae  wüleI  yälaq  !wäla.     Wä,  he*lat!a  lä  qlELlExsa- 

10  g'lyowe  'näläs  la  b&sa  löbEkwaxs  lae  wüLaxa%El  yälaqüla  läxa 
äLala  läx  äLläs  Tegüxsta*ye.  Wä,  la^me  gäx  yäwas^Id  Lläsölsla. 
Wä,  k'les'latia  älaEm  gäx  *nE:^wabäla  laxa  äLan&'yasa  g'ököläxs 
lae  ywelaqa  qwesaxsda'nakülaxs  yälaq  Iwälae.  Wä,  la^me  ex'*ide 
n&qa'yas  Q!äde  qaxs  lE*mae  q  läl^aLElaqexs    q!üla*maes   wüqlwa. 

15  Wä,  laEm'lae  *nek*e  Q!äde  qa's  hali*lälalag*i  k1m*yaxa  g'ig'iya- 
k'Ela  yüduk"  ögü'la  läx  Q!wälanenega.  Wä,  g!l*mese  'näx'ldxa 
gaäläxs  lae  *wi*la*ma  bebfigwänEme  LE^wa  tsledaqasa  Näklwax'da- 
«xwe  la  kim^yaxa  yüdukwe  g'igiyak'Ela.  Wä,  g'll*mese  g'äx 
a^daaqaxa  kim'yaxa  gigiyakila.     Wä,  gll'mese  *wFla  hö^wiL  läxa 

20  löbEkwaxs  lae  qlEmtlets  q  lEmq  lEmdEmasa  ölala  LE*wa  hayalikilale 
LE'wa  nönltse*stälale.  Wä,  g'tl^Em^läwise  ^äla  yödukwe  ylxwa 
laaEl  latslälil  läxa  lE*melats!e.  Wä,  laEm'lae  nEgeqäla*me  Näklwax*- 
da'xwaq  ^wälasL  päxäle  Qlwälanenega.  Wä,  gil^Em'läwise  gänuH- 
dEXS  lae   qäsasE'weda  Näk!wax*da^xwe  qa*s  gäxe  ^wi^laeLEla  läxa 
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house  to  sing  for  the  three  who  had  stayed  in  the  woods.  |  As  soon  as  26 
they  were  all  in,  the  great  shaman,  |  Fool,  arose  and  spoke,  and  said, 
"  O  friends !  )  take  your  batons  and  beat  quick  time  on  your  boards 
for  a  long  time.  |  And  as  soon  as  you  stop  beating,  then  make  no 
soiind  for  a  long  time.  ||  Then  you  will  again  beat  fast  time  on  your  30 
boards.     You  will  do  so  |  four  times,  for  I  am  thinking  of  our  great 
friend  |  Q  Iwälanene^a.     Therefore  I  wish  that  you  should  beat  four 
times  on  your  |  boards,  for  we  shall  try  to  be  successful,  for  slie  may 
come  into  this  |  winter  dance-house  this  night;  and  also  these  shall 
hear  her  sing  her  sacred   song.''  ||  Thus  said  Fool.     They   never  36 
heard  )  her  singing  her  sacred  song,  and  they  only  sang  the  songs  of 
the  I  three — the  war-dancer,  the  tamer-dancer,  and  the  fire-dancer.  | 
And  after  they  had  finished,  they  went  out.     For  two  |  nights  they 
went  in  vain  to  the  dance-house,  and  ||  four  times  they  beat  the  40 
boards  in  vain.    Then  the  Näk!wax*da*x"  went  out  |  to  sleep.    And 
they  had  not  been  asleep  long,  when  the  sound  of  the  |  sacred  song 
came  from  the  rear  of  the  dance-house;  and  as  soon  as  the  sacred 
song  was  ended,  |  they  heard  the  cannibal  cry.     There  were  no 
whistles.  I  This  is  what  the  Näk!waxda*x"  call  hämdzEdzEwe*,  ||  and  45 
it  is  called  by  the  Kwakiutl  oneqwa.  |  It  is  partly  a  great  shaman, 

löbEkwe  qa^s  g'äxe  qlEmt'a  qa  yfxwesa  yüdukwe  g'igiyak'Elax'de.  25 
Wä,  g'Ü'Em^läwise  g*äx  ^wi^laeLa  laa*las  Läx'ülfleda  *wälase  p&xäla 
NEnölowe  qa^s  yäqlEg'a^le.  Wä,  lä^lae  *nek'a:  ***ya,  ^ne*nEmökwai'. 
Wäg'a  däxLEndExs  tlEmyayäqös  qa*s  *wi*laös  giides  LeXEdzödEXs 
tiEmedzäqös.  Wä,  gii^Emiwits  q!wel*idEl  läLEs  ga^lal  tsEmötala- 
LöL.  Wä,  läLEs  etledEl  LexEdzödExs  tlEmedzäqös.  Wä,  möplE-  30 
naLEs  hei  gwex'^dELe  qaxg'ln  g'ig'aeqEle  g'äxEns  *nEmöx"dzae 
Qlwälanenega.  HedEn  läg*ila  *nex'  qa*s  möplEnaös  LexEdzödExs 
tiEmedzäqös  qaEns  wäwüldzEwaena^ye  qa  g'äxese  gäxeL  läxa 
löbEkwaxwa  gänoLex.  Wä,  he^mis  qEns  wöLäx^aLEleqe  yälaqlwä- 
lases  yälaqülayä,*'  ^nex**lae  NEnölowe.  Wä,  la'me  hewäxa  wüLä-  35 
x'aLElaqe  yälaqüla.  Wä,  äEm*läwise  dEnx'its  q  lEmq  lEmdEmasa 
yödukwexa  ölala  LE*wa  hayalikilale  LE*wa  nönltse*stälale.  Wä, 
g'tl'Em^läwise  ^älExs  lae  höqüwelsa.  Wä,  ma*lp  lEni^iwa's  lae 
gänoLas  wül*Em  läna:5cwa  *wFlaeLEla  läxa  löbEkwe"  qa*s  wül'me 
möplEna  LexLexa.  Wä,  läEm^läwise  ^wi*la  höqüwElseda  Näklwax'da-  40 
^xwe  qa*s  lä  mex'eda.  Wä,  k*  !es*Em^läwise  gäla  mexax  g^äxaasa 
yälaqlwäla  läxa  äLanä'yasa  löbEkwe.  Wä,  gil'Emläwise  qlülbö 
yälaqülaena^yasexs  lae  h&mts  !Eg*a*la.  Wä,  laEm  k*!efts  mEdzesEs 
^ex'sdEmas.  Hesm  g\vE*yösa  Näklwax'da'xwe  h&mdzEdzEwe- 
sE'we   ^ex'sdEmas.      Wä,  he*mis  ^E*yösa  Kwäg'ule   oneqwaxa  46 
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partly  hämsh&mts  !es.  That  is  what  |  Q  Iwälanenega,  who  had 
become  a  shaman,  was,  when  she  disappeared.  And  it  was  Hetemit's  | 
wish  who  made  her  hämdzEdzEwg*,  although  |  Q!äde  did  not  own 
the  hämdzEdzEwe*.  II 

50  (They  talk  much  about  what  is  done  by  those  who  disappear  to 
become  shamans;  |  for  they  use  different  dances  when  they  show 
themselves,  although  |  none  belong  to  their  ancestors,  for  they  are 
according  to  the  order  of  spirits.)  | 

As  soon  as  Qlwälanenega  had  uttered  the  cannibal-cry  she  sang 
her  sacred  song,  |  and  immediately  the  great  shaman,  Fool,  awak- 

55  ened  ||  all  the  men  and  asked  them  to  go  into  the  dance-house;  | 
and  when  they  were  all  inside  they  took  their  |  batons,  and  also  the 
women,  and  the  strong  children,  and  |  they  all  together  beat  fast 
time  on  the  boards.  They  had  not  been  |  beating  time  long,  when 
Qfwälanenega  uttered  the  cannibal-cry  at  the  door  of  the  dance- 

60  house.  II  And  as  soon  as  she  came  into  the  house,  she  tumed  into  a 
shaman.  |  Now,  the  song  leaders  of  the  Näk!wax'da*x"  did  not  sing, 
for  I  none  knew  that  Qlwälanenega  was  a  h&mdzEdzEwe*.  She  I 
just  sang  her  sacred  song;  and  as  soon  as  she  had  finished  singing  her 
sacred  song,  she  |  uttered  the  cannibal-cry.     Then  she  bit  four  men.  || 

65  Then  the  song-leaders  of  the  Näk!wax*da*x"  said  that  they  would 
sing  a  new  |  song  for  her,  and  this  is  her  song:  | 

46  naxsaaple  lö*  ^wälas  päxftla  LE^wa  hämshämtslEse  lax  gwex'sdaasas 
Qlwälanenegäxs  päxälax**Idaaxs  xisälae.  Wä,  la  häsEx  Helemile 
nftqa'ye  laena'yas  hämdzEdzEwesE^wa,  wäx**mae  k!es  Äxnögwade 
Qiädäsa  hämdzEdzEwe. 

50  (Wä,  lä  qleuEma  q  layöle  he  ^ex**idäsa  x'ix'Esäla  lae  päxälax'^ida 
ylxs  xisälae.  Wä,  lä  ögü^laEm  las  ledäxs  g'äxae  nel^edaxa  wäx'*me 
k'  leäs  lax  g'alEmg'alisas  yixs  qEsaax  wäldEma  Ha&yalilagase.) 

Wä,  g'll^mese  gwäl  hämtslälaxs  lae  Qlwälanenega  et!ed  yälaqwa. 
Wä,  hex**idaEm*läwisa  *wälase  p&xäla,  ylx  NEnölowe  la  gwetslaxsta- 

55  laxa  *näxwa  bebEgwänEm  qa  g'äxes  *wi*la  högwiL  läxa  löbEkwe. 
Wä,  g'!l*Em*läwise  g'äx  *wi*laeLEX8  lae  hex'^idaEm  *wi*la  äx^edxa 
tiEmyayowe  LE^wa  tslEdäqe  Lo^ma  hel^ak*  läläsa  g'inginänEme  qa's 
*nEmäx'*ide  tÜEmedzodxa  tiEmedzö.  Wä,  k*  !es*Em*läwise  gegilil 
tiEmsaxs  g'äxae  hämdzElaqwe  Qlwälanene^a  läx  tiEX'tläsa  löbEkwe. 

60  Wä,  g'ipEm'läwise  gäxcL  läxa  g'ökwaxs  lae  gwä^sta  laxes  pExena'ye. 
Wä,  laEm  k'Ieäs  qlEmteles  nenägadäsa  Näk!wax*da*xwe  qaexs 
k'Iesae  qläLElaqexs  hämdzEdzEwesEwae  Qlwälanene^a.  Wä,  la^me 
ÄEm  yälaqülases  yälax"LEne.  Wä,  gil'mese  ^äl  yälaqülaxs  lae 
hämadzElaqwa.     Wä,  la^me  q  !Ex**idxa  mökwe  bebEgwänEma.     Wä, 

05  la*me  *nek*e  nenägadäsa  Näk!wax*da*xwe  qa's  dEnx*ides  altsEma 
qlEmdEm  qae.     Wä,  g'a^mes  qlEmdEmseg'a: 
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1.  "Who  is  getting  food  for  you,  Giver-of-Supematural-Power,  67 
hamae  hamae  hama !  |  I  went  to  get  food  for  you,  Helemil  of  Can- 
nibal-at-North-End-of-World.  || 

2.  "I  nearly  perished   there,  Cannibal-at-North-End-of- World,  |  70 
hamae  hamae  hama!    Then  I  was  taken  into  the  |  sacred  room  oJF 
Helemil  of  Camubal-at-North-End-of-World.  | 

3.  "I    was    nearly    kept   by   Cannibal-at-North-End-of -World,  | 
hamae  hamae  hama !    Then  my  stomach  was  opened,  ||  and   the  75 
supematnral  power  was  put  into  me  by  Helemil  of  Cannibal-at- 
North-End-of-World.  | 

4.  ''Who  is  going  to  get  corpses  for  you?  Giver-of-Supematural- 
Power,  hamae  hamae  hama !  |  I  went  to  get  corpses  for  Helemil 
of  Cannibal-at-North-End-of-World."  | 

As  soon  as  she  had  stopped  dancing,  Q  Iwälanene^a  spoke,  ||  and  80 
Said,  "  Thank  you,  friends !  I  have  been  brought  back  to  life  |  by  our 
friend  Helemil,  and  he  said  my  name  shaU  be  Q  ItÜEnts  lesEtiia^a.  | 
And  now  you  shall  call  me  thus,  and  |  none  of  you  shall  dare  to  make 
love  to  me  for  ten  years;  |  and  Helemil  said  to  me  that  if  any  one 
should  make  love  to  me  ||  inside  of  ten  years,  he  woidd  immediately  85 
kUl  him.  Thus  said  our  |  great  friend  to  me.  And  for  ten  years  I 
shall  eure  |  the  sick  ones  among  you.     And  you  shall  not  pay  me 


1.  Wihes  qa  hamasa'yälagilaös  Lögwalag'ila  hamae  hamae  hama  67 
hex'dös   lanögwa    hamasa*yälag*ilts    Helemilas    Ba?"bakwälanu:?:"- 
siwak'asdea. 

2.  Elahax'k'asdEwesEn    äyämelä'matsös     Bax"bakwälanu:8:"slwa-  70 
k'asdea  hamae  hamae  hama,  heheh§xdös  lanögwa   laeLEmae  lax 
lEmxiaelasdes  Helemilas  Ba?"bakwälanu?"8iwak'asdea. 

3.  Elahax'k'asdEwesEn  haklwaänsmx'des  Bax"bakwälanu?"slwa- 
k'asdea  hamae  hamae  hama  hehehex'dös  lanögwa  mEgesa*yasös 
'nEnwalak!wena*yexdes  Helemilas  Ba:?^"bakwälanux"siwak*asdea.      75 

4.  Wihes  qae  lälöla*yälag'ilaös  Lögwalag'ila  hamae  hamae  hama; 
hex'dös  lanögwa  lalöla*yälag'ilts  Helemilas  Bax"bakwälanu^"8i- 
wak'asdea. 

Wä,  g!l*mese  gwäl  yl?^waxs  lae  yäqlEg'a'le  Qlwälanene^.  Wä, 
lä*lae  *neka:  ''Qelak-as*la  *ne*nEmök".  La*mEn  q !üläx**idämatsö-  80 
sEns  *nEmökwae  Helemila.  Wä,  heEm*läwisEn  Le^EmLe  Q!älEnts!e- 
sEmaga.  Wä,  laEms  *nä?wal  LeqElaLEs  g'äxEn.  Wä,  he'misa 
laEms  k*  !eäsL  lal  nälal  ga^ak'Eyalal  g'äxEn  läg'aal  läxa  uEqaxsn- 
xela.  Wä,  he*maa  wäldEms  Helemile  gäxEn  qasö  gagak'Eyalasö- 
Löx  ^äsa*yasa  nEqaxEnxe  läLEn  hex'*idaEl  Is'lämasLEqe,  *neklns  85 
*nEmöx"dzä  g'äxEn.      Wä,    he'mösa  uEqaxEnxelai.En    helikaLBxs 
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88  for  it.  He  said  if  I  shoxild  ask  you  for  pay,  |  that  then  HelemJl 
would  kill  me."  Thus  said  Q  lülEnts  lesEmaga  |  to  her  tribe,  and 
after  that  she  was  a  great  shaman.  || 

The  Initiation  op  One  op  the  Ts!öts!ena  of  the  Awa^ilela 

The  ancestors  of  the  numaym  Ts  !öts  !Ena  lived  on  the  upper  part  | 
1  of  the  river  of  Hänwad,  and  their  village  site  has  the  name  TseIc- 
xwas.  I  Qleged  was  a  grizzly-bear  bunter.  He  was  not  a  chief,  but 
a  1  common  man,  for  this  is  not  a  myth.  It  is  a  tale  belonging  to  the 
time  II  when  the  white  men  came  and  built  a  house  at  Fort  Rupert. 
5  Therefore  |  Qleged  hunted  with  a  gun.  Qle^ed's  wife  was  a  |  proud 
woman.  Her  name  was  Tsletwael.  Therefore  her  name  was 
TsIeJwael,  |  hecause  she  always  talked  proudly,  and  scolded  |  her 
husband,  Qleged,  as  is  the  way  of  common  women,  because  ||  nothing 

10  is  good  for  them  except  their  pride.  Now  Qleged  |  paid  no  atten- 
tion to  bis  wife  when  she  was  angry  with  bim.  One  |  day  Ts  ielwaet 
used  really  bad  words  against  her  husband,  |  and  therefore  Qle^ed 
Struck  bis  wife;  and  |  after  he  bad  Struck  her,  he  took  bis  gim  and  || 

15  went  out  of  the  house  to  walk  by  the  river  of  Hänwad.  |  Then  Q  !e^ed 
evidently  saw  a  grizzly  bear,  for  |  this  is  only  guessed  by  the  tribe 


87  ts!ets!Exq!äq!ös,  wä,  läLEs  k'Ies  ayäl  g'äxEn,  qa^iaEULo  aa'yälalax 
laEm'läwisEn  nögwal  te^lämatsös  HelemÜa,''  *nex'*lae  Q!ülEnts!6sE- 
ma^xes  g'ökülöte.     Wä,  laEm  ^wälas  päxäla  iaxeq. 

The  Initiation  on  One  of  the  Ts!öts!ena  of  the  Awa'Ilela 

1  G*ökula*lae  g'äläsa  'nE^memotasa  TsIötslEna  lax  *nElk' !ödoy &*- 
yas  was  Hänwadexa  Legadeda  g'öx^dEmsas  TsElexwas.  Wä,  lä- 
*lae  g'äg'Elaaenoxwe  Qle^edexa  k'Iesö  g'igäma*ya,  ylxs  &*mae  bE- 
gwänEmq!ala*ma,  ylxs  k'Iesaex  nö^yEma,  yixs  qlayölaex  g'äg'tLEla 
5  laqexs  g'alaöl  g'äx  g'öx'walisa  mamal^a  läx  Tsäxis,  ylx  läg*ilas 
laEm  häuLEme  hänaLEläs  Qlegede.  Wä,  lä'lae  gEg'ade  Qle^edäsa 
LEmqa  tslEdäqxa  LegadEs  Tslelwael,  ylx  läg-ilas  LegadEs  Ts!el- 
wael  qaxs  bemEnala'mae  LEinlEmqläla  löxs  hemEnala'mae  ae'no- 
t laxes   lä^wünEme   Qlegede   läx   gwegilasasa  tsIädagEX'sala,  ylxs 

10  k'!eftsae  egasa  ögü^la  laxes  LEmqaena^ye.  Wä,  laEm'läwise  Q!e- 
gede  k!es*El  qläsElaxes  ^uEmaxs  läwisaaq.  Wä,  lä'lae  *nEmxsa 
*nälaxs  lae  äla  ^yäx'sEme  wäldEmas  Tslelwaelaxes  lä'wünEme.  Wä, 
heEm*läwis  lägilas  Qlegede  k* !elax'*idxes  gEnEme.  Wä,  g'll'Em- 
^läwiso   ^äl  k* !elak*aqexs  lae  däx*ide  Qle^däxes   hänLEme   qa*s 

15  lä  läwEls  laxes  g'ökwe  qa*s  läEl  qas^d  ^nä'nalaaqa  lax  was  Hän- 
wade.  Wä,  laEm^läwise  Qlegede  döx^waLElanaxa  g'lla  qaxs 
ä'mae  ködsltses  g'ökülote  qaxs  wüLEl*maaxs   malplEnae   h&nLiE- 
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because  they  heard  two  shots.  j  It  was  late  in  the  evening  when  the 
shots  sounded.  |  Tt  was  dark,  but  Qleged  did  not  come  back.  ||  Then  20 
bis  tribe  thought  that  he  had  been  hurt.     In  the  |  moming  when  day 
came,  he  was  expected  in  vain  to  come  back,  |  and  later  in  the  day 
Q  !ßged  was  given  up.  |  Then  the  young  men  of  the  numaym  Ts  löts  !e- 
na  made  themselves  ready  |   to  go  and  look  for  Q!eg6d,  who  had 
been  expected  (to  retum).     They  started  II  and  they  had  not  gone  25 
far  when  they  saw  bis  tracks.  |  They  followed  them,  and  after  going 
a  long  way,  they  found  the  stock  of  bis  gun.  |  They  searched,  and 
they  found  one  of  bis  legs.  ]      In  vain  they  kept  on  searching  for 
other  parts  |  of  bis  body,  but  they  found  nothing  eise  besides  the 
one  II  leg  and  the  stock  of  the  gun  and  the  barrel.  |  Then  those  who  30 
had  looked  for  Qleged  went  home.     They  |  carried  with  them  the 
one  leg  and  the  part  of  the  gun.  |  When  they  arrived  at  Qlegöd's 
house  and  |  told  bis  wife  the  news,  she  told  them  to  bury  the  ||  one  35 
leg  of  her  husband.     The  reason  why  they  talked  about  Tslelwaet 
was  that  she  |  almost  died  crying  for  her  husband,  |  because  it  was 
ön  account  of  her  that  he  had  gone  out.     Now  |  one  leg  of  her  hus- 
band had  been  buried  in  the  fall  of  the  year.  |  It  was  towards  winter 
when  Q  !eged  had  been  kiUed  ||  by  the  grizzly  bear.     Now  it  was  40 


g*a*la.     Wä,   laEm^lae  kiwägila  dzäqwaxs  lae  häuLläla.      Wä,  lä  18 
*lae    plEdEX'^ida.     Hewäxa^latla    gäx     nä*nakwe    Qlegede.     Wä, 
g*wälElaEm*läwise    g'ökülötas    kötaq    laEm    yElkwa.     Wä,   lä%e  20 
^näx'^dxa  gaäla  wül*Em^läwise  nak*  !älasE*wa  qa*s  g'äxe  nä'nakwa. 
Wä,  he*lat!a  la  gäla  ^nälaxs  lae   nänox"q!alayEwe  Qlegede.      Wä, 
laEm^läwise     xwänaWdeda     hä*yäl*äsa    *nE^memotasa   TslötslEna 
qa*s  lälage  uEnänuxülax  Qlegede.    Wä,  läxda*x"lae  qäs*ida.     Wä, 
€Wilaxdze*lae  qwesgila  qäsaxs  lae  döx*waLElax  qäqEsmötas.     Wä,  25 
lä*lae  qästödEq.     Wä,  lä*lae  qwesgilaEm  qäsaxs  lae  qläxa  h&nLEmas 
yix   öxLäx'däs.     Wä,  lä*lae    alex'^ida.     Wä,  laEm^lae  qläxa   äpsö- 
tsldza'yas  g'ögöy&s.     Wä,  wäx'*Em*Iäwise  banal  äläx  ögü^lä  g'äyöl 
läx  öklwina^yas,  wä,  lä'lae  k'Iefts  ögü*la  qlasös  laxa  äpsötsidza^ye 
gögüyö    LE^wa    öxLa^yasa    bäuLEm,   wä,"  he^mesa    dzEX's^anälas.  30 
Wä,  gäx*lae  nä^nakwa  nEnänuxüläx  QlegedEX'de.     Wä,  g*äx*Em- 
*lae   dägilqälaxa  äpsötsidza'ye    g'ögüyö  LE^wa   g'äyole  läxa   hän- 
LEme.     Wä,  g'ipEm^läwise  läg'aa  läxa  göx"däs  Qlegede   lae    tslE- 
k' läHdEx  gEUEmxdäs.     Wä, laEm^läwise  *nek*  qa  wünEmtasE^wesa 
äpsötsldza*ye  gögüyöses  lä^wünEmx'de,  ytx  läg'ilas  gwägwex's'a-  35 
lasa  yixs  hälsEla*mae  k*!es  q!wayälisEme    Tslelwaele  qaes   lä*wü- 
uEmx'de,  ylxs  h&s^maaq   näqa^ye    laena^yas   qäs^ida.      Wä,  laEm- 
*lae  gwäla  wünEmtäxa  «nEme   gögüyös  lä*wünEmx*dexa  läyEnxe. 
Wä,   laEm^lae    gwebe    läxa    tsläwünxe,    ytx    läx'dEmas   k'Ielax*- 
«itsE^we  QlegedEX'däsa  gUa.     Wä,  laEm^läwise    etied   läyEnxa  la  40 
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41  autumn  again  of  the  |  foUowing  year  when  the  two  ends  of  the  year 
meet.  Then  Qleged  had  been  forgotten  |  by  his  tribe.  All  the  | 
men  and  the  women  went  out  of  -their  houses,  and  were  sitting  on 
their  |  summer  seats  in  front  of  their  houses,  for  it  was  a  fine  day. 

45  They  had  not  ||  been  sitting  in  their  summer  seats  a  long  time  when 

wolves  began  to  howl  |  at  the  upper  end  of  the  viUage.    Then  the 

•  wolves  howled  again  |  behind  the  viUage,  and  then  wolves  howled 

again  1  on  the  other  side  right  opposite  the  village,  |  and  then  the 

50  wolves  howled  again  where  they  had  first  ||  howled.  Many  wolves 
howled  together.  |  The  howling  of  many  wolves  kept  up  for  a  whole 
day  and  |  night.  The  men  were  curious  |  why  they  made  this  noise, 
for  it  seemed  that  the  |  wolves  wanted  something  from  the  village 

55  that  night.  Then  ||  the  ancestors  of  the  TslötslEna  were  afraid, 
beeause  the  howling  of  the  many  |  wolves  was  coming  near  behind 
the  village  that  night.  |  In  the  moming  when  day  came  one  of  the 
men  went  out  of  the  |  house,  and  he  saw  many  wolves  on  the  bank 

60  at  the  |  upper  end  of  .the  village  Walking  along  the  bank,  and  ||  a 
great  wolf  walked  out  of  the  woods,  and  back  of  his  head  a  man  was 
sitting.  Atonce  |  the  man  called  his  tribe  to  look  at  him.  |  And  when 
the  men  and  women  came  out,  |  they  saw  a  great  wolf  and  the  man 


41  äpsEyEnx,  laEm  dzedzakowa  ^uEmxEnxe.  Wä,  laEm^lae  lEne^sta- 
sE^we  QlegedExdäses  g  ökülöte.  Wä,  laEm^lawisa  ^näxwa  bebE- 
gwäuEm  LE^wis  tsledaqe  höqüwEls  laxes  gigökwe  qa*s  lä  a'wax*- 
ülsa  lax  LläLläsanä^yases  g'igökwe  qaxs  ekaeda  *näla.     Wä,  k'Ies- 

45  *Em*lawise  ftlaEm  gexgas  a^wäqwalas  laasa  gEmöt!Eg*a*leda äLauEm 
lax  'nalenagwisasa  göküla.  Wä,  lä^lae  edzaqwa  gEmöt!Ega*leda 
gäLanEme  läxa  äLanä^yasa  g'öküla.  Wä,  la«lae  edzaqwa  EmötlE- 
ga^leda  äLansm  laxa  äpsötasa  ^wa  lax  nExklötasa  g'öküla. 
Wä,    lä*lae    edzaqwa   gEmötlEga^leda   äLanEm    lax    g'lldza^as- 

50  däsa  g'äle  gEmöt!äla.  Wä,  lä^lae  qlenEma  la  *nEmädzaqwa  gEmö- 
tlaleda  aLanEma.  Wä,  laEm^lae  sEnbEndxa  *näla  LE*wa  gänoLe 
gEmöteda  qleuEme  eaLauEma.  Wä,  laEm'lae  qlayaxeda  bebE- 
gwanEmas  hegilas  ^ekläle  qaxs  häe  ^ex*s  dädagiltsleda  eaLa- 
nEmaxa g'öküläxa gänoLo.     Wä, lasm^lae  *näx*wa ts lEndEkeda g'älä 

55  *nE*memotsa  TsIötslEnäsa  g'äxe  xEULEla  ^nExwäbaleda  qlenEme 
gEmötläla  eaLanEm  lax  äLan&^yasa  göküläxa  gänoLe.  Wä,  lä^lae 
^näx^idxa  gaäla,  läa^lase  läwElseda  ^nEmökwe  bEgwäuEm  laxes 
g'ökwe.  Wä,  lä*lae  döx^waLElaxa  qlensm  eaLanEm  lax  *nälena- 
gwesasa  g'öküla   g'ÜEmgilisEla  läq.      Wä,    gäx*lae    g'ilöltläliseda 

60  *wälase  äLanEm  klwaxLaatälaxa  bEgwänEme.  Wä,  hex^idaEm- 
läwisa  bEgwänEme  la  gwaye^LJEsxes  g* ökülöte  qä  döx^wideseq. 
Wä,  gll*Em*läwise  g'äx  ^wFla  höqüwElseda  bebEgwänEme  LE^wis 
tsledaqe,  wä,  laEm^lae    döx^waLElaxa  ^wälase   äLauEmaxs  klwax- 
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sitting  I  behind  bis  head,  and  many  wolves  Walking  around  him.  || 
G'ilälalit  was  the  name  of  the  great  wolf  |  behind  whose  head  tho  65 
man  was  sitting.     Then  tbey  recognized  |  that  the  man  was  Qlgged, 
who  was  singing  a  sacred  song.    Then  the  old  people  |  told  all  the 
men  and  women  to  purify  themselves  at  once.  |  Then  all  the  men 
and  II  women  broke  off  hemlock  branches  back  of  the  |  houses,  and  70 
went  into  the  water  in  front  of  the  houses,  and  |  all  washed  them- 
selves with  hemlock  branches.    The  great  wolf  |  G'tlälaht  was  Stand- 
ing still  as  though  he  was  watching  the  |  many  wolves,  what  they 
were  doing.    After  the  people  had  finished  purifing  themselves  || 
and  had  gone  out  of  the  river,  they  sat  down  in  front  of  |  the  house  75 
of  Qleged.    They  were  watching  what  was  going  to  happen.  |  They 
cleared  the  house  of  Qleged.  |  When  Qleged  saw  the  men  sitting  on 
the  groimd,  he  got  off  from  the  neck  |  of  G'tlälaht,  and  stood  on  the 
beach.     Then  ||  G'ilälatit  and  the  many  wolves  went  back  into  the  80 
woods.     Q  !e^ed  stood  on  the  beach  |  singing  his  sacred  song,  and  all 
the  men  made  ready  |  to  catch  him.     When  the  men  |  went  towards 
Q  !e^ed,  who  was  standing  on  the  beach,  he  pointed  with  the  |  thing 
that  he  held,  which  was  üke  a  baton,  towards  the  moimtain  on  the 
other  side  of  the  river.  ||  And  inmiediately  the  mountain  caught  fire.  85 


Laat&laxa  bEgwänEme.  We,  heEm'läwisa  q!en£me  eaLauEm  g't- 
le'stälaq.  Wä,  heEm  LegadEs  G'ilälalitexa  *wälase  äLanEmxakIwax-  65 
Laat&läxa  bEgwänEme.  Wä,  laEm*lae  'mältleg'aaLEleda  bE- 
gwänEme, he*me  Qlegededa  yäiaqüla.  Wä,  laEm'laeda  q!ülsq!ül- 
yakwe  *nex'  qa  &*mes  hex*'idaEm  'wMa  q  leqElax^ideda  *nä?wa  be- 
bEgwänEm  LE*wis  tsledaqe.  Wä,  hex**idaEm«lawisa  *näxwa  bebE- 
gwäuEm  LE^wis  tsledaqe  la  LiEx'wid  läxa  qlwäxe  lax  äLan&'yases  70 
gig'ökwe,  qa*s  lä  höxsta  läxa  *wä  nEqEmalisases  g'ig'ökwe.  Wä, 
laEm'lae  *nä?wa  qlwax'eta.  Wä,  äEm*läwisa  *wälase  äLanEmxa 
G'llälalite  g'lles  he  ^ex*s  x*its!ax*llax  ^e^älagilidzasas  LE'wa 
qlenEme  eaLanEma.  Wä,  g'lI«Em*läwise  ^äla  q!eqElax*'ide  läa'lase 
höx'wüsta  läxa  *wä.  Wä,  Iäxda*x"'lae  k!üs*Elsa  lax  Lläsan&'yas  75 
g'ökwas  Qlegede.  Wä,  laEm'lae  doqwalaxes  ^a'yi'lälasLa.  Wä, 
hex*'idaEmLa  e?:*wetsE*we  g'ökwas  Qlegede,  wä,  laEm'lae  döqü- 
la'ma  klütslEse  bebEgwänEm  läx  Qle^edäxs  lae  läxa  läx  öxLaatä- 
«yasa  G'llälahte.  Wä,  äEm'läwise  la  La^wes  läälaLase  g*tl*yag'ida 
Gllälatite  LE*wa  qlenEme  eaLanEma.  Wä, IaEm*laeQ!egedö  vä'wis  80 
yäiaqüla.  Wä,  laEm'Iaeda  *näxwa  bebEgwänEm  xwänalsla  qa*s  lä- 
lag'e  däq.  Wä,  g*ll*Em*läwise  *wFla  qäs'ideda  bebEgwänEm  gwE- 
'yölEla  läx  La*widzasas  Qlegede  laa'lase  Qlegede  nöx*witses  daa- 
kwe  he  ^ex's  tiEmyayö  läxa  uEg'ä  läx  äpsötasa  *wa.  Wä,  h§- 
x*'idaEm*Iäwise    *näxwa    x'ix'ede   ögüma^yasa   nEg'ä.     Wä,    lä*lae  85 
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86  Then  |  he  pointed  his  fire-bringer  to  the  mountain  up  the  river,  | 
while  he  was  standing  on  the  beach,  and  continued  singing  his 
sacred  song.  Then  |  the  mountain  caught  fire.  Then  |  the  ances- 
tors  of  the  numaym  Ts  !öts  lEna  were  afraid  on  account  of  what  was 

90  done  by  Qleged.  ||  The  old  men  encouraged  all  |  the  men,  and  told 
them  not  to  be  afraid.    Then  all  |  the  men  stood  in  a  row,  and  walked 
together.  | 
When  they  came  near  him,  the  |  Une  of  men  bent  around  Q  !eg§d ; 

95  and  as  soon  as  the  ||  ends  of  the  Une  of  men  passed  Q  !eged,  who  was 
standing  on  the  beach,  |  they  encircied  him.  Then  Q  !eged  was  in  the 
middle  of  the  circle.  When  |  the  ring  of  men  was  getting  small 
Qleged  disappeared  and  |  stood  on  the  beach  farther  up  the  river 
from  those  who  tried  to  catch  him.  In  vain  |  the  men  surroimded 
100  him  again.  He  did  the  same  ||  as  he  had  done  before.  Then  an  old 
man  spoke,  |  and  said,  "O  Tribe!  let  us  go  home  for  a  while."  | 
Then  all  the  men  agreed  |  to  what  he  said,  and  they  all  started  and  | 
5  went  into  the  house  of  Q  !eged.  As  soon  as  they  were  all  in  ||  the  old 
man  spoke,  and  said,  |  "Let  them  call  the  women  to  come  quickly, 
and  the  virgins."  |  At  once  four  young  men  |  went  out  of  the  house 

86  et!ed  nöx'witses  xümtxümtagila  läxa  nEg  ä,  lax  ^näla^yas  Läwi- 
dzasas  laxes  hemEndzaqülaene'me  yälaqüla.  Wä,  laEmxae  x*ix- 
*ede  ö^ma'yasa  nEg  ä.  Wä,  laEm^lae  kek"älex'*ideda  g'alä  *nE- 
^meniotasa    TslötslEnäs   ^älagtlidzasas   Qlegede.      Wä,   lä*laeda 

90  q!ülsq!ülyakwe  aEm  Ifiläklülax  nenftqa'yasa  *nä3^wa  bebEgwänEm 
qa  k'leses  kilEla.  Wä,  laEm^läwise  ylpEmg'aliseda  *nä^wa  bebE- 
gwäuEma.     Wä,  lä^lae  'UEmäx'ld  qäs*ida. 

Wä,  gil*Em«läwise  ex*ä*naküla  läqexs  lae  wäg*E*naküleda  *wäfi- 
gEmg'itElasasa     bebEgwänEmex     Qlegede.      Wä,     g'll'Em'läwise 

95  h&*yäqe  *wäxsba*yasa  bebEgwäuEmax  Lä'widzasas  Qle^edäxs  lae 
k'EmesgEmlisaq.  Wä,  laEm^lae  nExtsl&lise  Qlegede.  Wä,  gll- 
^Em^läwise  t!öxts*!&*naküleda  bebEgwänEm,  lae  x*l8*ede  Qlegede 
qa's  lä  Läx'walis  läx  ^nälalisasa  kEm*yäq;  wä,  lae  wäx*  etlededa 
bebEgwänEme  k'Emes^Emlisaq.  Wä,  äEmMaxaäwise  he  ^öx**ides 
100  g'llx'de  gwex'^idaasa.  Wä,  lä^lae  yäq!Ega*leda  qlülyakwe  bEgwä- 
uEma.  Wä,  lä*Iae  ^nek'a:  '**ya,  gökülöt,  lälag'aEmasLEns  nä*na- 
kwa,"  ^nex'Iae.  Wä,  lä*lae  hex*iMa*ma  *näxwa  bebEgwänEm  ex'a- 
k'Ex  wäldEmas.  Wä,  läx*da*x"*lae  *wi*la  qäs^ida  qa*s  lä  *wi*la 
hö^eL  läx  g'ökwas  Qlegede.  Wä,  gil'Em'läwise  *wi*laeLExs  lae 
5  yäqlEg'a^leda  qlülyakwe  bEgwänEma.  Wä,  lä%e  *nek'a:  "Hä- 
g'axi  Le*lälasE*wa  tslEdäqax  qa  g'äxesö  *wi*la  LE*wa  k* !ek* !E*yäläx 
hä*nak!wäla,"  la  *nex"^lae.  Wä,  hex*idaEm*läwisa  mökwe  h&*yäl*a 
la  höqüwEls  läxa  g'ökwe  qa*s  lä  Le^läla  *wl*laxa  tsledaqe  LE*wa  k'Je- 
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and  called  all  the  women  and  the  |  virgins,  and  when  they  had  come,  the  || 
old  man  spoke,  and  said,  *' Listen  why  I  |  call  you,  women.     I  suppose  10 
that  I  you  all  keep  your  napkins.   I  wish  that  you,  who  are  menstruat- 
ing,  I  and  you,  virgins,  burn  your  napkins  |  around  thegreatQIeged, 
who  has  a  supematural  treasure."     Thus  he  said.  ||  And  immediately  15 
the  menstniating women  took off  their  cedar-bark  napkins,  and  |  putit 
down  on  the  floor  of  the  house.   And  others  who  were  not  menstruat- 
ing  went  out  of  the  house  |  to  get  their  napkins  which  they  kept.  | 
When  they  had  brought  all,  the  |  men  and  the  women  and  the  vii^ns 
went  out.  II  They  were  going  to  try  to  catch  Qleged;  and  \  when  20 
they  came  to  the  place  where  he  was  standing  on  the  beach,  they 
surrounded  him.    Then   they  put  fire  |  to  the  cedar-bark  napkins 
of  all  the  women;  and  when  the  fire  began  to  smoke,  |  all  the  men 
and  the  women  sat  down.  |  Then  the  smoke  of  the  fire  went  to- 
wards  Qleged,  and  his  ll  fire-bringer  and  death-bringer  disappeared.  25 
Then  Q!e^ed  spoke,  and  |  said,  ''Arise,  and  let  us  go  home,  for  | 
you   have  made  me  secular.'*     Thus  he  said.    Now,  Qle^ed  had 
been  brought  back  |  by  this.      As  soon  as  he  went  into  his  house, 
he  I  told  them  that  the  wolves  had   gathered  all  the  pieces  of  his 
body,  11  as  they  had   been    thrown    away   by  four   grizzly  bears.  30 

k'!E*yäIa.  Wä,  g*äx*da*x"*lae  *wi*laeLa.  Wä,  lä'lae  yäqlfig'a^leda 
qlülyakwe  bEgwänsma.  Wä,  lä*Iae  *nek*a:  "Wega  höLelaxEn  10 
läg'ila  *nex'  qa^s  laös  Le*lälasE«wa  yüL  ts!edaq  qaxg'ln  k'öta*meg"ln- 
Löi'nä^wa  äxelaxes  eedEmaös.  Wä,  la^mesEn  wälaqelöL  exEnta 
yüL  k*  !ek' lEyal,  ylxg'En  *ne*nak*elEk;  qEns  lälag'i  nE^wexse'stEnts 
eedEmaqös  läxa  'wälase  Lögwale  Qlegede,''  *nex'*lae.  Wä,  hex'i- 
daEm*läwisa  eexEnta  tsledäq  äxälaxes  k'ädzEkwe  e§dEm  qa*s  15 
äxälilEles.  Wä,  lä*laeda  k*!ese  eexEnta  la  höqüwEls  läxa  g'ökwe 
qa's  lä  äx*edxes  eedEmöte  laxes  g'ig'ökwe,  qaxs  eaxela'maaq. 
Wä  g*äxda*x"*Iae  dälaq.  Wä,  g'll*Em*lawise  g'äxExs  laö  'wi'la 
etlede  höqüwElseda  bebEgwänEm  LE^wa  tsledaqe  LE*wa  k*!ek'!E- 
«yala.  Wä,  laEm^lae  «wi'la  läl  k'Em*yaLEx  Qlegede.  Wä,  g-ll*Em*lä-  20 
wise  läg'aa  läx  Lä*widzasas  lae  x'Eme'stEndEq.  Wä,  lä*lae  mEnqa- 
sE'wa  eedEmasa 'näxwa  tsledaqa.  Wä,  gil*Em*läwise  ^'nex'widaxs 
lae  *näxwa  k!üs*äliseda  'näxwa  bebEgwänEm  LE'wa  tsledaqe.  Wä, 
gil«Em*läwise  lägaeda  gü^nequla  läx  Qle^ede,  lae  xlside  däakwas- 
xa  ^ümtxümtagila  häläyä.  Wä,  lä«lae  Qlegede  yäqlEga'la.  Wä,  25 
lä'Iae  *neka:  **Wega  qlwägElis  qEns  lälagi  nä*nakwa  qaxs 
lE'maaqös  bäxus^idamas  gäxEn,^'  *nex**lae.  Wä,  la*me  l&LanEme 
Qlegede  läxeq.  Wä,  g*Ü*Em^läwise  laeL  laxes  g  ökwaxs  lae  ts!E- 
k'  läiElasa  äLauEmaxs  he'mae  la  mämEns^Emax  *näywa  wiwElx'Lä- 
läs,  ylxs  lae  ts!EqEme*stäla*yösa  g'fla  möwa.     Wä,  lä*laeda*  äLa-  30 
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31  The  wolves  |  had  taken  him  into  theii  house,  and  put  together  the 
pieces  of  his  body.  |  Then  four  wolves  had  been  ^ent  to  take  the  one  | 
leg  that  had  been  buried  by  the  tribe;  and  when  |  they  had  come 

35  back  bringing  the  one  leg,  they  stuck  it  on  li  where  it  had  been 
before;  and  after  they  had  done  so,  they  sprinkled  water  of  life  over 
him.  I  Then  Q  !eged  had  come  back  to  life  after  that.  As  soon  as  | 
night  came,  they  had  called  all  kinds  of  animals  |  to  come  and  see 
Nüng'äxtä^ye,    the   «walas^axaak",    that    night.  |  It   was   not   long 

40  before  the  four  men  ||  who  were  wolves  had  come  back.  They  had 
been  |  all  around  the  world,  and  it  was  not  long  before  |  all  kinds  of 
animals  had  come  into  the  large  house.  And  when  |  all  were  in,  the 
song-leaders  had  beaten  time  on  the  |  time-beating  boards.     Then 

45  one  hundered  men  ||  with  wolf-head  fore-head-masks  had  come  out  of 
the  rear  of  the  house.  The  masks  were  made  like  the  heads  of  | 
wolves.  Then  they  had  gone  around  the  fire  in  the  middle  of  the 
house;  and  |  when  all  had  come  out,  the  song-leaders  had  sung 
four  I  songs.  And  after  the  last  |  song  had  been  ended  by  the  song- 
leaders,  they  had  gone  back  into  the  sacred  room  on  which  was 

50  painted  ||  G'ilälalit.  After  they  had  finished,  the  Speaker  of  the 
house  had  spoken,  |  and  said,  "Are  you  watching,  |  friend  Qleged? 

31  nEme  laeLas  laxes  g  ökwe  qa*s  lä  äxödälax  wIwElxLalas.  Wä, 
gäx^lae  *yälagEma  möwe  eäLanEm  qa  gäxes  äx*etsE*wa  äpsötsi- 
dza*ye  gögüyösxa  wünEmtasE^wases  g'ökülöte.  Wä,  g'll*Em*läwise 
la  aedaaqa  däg'ÜqElaxa  äpsötsidza*ye  gögüyös  lae  k!üt!äLElödayo 

35  laxes  äxalaase.  Wä,  g'iPEm^läwise  ^älExs  lae  xös*etsösa  q!üla*sta 
*wäpa.  Wä,  laEm^lae  qlüläx'^ide  Qlegede  läxeq.  Wä,  gll*Em*lä- 
wise  gänoHda  lae  qäsasE'weda  ^näxwa  ögüqlemas  gilgaömas  qa 
g'äxes  x'ltslax'ilax  Nüng*äxtä*ye,  ylxs  ^wälas^axaakweLaxa  ^änoLe. 
Wä,  k'!es*lat!a  gälaxs  gäxae  aedaaqaxa  mökwe    la'na^wa  bebE- 

40  gwänEmxs  äLauEm^maaLal.  Wä,  lasm^lae  ^nek'Exs  la*mex*de 
lä'stälisxEns  ^nälax.  Wä,  k*!es*lat!a  gälaxs  g'äxae  hö^eLEleda 
*näxwa  ögüq  !emas  gilg'aemas,  läxa  *wäläse  gökwa.  Wä,  gil^Em^lä- 
wise  ^wFlaeLa,  wä,  hex'^idaEm^läwise  LEXEdzödeda  ne'n&^adäxes 
LexEdzowe  saökwa.     Wä,  g'äx*lae  höx^wültlallleda  läk'lEnde  bebE- 

45  gwänEm  x  ixesewälaxa  x  isewa^yexa  nänaxtslE^wa^max  x'ömsasa 
äLanEm.  Wä,  laEm^lae  lä^stalitElaxa  läqawalltasa  g'ökwe.  Wä, 
g'il^Em'läwise  *wi*lölt!alija  lae  dEnx^ededa  ne^n&gade.  Wä,  mös- 
gEm^laeda  q  !Emq  lEmdEmas.  Wä,  k*  !es*Em^läwise  q  lülbeda  jßlxLa'ye 
dEnx^edayäsa  ne^nägadäxs  lae  latslälil  läxa  mawile  k' !ädEdzälaxa 

50  Gilalalit.  Wä,  laEm^lae  gwäla  läxeq.  Wä,  lä^lae  yäq!Eg'a*le 
yäyaqlEntEmelasa  gökwe.  Wä,  lä^lae  *nek*a:  "LE*mas  döqwalaa, 
qäst,  Qlegede.     LaEms  lät  LögwalaLExa  ^wälas'axaak";  wä,  he'misa 
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Now  you  will  obtain  the  «walas^axaak"  and  |  the  name  Nüng*äxtä*ye.  53 
This  will  be  your  name,  and  you  will  have  the  |  fire-bringer  and 
death-bringer.  You  shall  not  ||  stay  here  long,  only  until  the  end  55 
of  the  year.  Then  we  shall  |  take  you  home,  friend."  Thus  he  had 
said.  Thus  said  Qleged  while  he  was  telling  his  |  tribe  what  had 
happened.  Now  this  is  imitated  when  they  j  give  a  winter  dance, 
and  that  is  why  the  Awa'iLEla  own  the  *walas*axaak".  [  That  is  the 
end  of  this.'  11 


LegEmase  Nüng  äxtä*ye.  Wä,  laEms  Legadfilts.  Wä,  g'a*mesega  53 
xümtxümtag'ilak'  häläyä.  LaEmxaak*  läl  läL,  qäst.  Wä,  k'  lesLEs 
gälal  läq".  ÄEmLEs  dzedzEkügwilal  yüt  löx,  qäst,  qEnu*xö  läl  55 
taödLos,  qäst,"  ^nex'^lae,  *nek'e  Qlegedäxs  laß  tsIfiklälElaxes 
g'ökülöte.  Wä,  &*mese  la  nänaxts!E*wax  ^eg'i^lälasas  lae  yäwi- 
x'Ela.  Wä,  heEm  lägilasa  AwalLEla  äxnögwatsa  *wälas*axaakwe. 
LaEm  läba  läxeq.* 

1  For  addftional  beliefs  and  customs  see  Addenda,  p.  1331. 
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CüSTOMs  Relating  to  Eating 

1  This  is  the  size  into  which  the  salmon  is  broken  when  a  chief- 
tainess  gives  to  eat  to  the  chief.  |  Into  larger  pieces  breaks  it  the 
wife  of  a  |  common  man.  | 

Distribution  op  Pobpoise 

The  dorsal  fin  and  the  side-fins  of  the  porpoise  are  given  to  chiefs 
5  at  II  great  feasts.    To  the  head  chief  is  given  |  the  ehest  of  the  por- 
poise.   The  body  is  given  |  to   the  common  people.    That  is  all 
about  this.  | 

Distribution  op  Seal* 

The  hair-seal  also  teaches  the  common  people  their  place;  |  for 

10  Chiefs  receive  the  ehest,  and  ||  the  chiefs  next  in  rank  receive  the 

limbs.    They  only  give  pieces  of  the  body  of  the  |  seal  to  common 

people  of  the  tribes,  and  they  give  the  |  tail  of  the  seal  to  people 

CusTOMs  Relating  to  Eating 

1  Wä,  heEm  k*!öpesa  mödzilasa  g'i^äma^yaxs  h&mg'Ilaaxa  bB- 
gwänEme.  Wa,  läLa  äwäwastowe  k'Iöpa^yasa  ^EnEmasa  bBgwä- 
nEmax'sala. 

Distribution  of  Porpoise 

Wä,  heEm  yäq  Iwemasa  g'ig'Eg&ma'ya  Läg*a*ye  LE^wa  bäsbEle  laxa 
5  *wälase   sakwelaxa   k!ölöt!e.     Wä,    he*mis   yäq  Iwemasa   xama^E- 
ma^ye  g*i^&ma*ya    häqlwayäsa    klölötle.      Wä,   lä  yäx'widayuwa 
ögwida'ye  laxa  bebEgwänEmqlälame.     Wä,  laEm  ^äl  laxeq. 

Distribution  op  Seal  * 

Wä,  heEmxaeda    megwate  q.!öl*aLElatsa  bEgülida'yaxes  äw&lox'- 

ünase    qaeda   gig'E^äma^yaxs     yä^adaasa    häqlwäyowe    LE'wa 

10  LasLäla  läxa  gägEle.     Wä,  &*mese  la  yEyäqwax*s*alayo  ^wida'yasa 

megwate  läxa  bEgülIda*yasa  lelqwalaLa^ye.     Wä,  lä  yäx*widayowe 

1  See  also  p.  544,  lines  206-209,  the  translation  of  wbioh  is  as  foUows:  Only  this  teaches  the  common 
people  their  low  position;  for  when  cinquefoü-roots  are  given  at  a  feast,  the  Chiefs  receive  the  long 
cinqueToil-roots,  and  the  Short  roots  are  given  to  (the  common  people);  for  chiefs  eit  the  Icngdnqoe- 
foil-roots.  and  all  the  common  people  eat  the  Short  roots. 
750 
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lowest  in  rank.     Therefore  |  trouble  often  foUows  a  seal-feast  and  a  13 
feast  of  short  and  long  \  cinquefoil-roots;  for  when  a  man  who 
gives  II  a  seal-feast  with  many  seals  hates  another  man,  he  gives  him  15 
a  piece  of  blubber  from  the  body,  |  although  he  may  be  of  noble 
descent;  and  they  do  the  same  with  the  short  cinquefoil-roots.  | 
That  is  all  about  this.  | 

Feast  op  Cükrants 

As  soon  as  everything  has  been  brought  out  and  put  down,  (the 
woman)  sends  two  young  men  |  to  go  and  invite  her  husband's 
tribe.     They  go;  ||  and  after  they  have  gone  into  all  the  houses  of  the  20 
vUlage,  they  come  back.     They  are  also  |  sent  to  draw  water;  and 
immediately  each  takes  a  |  large  water-bucket  in  each  band,  and 
they  go  down  to  draw  water.     When  they  come  back,  they  pour  |  a 
little  into  each  dish  that  Stands  on  the  floor.     When  the  buckets  are 
empty,  |  they  go  to  draw  more  water  in  the  same  four  large  ||  bück-  25 
ets.     When  they  come  back,  canying  the  bücket  with  water  one  in 
each  band,  |  the  two  water-carriers  are  told  to  put  down  the  buckets  | 
and  to  call  those  who  are  to  eat  the  currant  cakes.  |  They  go  into  all 
the  houses,  and  then  they  come  back  agaüi;  and  when  |  they  come 
back,  the  two  young  men  who  act  as  messengers  are  toJd  to  ||  spread  30 
the  long  mats  aroimd  the  house  in  which  the  currants  are  to  be  eaten.  | 

Llödzayoxsda'yasa    megwate    läx    bEkwaxa.     Wä,    he*mis    läg'ilas  12 
qlünäla  xömatelasa  sakwelaxa   megwate  LE'wa   tiEqweläxa  tlEx"- 
söse    LE'wa    Laxapeläxa     Laxab&lise     qaxs    g'il^mae    LlcLlas&ledä 
sakwelaxa    q!en£me    megwata   qa's  läsa  ögwidedzEse   xüdze   laxa  15 
wäx**Em    geqamena,   wä,    läxae    heEm     ^eg'ilayowa   t!Ex"s5se. 
Wä,  laEm  ^äl  läxeq. 

Feast  of  Cukbants 

Wä,  g'll^mese  g'äx  *wi*la  gwäx'gülilExs  lae  ^yalaqasa  h&'yäl*a 
ma^ökwa  qa  las  Le'lälax  gökülötases  lä'wünEme.  Wä,  läx'da'xwe. 
Wä,  g'll'mese  *wilxtölsaxa  g'öküläxs  g'äxae  aedaaqa.  Wä,  läxae  20 
*yäla^m  qa*s  lä  tsäx  ^äpa.  Wä,  hex-*ida*mese  «wäx'sEn^widxa 
äwäwe  naEn^atsIä  qa*s  lä  tsex'ldxa  ^wäpe,  qa's  g'äxe  güxtsl&lasa 
hölale  läxa  löElqlwäxs  lae  mExela.  Wä,  gtl'mese  *wilg*ilts!&weda 
naEn^atsIäxs  lae  etledEX'da'x"  tsex"*ida  ylxaasa  mös^me  &w& 
naEn^atsIä.  Wä,  g'tl'mese  g'ax 'wäx's^mkülaxa  'wäbEtsl&la  naEn-  25 
gatslexs  lae  äxsE'weda  ma*lökwe  tsetsEyilg'is,  qa*s  hauEmg'aläes, 
qa^s  lä  etse^staxa  tiExtläqLaxa  qledzEdzowe  tiEqa.  Wä,  gÜ'Em- 
xaäwise  *wilxtölsaxa  g'öküläxs  gäxae  aedaaqa.  Wä,  g'll'mese 
gäx  aedaaqeda  ma^lök"  etse^stElgis  hä^yäl^axs  lae  &xk*!älasö*,  qa*s 
LEpfälltelesa  g'Üsg'lldEdzowe  le'wa'ya  läx  äwi'stalilasa  t!Ext!a^ts!e-  30 
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32  Immediately  they  obey  the  order  of  the  |  host  who  is  about  to  give 
a  feast  of  currant  cakes.  When  this  is  done  they  really  |  go  to  call 
again.  Now  they  stay  longer  in  each  house  while  they  are  calling,  | 
and  some  of  the  guests  begin  to  come  when  they  are  called  this  time. 

35  After  they  have  gone  through  ||  the  whole  village,  they  go  back  again; 
and  now  the  two  messengers  |  take  the  fire-wood  and  put  it  on  the 
fire.  After  they  have  done  so,  |  they  are  sent  by  the  host  who  is 
about  to  give  the  currant-feast  to  |look  for  faces]  call  a  fourth  time.  | 
They  go  out,  enter  all  the  houses,  |  and  say  the  following  as  they  go 
.   in:  "[We  arejlooking  for  a  face,  [we  are]  looking  for  a  face/'     When 

40  they  find  a  ||  man  or  a  woman,  both  say  at  the  same  time,  |  "Wo, 
wo,  wo,  wo!  Get  up  and  go  to  the  feast!"  This  is  the  way  |  they 
speak  when  it  is  winter-dance  season;  but  they  do  not  say  this 
during  the  secular  |  summer  season,  for  in  summer  they  just  say, 
when  they  go  the  fourth  time  calUng,  |  "  We  come  back  to  call  you, 
the  only  one  (who  has  not  come  yet);"  and  they  just  stand  waiting 

45  for  the  one  for  whom  ||  they  went  to  get  ready ;  and  when  he  finishes, 
the  I  messengers  go  back  with  him.  When  they  come  in,  (it  is  seen 
that)  I  it  is  generally  the  son  (or  daughter)  of  a  chief  who  is  ashamed 
because  of  it.  |  As  soon  as  he  sits  down,  he  asks  the  song-leader  to  sing  | 
his  feast-song ;  (he  continues)  '^for  it  is  ob tained  by  me  because  my  child 

50  did  not  come  earlier."  ||  Thus  speaks  the  one  who  has  been  called  last; 

31  Laxa  qledzEdzoweg'ökwa.  Wä,  hex**ida^mese  nänageg'ex  wäldEmasa 
q!eselaLaxa  q!edzEdzowe  t!Eqa.  Wä,  giPmese  ^älExs  lae  &lak" 
etse^sta.  Wä,  la'me  gageg'llÖEla  lax  g'ig'ökwases  etse*stasE*we. 
Wä,  la^me  g'äxamEnqöle  etse*stasE^was.     Wä,  g"tl*mese  läbslsaxa 

35  göx"dEmsaxs  g'äxae  aedaaqa.  Wä, läx'da^x"*meda  ma^lökwe  etse- 
'stElg'ls  äx^edxa  lEqwa  qa*s  lEqwelax'^ide.  Wä,  gil*mese  ^älExs 
lae  ^yäla^Emsa  q!eselaLaxa  q!edzEdzowe  t!Eqa,  qa^s  lä  dadöqüma. 
Wä,  hex''ida*mese  läx'da^xwa,  qa*s  lä  laLlESEla  läxa  g'öküla. 
Wä,  he*me  la  wäldEmxtE^wese  ''dadöqümai'."     Wä,  g"ll*mese  q!äxa 

40  'nEmökwe  bEgwänEma  Lo^ma  ts!Edäqe,  lae  *nEmäx'*id  *nek*a: 
"Wo,  wo,  wo,  wo!  Läx-wld  qa*s  laös  k!wela."  Wä,  heEm  ^e- 
k*!älatsexs  ts!ets!eqae.  Wä,  lä  k*!es  he  gwek*!älaxs  bä:5:üsaaxa 
heEnxe,  ylxs  ä^mae  *nex'xa  heEnxaxs  lae  möp!ene*sta  etse^sta: 
"G'äxmEnu*:«:"    ^uEnqEma    etse^stöL."      Wä,    lä  &Em  Laxwemibces 

45  etse'stänEmaxs  lae  xwänaHda.  Wä,  gll*mes&  ^älExs  g'äxaeda 
etse^stElg'tse  qäqElaxes  etse'stänEme.  Wä,  g'tPmese  *wi*laeLExs 
lae  qlünäla  mäx*ts!eda  aleLe  etse'stänEmxs  näxs&lae  bEk!wena*yas. 
Wä,  gil^mese  k!wäg'alilExs  lae  äxk'Iälaxa  nägade,  qa  dEnx*e- 
desesa  k  !welayalayowa  qJEmdEms,  "qä  ^änEmskn  ^netlena'ye," 

60  *nek'a  ätelxsda^ye  etse^stänEma.     Wä,  hex*^ida*mese  dEnx'edayowe 
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and  immediatelj  they  sing  bis  |  feast-song.    Wheii  iLe  ;gMw^  •.  ^ 
singing,  |  he  caUs  a  Speaker  from  bis  own  numajrm,  ,  vm  «a«L  «t^t^ 
well;  and  as  soon  as  the  Speaker  amves,  the  one  wbo  cMum  ä>  ^^ 
the  one  whom  he  called  |  to  promise  a  feast,  and  to  say  üi&t  i^t  »  J 
seil  a  canoe  for  it;  for  generally  they  say  that  they  will  mB  a  *juu^    / 
and  this  is  the  way  they  do  in  summer.  |  It  is  somewfaat  difi^w 
during  the  winter-dancing  season,  when  the  messengers  go  bftex  v^ 
look  for  those  who  have  |  not  come  in  yet  before  the  cannibal  dMit^jsn 
and  the  Seal  Society  come  in ;  and  if  |  they  do  not  find  the  006  wisfjit. 
they  want,  and  particularly  a  (chief  s)  beloved  daughtear,  i  if  hm: 
stajrs  away  too  long  and  does  not  come  home,  then  they  give  up 
waiting;  ||  and  they  just  go  and  call  the  cannibal  dancer  and  the  Se«!  t/ß 
Society.  |  As  soon  as  they  come  in  and  sit  down  in  the  rear  oi  the 
house  where  the  cakes  of  currants  |  are  to  be  eaten,  af ter  making  a 
speech  in  praise  of  them,  (the  messengers)  |  go  out  of  the  house. 
Then  he  sees  the  one  for  whom  they  went,  |  and  who  has  arrived  on 
the  beach  af  ter  having  paddled.     Then  they  go  back  into  the  house, 
and  II  teil  the  host  that  the  one  whom  they  could  not  find  has  arrived.  |  65 
Then  at  once  she  is  called  in  by  the  two  |  messengers;  and  when  they 
come  to  the  one  whom  they  are  calling,  the  two  |  messengers  say, 
"Only  you  have  been  awaitedl    C!omeI    We  have  been  |  sent  for 
you  by  the  host  to  bring  you  in.''     Thus  they  say  ||  to  her.     Then  70 
she  puts  on  a  good  blanket,  and,  |  after  doing  so,  she  walks  among 


kiwßlayalayäs   qlEmdsma.     Wä,   gfPmese   q!wel*ideda   kiwelaläxs  51 
laß  Lg^lälaxa  eg'Üwate  lax  yäqlEntlälaxa  Elkwe  gayöl  läx  *nE'me- 
motas.     Wä,  gll'mßse  g'äxa  laeda  genete  laxes  Le*lälasE'we,  qa's 
äxk'Iälaq,  qa  qäsowes  hämäxasa  :^wäk!üna,  qaxs  hg'mae  qlünäla 
H^x*etsö'sa  qäsowe.     Wä,  h^Em  ^egilasxa  höEnxe.     Wä,  g*ll*möse  55 
ts!§ts!eqaxs    laß    aögü'qela,    ylxs    lae    dädoqümeda   etse'sta,    jrlxs 
k'!es*maö  g'äx  hö^iLa  hä&matsla    LE'wa   mcEmgwate.     Wä,  g*ll- 
*mese  k"!es   q!äxa  telwögEme   la'wenö  tslEdäqa,  ylxs   laasnokwae. 
Wä,  gll*mesö  xEULEla  gäla  k-!es  g'äx  nä^naküxs  lae  pExidayä. 
Wä,  &*misö  la  ötse*stasE*weda  haämatsla  ^.E'wa  meEmgwate.     Wä,  60 
g*ll*mese  g'äx  högwiLaxs  lae   k!üs*älila  läxa  UEqewalilasa  q!esq!a- 
dzatsIcLaxa  qledzEdzowe  tiEqa.     Wä,  g'll^mese  gwäla  tslslwaqäqes 
laas  läwElse  läxa  gökwe.     Wä,  lä  döx*waLElaxa  yäle  etse*stasö*xs 
g'äxae   g*äx*alisax   sex*widEx*d§.'    Wä,  lä  edcLa   läxa  g'ökwe  qa*s 
lä  nentelaxa  kiwelasaxs   gäx'mae   nä'nakwa   la  *yäg'lls   etse'sta-  65 
sE*wa.     Wä,  hex*^ida*mese  la  etse^stasö'sa  eetse^stElglse  ma«lökwa. 
Wä,  g'll*mese  läg*aa  läxßs  etse*stasE*waxs  lae  'n§x*da*xw§da  ma'lö- 
kwe  eetse'stElgisa:  "ÄEmsla  ßtsIeltsE^wa.     Gelag'a,  g'ax'mEnu*?" 
*nEnqEma  'yälagEmsa  kiwelase,  qEnu*?"  g'äxe  ßtse*stöL,"  *nex'da*- 
xweq.    Wä,  hex"*ida*mese  la  &x*edxes  eke  nsx'ünä'ya  qa's  nE3:'ün-  70 
des.     Wä,    gil'mese    ^ähixs     lae    qägexa     etse^stäuEmaq.     Wä, 
75052—21-^  ETH— PT  1 48 
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72  those  who  are  calling  her.  |  The  two  messengers  go  in  first;  and  as 
soon  as  they  enter  |  the  door  of  the  feast-house,  they  say,  |  "Look  at 
her !    She  has  arrived  now."     And  as  soon  as  the  woman  walks  in,  || 

75  the  guests  all  shout,  and  say,  "  You  have  been  called,  you  have  been 
called  in !"  The  |  woman  goes  in  and  Stands  in  the  rear  of  the  house, 
just  I  outside  of  the  feasters,  between  them  and  the  fire  in  the  middle 
of  the  house;  j  and  at  once  her  father  gets  up  and  teils  the  song- 
leader  to  |  sing  his  daughter's  song.    Then  the  guests  begin  to  sing,  || 

80  and  the  woman  begins  to  dance;  and  as  soon  as  the  |  singing  stops, 
the  woman  sits  down  among  the  wolnen  to  whom  she  belongs,  |  and 
her  father  promises  a  feast  to  his  tribe.  | 

HUOKLEBEBRY  FeAST 

1      When  this  has  been  done,^  the  husband  and  the  wife  get  the  | 

huckleberry-dishes  and  spoons,  |  and  put  them  down  at  the  left- 

.  hand  side  of  the  door  of  the  house  in  which  huckleberries  are  to  be 

5.  eaten  and  also  oil.  |  The  woman  puts  them  down,  while  II  the 
husband  clears  out  the  house,  and  he  |  spreads  the  mats  for  the 
huckleberry-eaters  to  sit  down  on.  |  As  soon  as  he  has  done  so,  he 
caUs  his  tribe  to  come  in  to  |  eat  huckleberries;  and  as  soon  as  he  has 
been  to  aU  the  houses,  |  he  goes  back  again;  and  now  two  yoimg  men 


72.  hö*mis  g'älag'iwa^yeda  ma*lökwe  eetse^stBlglsa.  Wä,  g'll*mesö  laeL- 
da^x"  läxa  tlex-fläsa  kiweladzatsle  gökwa,  lae  *nEmäx'1d  ^nek'a: 
" Wäg'a,  döqwalälä g'äx*Emg'a."     Wä, gll*mese laeLeda  ts tedäqaxs, 

75  lae  *näxwa'mak!wele  'neka:  *'Qenet,  genet,  genet/*  Wä,  ä'meseda 
tslfidäqe  qäsa,  qa's  lä  ^äx*ülll  läxa  ögwiwalöasa  g'ökwe,  läx 
Lläsaläasa  kiwele  läx  äwägaw alilas  LE^wa  laqwäwallle.  Wä, 
hexHda^m§se  ömpas  Lax^ülfla,  qa^s  wäxexa  nen&gade,  qa- 
dEnx*edeses   qlEmdBmases   xünökwe.     Wä,   hex*ida'mese   dEnx*e- 

80  deda  kiwele.  Wä,  lä  yEx*wideda  tslEdäqe.  Wä,  g'll^mese  q!we 
Kdeda  dEnxEläxs  lae  kiwaqeda  tslEdäqaxes  tslEdäqwüte.  Wä, 
la^me  qäsowe  öQipas  qaes  g'ökülöte. 

HUCKLEBERRT    FeAST 

1  Wä,  gtl*mese  ^älExs*  lae  högwiLeda  ha*yasEk*flla  qa's  lä  k* !e- 
uEmg'alÜaxes  gwatgüdatsIeLe  löElqlwa;  wä,  he'misa  k'äk'EtslEnaqe 
qa's  g'äxe  mEx^älÜElas  läx  gEmxötstolflases  ^atelatsIeLe  g'ökwa. 
Wä,  hö'misa  Lle^na.     Wä,  he*meda  tslEdäqe  g'ax  äx^älÖElas,  ylxs 

5  lä'aLes    lä^wünEme   ekwaxes    ^atelatsleLe    g'ökwa.      Wä,    läxae 


läg'aya    g'ayöle    läx    *nE*m§- 


1  When  the  berries  have  been  eleened.    Contlnued  from  p.  £81,  Une  34. 
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who  bdong  to  bis  numaym  come  with  him.  ||  When  he  invites  to  the  10 
huckleberry  feast,  he  says,  |  when  he  first  invites  the  tribe,  "I  invite 
you  to  I  come  and  eat  the  huckleberries  of  Breakfast-Food-Giver/' 
Tlien  he  sends  the  two  |  young  men  to  call  again;  and  they  say, 
"  We  come  to  call  you  again  |  to  eat  the  huckleberries  of  Breakf  ast- 
Food-Giver;"  for  this  name  belongs  to  the  huckleberry  feast  li  when  15 
they  are  given  at  a  feast  to  many  tribes.    They  have  to  call  |  four 
times  for  a  huckleberry  feast.    When  |  the  people  come  in,  the  host 
who  gives  the  huckleberries  at  once  gets  ready,  |  and  at  the  same 
time  the  guests  begin  to  sing  the  songs.  |  Then  they  put  the  huckle- 
berries into  the  dishes,  so  that  they  are  half  füll.  ||  They  take  oil  and  20 
pour  it  over  them,  so  that  it  is  one  |  half  huckleberries  and  one  half 
oil.     After  doing  so,  |  they  distribute  the  spoons;  and  when  every 
one  has  his  spoon,  they  put  the  |  huckleberry-dishes  one  each  in 
front  of  six  men;  |  and  after  they  have  been  put  down,  they  ||  all  eat  25 
with  their  spoons,  and  they  eat  the  huckleberries  covered  i  with  oil; 
and  they  do  not  stop  until  they  have  eaten  all  the  huckleberries  |  and 
oil.    After  they  have  been  eaten,  they  all  go  |  out  of  the  house.  | 

Viburnum-Berry  Feast 

Now  I  shall  talk  about  viburnum-berries,  which  are  given  at  a  l 
feast,  I  for  this  feast  is  next  in  greatness  to  the  oil  feast,  |  which  is 


motasxa    ma*lökwe     h&'yäl*a.     Wä,     he*mis    wäldEmsa    ^atelar  10 
Laxa  gwädEmaxs  gälae  la  Le*lälaxes  g'ökülöte:  ''Le^lälEULöL,  qa*s 
layös  gwät^t  lax  QamölsElas.''     Wä,  lä  *yälaqasa  ma^lökwe  h&*yä- 
l*a  qa  las  etse*sta.     Wä,  lä   *nek*a:   ''La^mEnu'x"  etse*staai  qaEns, 
^ät^dasLe  QamölsElas,*'  qaxs  he^mae  g'ega*ya  gwädEmaxa  Legad- 
g'fle  kIweladzEma  läxa  qlenEme  lelqw&laLa*ya.     Wä,  läxaemöplE-  15 
ne^sta  etse^stasE^weda  gwatgätLaxa  gwädEme.     Wä,  giPmese   g'äx 
^wIlacLExs  lae  hex'^ida    xwänalldeda   ^ätelaLaxa  gwädEme,  ylxs 
laäLal    dEnxElasa    kiwelayalayowa    gwätgütLaxa  ^ädEmö.      Wä, 
la^me    k-!ats!älasa  gwädEme   läxa  löElqlwe,    qa   naEngoyoxsdales. 
Wä,  lä  äx^edxa  L!e*na,  qa*3  k  lüngiLEylndes  läq.     Wä,  la^me  näx-  20 
saapleda  gwädEme  LE^wa  L!e*na.     Wä,  giHmese  gwälExs  lae   tslE- 
wanaedzEma  käkEtslEnaqe.     Wä,  g'fPmese  wilxtöxs  lae  k'aedzE- 
ma  gwg^at^datsle  löElqlwa  läxa  qleqlELokwe  bebEgwänEm  läxa 
*näl*nEmexLa   löqlwa.      Wä,  glPmese  *wIlg'alIlExs  lae  hex'*idaEm 
*naxwa  *yös'its§s  k'äk'EtslEnaqe,    qa*s    gwatgüt  ledexa    tlsplEgEli-  25 
saxa  Lle^na  gwädfima.     Wä,  äl^mese  ^älExs  läe  'wi'laxa  gwädEme 
LE*wa  Lle^na.     Wä,  gil*mese  ^wFlaqexs  lae  hex'^idaEm  la  *wFla  hö- 
qüwElsa. 

Viburnum-Berry  Feast 

Wä,    la^mesEn    ^ägwexsEx^IdEl    läxa    ttelsaxs  lae    tlElseleda  1 
tlElyadäsa  tiElse,  ylxs  he*mae mäkÜaxa  L!ö*nag"iläxa  L!e^näxs*wä- 
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the  greatest  feast  given  to  many  tribes.  Next  to  the  |  vibumum- 
5  berry  feast  is  the  seal  feast,  which  is  given  to  many  tribes.  II  These  are 
put  into  house-dishes,  the  killer-whale  |  dish,  hair-«eal  dish,  whale 
dish,  sea-lion  dish,  |  beaver  dish,  grizzly-bear  dish,  wolf  dish,  and  | 
Dzö'noqlwa  dish,  and  also  into  the  double-headed  |  serpent  dish. 
These  which  I  name  are  the  dishes  out  of  which  they  eat  at  great 

10  feasts,  II  and  belong  to  the  various  numayms  of  the  different  tribes. 
When  they  have  a  winter  dance  in  winter,  they  come  together  to 
have  a  great  dance,  |  all  the  tribes.  They  are  invited  by  the  one  who 
is  going  I  to  give  a  viburnum-berry  feast.  When  they  go  the  first 
time  to  invite,  |  they  put  down  all  the  berry-boxes  on  the  left-hand 

15  side  of  the  door  of  the  Ij  feasting-house  inside,  and  also  oil-boxes. 
Generally  |  there  are  two  boxes  füll  of  oil  to  be  poured  into  ten 
boxes  I  of  vibumum-berries,  when  these  are  given  at  a  feast.  There 
are  also  the  various  kinds  of  house-dishes.  |  There  are  alwajrs  four 

20  kinds.  These  are  |  left  outside  the  feasting-house.  The  ||  small 
long  dishes  fpr  feasting  are  placed  behind  the  boxes  containing  the 
berries  and  the  |  oil-boxes,  and  the  spoon-baskets  are  also  |  put 
where  the  small  dishes  are.  Mats  are  then  spread  all  round  the 
house  I  for  the  guests  who  are  to  eat  the  vibummn-berries  to  sit 
down  on  when  they  come.  When  |  those  who  are  to  eat  the 
vibumum-berries  have  come  in,  af  ter  having  been  called  four  times,  0 

3  lasae  kIweladzEma  läxa  qiensme  lelqwälaLa'ya.  Wä,  hö^md  gwäsa 
tiElsa  megwateläxa  megwataxs  sakwelag'ilaeda  qleuEme  lelqwäla- 
5  La'ya.  Wä,  hä'staEm  lEx"ts!öyo  läxa  lelöqülilexa  mäx'änoxwg 
löqülila  LE*wa  megwate,  LE'wa  ^E*ytme,  LE*wa  LiexEne  löqülit 
^Ewa  tsläwe  löqülila,  LE*wa  näne,  LE*wa  äLansme  löqülila,  LE^wa 
dEndELägesE*we  dzönoq!wa  löqülila;  wä,  hg'mis^da  *wäx*s^mlil§ 
sisEyöLa.     Wä,  hä^staEm    ha^maatsIexEn    lä    Le;.EqElasE'wa  läxa 

10  äxnögwadäs  läxa  *näl*nEtoemasasa  ögüxsEmakwe  lelqwälaLa'ya. 
Wä,  he'maaxs  lae  ts!ets!eqa  la  tsläwünxa,  lae  tslEtsIäqEweda 
LelEläxa  ^nä:?:wa  lelqwälaLa'ya.  Wä,  lä  Le*lälasE*wa  ylsa  tlElsela- 
Laxa  tiElse.  Wä,  g*ll*mese  lä  gälöda  gäle'sta  Le'lälaxs  g'äxae 
mEx'alitelayEwa  t!et!Elyats!e  läxa  ^EmxötstäMas  tiEx'lläsa  tlEls- 

15  t!ayats!eLe  g'ökwa;  wä,  hö^misa  dedEngwatsIe  Lie'näxs  q!ü- 
nälae  ma'ltsEma  dedEngwatsIe  Lie'näxs  klün^maxsesa  nEqas^mS 
t!et!Elyats!eye  kIweladzEmasa  bEgwäuEme.  Wä,  hg'misa  löqüll- 
laxs  hömEnälae  mowexLa  laxes  ^e^ex'sdEme.  Wä,  höEm 
mEXEsa   Lläsan&^yasa  ttelstlayatsIeLe  g'ökwa.     Wä,  he'misLa  *wi- 

20  'la  mExölila  lelo^ma  aLalllasa  tletlElyatsle  LE'wa  dedEngwatsIe 
Lie'na;  wä,  hö'misa  kek'ayatsle  gäx  häx'h&nela  läx  mömExöli«- 
lasasa  lelö^me,  ylxs  lE'maaxatI  LEpse'stalekwa  g'ökwasa  leElwa*ye 
qa  klüdzEdzEwiltsöltsa  tiElstlasLaxa  tiElse.  Wä,  g-ll*mösS  *wi«- 
laeLßda  tlfilstlasLaxs  lae  möplEne'sta  etsö'stasB*wa,  lä  höx*'ida£m 
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they  sing  the  great  feasting-songs,  and  |  all  the  members  of  the  25 
numaym  of  the  host  sit  dovm  together.    After  |  singing,  the  mem- 
bers of  the  numaym  of  the  host  get  up.  |  The  young  men  go  out  of 
the  house  and  take  hold  of  the  four  house-dishes,  |  which  they  bring 
m.    They  put  them  dovm  all  heading  to  the  rear  of  the  feasting- 
house.  II  They  take  hold  of  each  comer  of  a  berry-box  and  pour  |  the  30 
vibumum-berries  into  the  house-dishes.     Then  they  go  and  |  pour 
one  box  of  berries  into  each  of  the  house-dishes;  and  as  soon  as  this 
has  been  done,  |  they  take  the  smaU  feasting-dishes  and  put  them 
on  the  edge  of  the  other  berry-box.  |  They  take  a  long-handled  ladle 
and  dip  it  into  the  berries.  ||  When  it  is  füll,  they  empty  it  into  each  35 
one  of  the  small  dishes;  |  and  when  the  vibumum-berries  are  in 
them,  they  put  the  dishes  on  the  floor,  just  behind  the  |  house- 
dishes.    Generally  they  do  not  touch  two  of  the  berry-boxes,  |  and 
they  give  large  spoons  to  the  chiefs  of  the  guests  who  have  been 
invited  to  eat  vibumum-berries.  |  When  the  berries  have  been  put 
into  the  small  dishes,  they  pour  much  ||  oil  over  them.    They  take  a  40 
long-handled  ladle,  dip  it  |  into  the  oil,  and  iill  it.     Then  they  pour 
the  oil  over  the  berries  in  the  house-dish.  |  They  also  take  one  ladleful 
of  oil,  which  they  |  pour  into  each  of  the  house-dishes.    After  this 
has  been  done,  |  the  Speaker  of  the  host  Stands  up  and  speaks.  ||  He  45 
asks  the  chiefs  of  aU  the  tribes  to  take  care  |  and  to  try  to  eat  all  the 


dEnx^tsa  'wfilayalayo  mEn'lala  qlsmdBma.  Wä,  &'mese  kiüsäia  25 
'nä^|:w$da  'nE^memotasa  tlslsEläxa  tlslse.  Wä,  g'tl'mesS  ^äi 
dEnxElaxs  lae  q  !wälex'£llle  'nE'memotasa  tlslseläxa  t!Els3.  Wä, 
la'me  höqüwElseda  hä'y&Ka,  qa's  lädädEbsndxa  mBwexLa  leioqülila, 
qa's  g*äxe  mEx^älllslas  ^e^g^mäla  läx  ögwiwalllasa  tlElstlaya- 
tsIeLd  g'ökwa.  Wä,  la  dädanödxa  tlslyatsle,  qa's  lä  güqäsasa  30 
tlslsd  läxa  löqülile.  Wä,  läx*da*x"*me  'näl'nEms^m  t!Elyats!e 
güqädzEmas  läxa  'näl'nEmexLa  leioqülila.  Wä,  g'fl'mesS  ^älExs 
lag  äx'edxa  hdö^me  qa^s  lä  häng'a^nts  läxa  waokwe  tletlEl- 
yatslä.  Wä,  lä  äx'etsE'weda  tsex^a,  qa^s  lä  tsestanö  läxa  tiElse. 
Wä,  lä  *näl*nEmexLa  qöqütia  läxa  'näl*nEmexLa  telö^ma.  35 
Wä,  g'tl'mSse  lätlEltslälaxa  tiElsaxs  lae  mEx^älÜElayo  läx  äLalilasa 
loBlqülAe.  Wä,  la  heniEnälaEm  k*!es  Läbalaxa  ma^ltsEme  tletlElya- 
ts!ä,  qa's  tl&qülalxa  gigEgäma'yases  tiElsölag'ilaxa  tiElse.  Wä, 
g'tl'mSsö  'wiwEltslEwakweda  lElö^maxs  lae  klünqlEqasa  qlensme 
Lie'na  läq.  Wä,  lä  äx*edEx*da*x"xa  *wälase  tsexLa,  qa's  tsex'*ides  40 
läxa  L!3'na,  qa  qötlesexs  lae  güqlEqas  läxa  löqüllltsl&la  tiElsa. 
Wä,  laEmxae  'näl^uEm^xLeda  tsexLa  qöqütia  läxa  Lle^näxs  lae 
güqlB^Em  läxa  *näl*nEmexLa  löqülfla.  Wä,  g'il'mese  gwätexs  lae 
i^ä^'ülIlS  Elkwäsa  tlElstlayasaxa  tlslse,  qa's  yäqlEg'a^e.  Wä,  laEm 
'nex'  qa  w§g*es  yäLlEwfla  g'ig'Egäma'yasa  'wi'wElsgEmakwe  lelqwä-  45 
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47  vibumum-bemes  in  the  house-dishes.  |  He  calls  the  young  men  of 
bis  numaym  to  carry  the  |  house-dishes  and  to  put  them  down  in 
front  of  the  tribe  firet  in  rank  of  those  who  are  to  eat  the  berries. 

50  Then  |  the  young  men  arise  and  take  off  their  ||  blankets,  for  they 
do  not  want  to  have  them  in  the  way  if  they  shoidd  get  twisted 
around  their  feet  |  when  they  lift  the  house-dishes.  As  soon  as  the 
blankets  are  off,  |  one  of  them,  the  oldest  one,  speaks,  and  teils  |  the 
young  men  to  take  hold  of  each  end  |  of  the  house-dishes;  and 
they  aU  go  and  take  hold  of  each  end,  and  others  take  hold  of  the 

55  sides.  Then  ||  the  eldest  one  shouts  while  he  is  standing  in  the  house, 
"Wooye!"  |  and  the  young  men  also  cry  all  at  the  same  time, 
"Wooyö  I"  I  After  they  have  done  so  four  times,  they  lift  the  house- 
dish  and  |  put  it  down  in  front  of  the  tribe  hi^est  in  rank  among 
the  tribes.    These  are  the  Mamaläeqfila;  |  that  is,  if  the  Kwäg*ul 

60  give  the  viburnum-berry  feast.  ||  Then  the  oldest  one  of  the  young 
men  follows  them;  and  as  soon  as  they  put  the  dish  down  in  front 
of  the  guests,  he  says,  |  "  This  dish  is  for  you,  Mamaleleqfila,  for  two 
of  you,  also  for  the  Qweq"söt  !önox" ."  |  Then  they  shout  as  theydid 
before,  **  Wooye !"  for  the  dish  which  they  give  to  the  Nimkish  |  and 
LawSts !§s.  There  are  again  two  (tribes),  and  they  receive  one  house- 
dish.    Then  they  go  to  the  |  other  house-dish  and  they  cry  "  Wooyö ! " 

65  and  they  put  it  down  before  the  Ma&mtag'ila  ||  and  Gwawaenox". 


46  laLa*ya,  qa*s  gönx''idel  *wä*wilaalxa  tiElse  g*§ts!&xa  löElqülil§. 
Wä,  lä  Lö'lälaxa  hä*yäl*äses  *nE*memot§,  qa  lälag'is  k'ax'dzamotsa 
löElqölilß  läxa  mEkwetEma'yasa  tiElstlasLaxa  t!Els§.  Wa,  hö*mis 
la  q !wagililat«a  hä*yäl*a.     Wä,    laEm    *nä?wa    xänEmgalilElaxes 

50  *naEn?*ü*na*ye,  qaxs  gwäqlElae  aödzEk*!älaq  qö  x'tlpseslax  laqexs 
laß  wig'Elflaxa  löElqülöe.  Wä,  g*ll*m§se  *näxwa  la  xäxEnälaxs 
lae  yäqlEga'leda  *nEmökwg  lax  q!tilyak!üga*yas.  Wä,  la'mewäxaxa 
hä*yäl*a  qa  wögis  dädEbEndxa  löqOlÖe.  Wä,  lä  *näxwa  dädE- 
bEndeda  h&*yäl*äq.     Wä,  läxae  dedagäga'yeda  waökwaq.     Wä,  h§- 

55  *mis  la  'negatsa  q!ülyak!ög'ayasex  ä*mae  Lawila:  "Wooye!"  Wä, 
lä  *nä?:wa  'neg-abft^ya  hä*yäl*a  'nEmädzaqwa:  "Wooye!".  Wä, 
hötlala  möplEndzaqwa  wooyexaxs  laß  wegilöaxa  löqüllle  qa*s  lä 
h&nx'dzamölllas  läxa  mEkümä'yasa  IßlqwälaLa'yexa  Mamaleleq&la, 
ylxs  Kwäg'ulaeda  t!Elst!a*yasaxa  tiElsß.     Wä,  lä   las^Eme  qlülya- 

60  k!tiga*yasa  hä^yäl^a,  wä,  gil'mese  hänx'dzamölilEma  lae  •nek'a: 
*'Löqülas  Mamaleleqäla  mä^ltaues  lö*  Qweq"söt!enoxwe''.  Wä,  lä 
et!ed  heEm  ^ekMälaxs  wooyexae,  qa  löqüläs  'uEm^e  lö*  Lawe- 
tslesaxs  ma^ltae  LE*we  läxa  *nEmexLa  löqülila.  Wä,  lä  etletsa 
*nEmexLa  löqülila  wooyexaxs  lae  k'ax*dzam5lüas  läx  Ma&mtag'ila 

65  Lö*  Gwawaenoxwe.     Wä,  lä  etletsa  ElxLa*ye  wooyexaxs  laß  k*ax'- 


Digitized  by 


Google 


BOAS]  SOCIAL  CUSTOMS  759 

And  with  the  last  they  shout  again,  "Wooye!"  and  they  |  put  the  66 
dish  down  in  front  of  the  DzäwadEenox"  and  Hä^wämis.    Then  | 
all  the  house-dishes  have  been  put  down,  and  the  young  men  take 
up  the  small  dishes  |  and  put  these  one  in  front  of  each  four  of  the 
men,  |  and  the  larger  ones  each  in  front  of  six  men.    As  soon  as  || 
they  put  down  all  of  them,  the  Speaker  of  the  host  who  is  giving  the  70 
vibumum-berry  feast  Stands  up  and   teils  them  to  |  start  in  and 
eat  the  vibumum-berries;  and  immediately  the  |  chiefs  of  each  two 
tribes  stand  up  from  their  seats.    They  leave  their  |  blankets  on  the 
ground  in  their  seats,  for  they  leave  them  there  |  where  they  were 
sitting,  and  they  go  and  sit  around  the  house-dishes  ||  which  contain  75 
the  vibumum-berries;  and  they  eat  with  their  spoons,  for  the  food 
has  already  been  given  to  them;  |  and  the  common  people  also  eat 
with  their  spoons  |  out  of  their  small  dishes;  and  as  soon  as  they 
have  eaten,  |  the  Speaker  of  the  host  who  gives  the  berry-feast  speaks, 
and  teUs  |  the  members  of  his  numaym  to  gather  in  the  house  and 
to  sing  the  feasting-song.  ||  Then  the  child  of  the  host  Stands  out  in  80 
front  of  them;  and  |  when  the  members  of  the  numaym  sing  the 
song,    his    daughter    dances;  |  and    when    they    have    sung    one- 
half  of  the  song,  the  guests  |  shout,  "Woosq"!''     They  shout  all  at 
the  same  time, "  Woosq" !"     Then  |  two  men,  the  nearest  relatives  of 
the  host,  take  ||  each  one  large  long-handled  ladle  and  carry  it  on  85 
their  Shoulders,  |  dancing  a  little  while.    After  doing  so,  they  go  | 
and  dip  the  ladle  into  the  box  which  has  not  been  touched.    As  soon 

dzamölflas   lax    DzäwadEenoxwe    LE^wa    Häxwämise.     Wä,   lasm  66 
•wilg'alila  loElqülIlaxs  lae  *näxwa^ma   hä^yäl'a   kik'agtlilaxa  IöeI- 
güme,  qa's    lä   k'ax'dzamölitelas    läxa    maemokw^   bebEgwänEma 
Löxs    q!§q!aLaeda    waökwaxa    äwäwe  löEl^ma.      Wä,    g'tl'mesö 
*wilg*alilExs  lae  Lä?:*ülile  Elkwäsa  tiElstlayasaxa  tlslse,  qa*s  wäxexa  70 
tlElstlasLaxa    tlElsö,    qa    wäg'es    t!Elst!fits«ida.     Wä,  höx'ida'mgsa 
g-IgEg&ma'yasa  maemaltsEmakwe  qlwägtlöa    laxes    k*!gts!ena*ye 
*naEn:^*ünälaxes    naEn:x'üna'y§,    ylxs   ft'mae     xlxllgßl&laq    laxes 
klüdzelasdö,  qa's  lä    kliüsä^Elilaxgs    löqüla   t!et!Elsts!ftla   löElqülI- 
laxs    laö    'yös^tses    kaklEtslEnaqe,    qaxs    la'mex'de    tslEwana^  75 
dzEm  läq.     Wä,  läxaöda  bebEgülida'yas  ögwaqa  'yos'itses  k'äk'E- 
tslEuaqe  laxes   leloqüleda   löElgüme.     Wä,  g*fl*mese  *yös*Ida,  laas 
yäq!Eg*a*le    Elkwäsa    tiElstlayasaxa   tiElsö.      Wä,    laEm    wäxaxSs 
*nE*memote,    qa    q !ap legllile,    qa*s    kiwamelale    dfinxEla.      Wä, 
he*mis  la  Lläsgili'lats  xünökwasa  tiElstlayasaxa  tiElse.     Wä,  gll- 80 
*mese    dEnxIde    ^nE*memotasexs    la§    yl^'wide  tslEdäqg   xünö?"s. 
•Wä,   g*ll*mese  uExsEmaläa  yl^wäxs   lae  woosq",  ^nek'eda  ttelstla- 
saxa  tiElse.     Wä,  la*me  ^uEmädzaqwa  woösqwaxa.     Wä,  he'mis  la 
däx**Idaatsa   ma'lökwe   mäxmEgö    LeLELäläsa  tiElseläxa  ttelsaxa 
*näl'nEme    äwä    gtlsgilt lEXLäla     tsetsexLa,    qa's    weklleqexs    laß  85 
yäwas*id    yE?*wide.     Wä,    gll'mßse    ^älExs    lae    qäs*idEx*da'x", 
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87  as  I  the  ladles  are  füll,  they  go  to  stand  in  front  of  a  |  chief ,  of  one 

90  who  belongs  to  the  Mamaläeqfila,  and  the  other  one  II  in  front  of  one 
who  belongs  to  the  Qwgq"söt!enox";  and  they  say  when  they  give 
them  I  to  them,  "Now,  chief,  draw  in  yonr  breath!"  Then  the  one 
to  whom  it  is  given  Stands  up,  |  takes  the  spoon,  and  drinks  the  jnice 
of  the  benies;  |  and  when  he  has  had  enough,  he  pours  what  is  left 
over  into  the  house-dish,  |  while  the  daughter  of  the  host  is  still 

95  dancing.  ||  The  two  men  continue  doing  this  with  the  two  |  long- 
handled  ladles;  and  when  the  boxes  are  empty,  they  stop.  Then  the 
guedts  go  out  I  when  this  is  finished.  When  those  who  have  eaten 
the  vibumum-berries  go  out,  |  then  the  members  of  the  numaym 
take  the  house-dishes  that  have  been  given  |  to  the  head  chiefs  of  the 

100  various  tribes,  ||  and  they  divide  (the  contents  of  each  between)  the 
Chiefs  of  the  tribes  that  have  been  eating  together;  and  when  |  all 
the  small  dishes  have  been  taken  out,  they  keep  quiet.  That  is  all 
about  this.  | 

Salmon-Bbbrt  Fbast 

1  As  soon  *  as  all  the  salmon-berry  pickers  have  brought  their  salmon- 
berries,  |  and  when  (the  host)  has  poured  them  all  into  the  oil-box — 
for  sometimes  |  five  salmon-berry  boxes  half  fill  the  oil-box  |  which 


87  qa's  lä  tsexid  läxa  klesBm  ^Abal  tlSttelyatslä.  Wä,  g'll'mese 
qöqütleda  tsexLäxs  lae  qäs^dExda'xwa,  qa's  lä  La^ümlilaxa 
gigEgäma'ye  'nEmök"  g'ayöl  läxa  Mamaleleq&la;  wä, lä  'nBmökwa 

90  gäyole  läxa  Qweq"söt!enoxwe.  Wä,  la  'nexda'xwa  laö  tsÄlas 
läq:  ''LaEm  ?wot!edLöLe  gigäma'ye,'*  'nekixslaö Lä^^ülilöda  tseqa- 
sE'we,  qa's  däx*idexa  tsex;.a,  qa's  näx^idex  'wäpaläsa  tlElse. 
Wä,  g'll'mese  hSlak'lEsExs  lae  qsptslötses  änex'sftye  läxa  löqüll- 
laxs   he^mae   äles   yäla    yt^we    xünökwasa    tlElstlayasaxa   tlslse. 

95  Wä,  la^mö  yäla  hö  gweg'lleda  ma'lökwe  bebEgwänEmsa  ma'le  tse- 
tsexLa.  Wä,  g'Ü'mese  *wl'laxs  lae  ^äla.  Wä,  ä'mise  la  höqüwEl- 
sExs  lae  ^äla.  Wä,  gll'mese  la  'wi^lEwslseda  t!Blst!asdäxa 
tiElsaxs  lag  kek'aodale  'nE^mgmotasa  tiElsiläxa  tlslsexa  löElqülile 
läxa  xamä^Ema^ye  gigE^ämesa  ^näl^uEms^makwg  lelqwälaLa'ya. 
100  Wä,  lä  äEm  ma^ltslEq  i,ö*  g'i^äma^yases  ma'ltsEmaktilötaq.  Wä, 
g'll'mese  'wFlswElseda  faslo^maxs  lae  sElt  !eda.    ,Wä,  läBm  ^äla. 

Salmon-Berrt  Feast 

1  Wä,*  gll^mese  gäx  'wilg-alisa  hämsäx*däxa  q JEmdzBkwaxs,  lae 
'wi'laEm  la  güxts  !älas  läxa  dSdEngwate  !gm5t@,  y\xs  'nä^nsrnplE- 
nae    sEk'Ias^ma    qlEmdzEgwatsle    naEng'oyäla  d^dEngwatsfömot 

1  Contfnued  from  p.  312,  llne  33. 
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is  used  for  the  salmon-berry  feast  by  a  man — as  soon  as  he  has  every- 
thing  II  in  the  box  that  the  engaged  women  have  picked,  he  calls  |  his  6 
tribe,  for  sabnon-berries  are  only  given  to  one's  own  tribe.  |  They  go 
at  once  and  bring  the  oil,  ^K^hich  is  |  placed  on  the  floor.    Now,  I  do 
not  want  to  talk  about  it  again,  |  for  it  is  all  the  same  as  is  done  with 
the  vibumum-berries  ||  when  they  are  eaten,  as  I  first  described  when  10 
they  are  put  into  hoxise-dishes,  |  and  it  is  done  in  the  same  way  with 
salmon-berries  in  house-dishes.    I  have  seen  here  |  the  Kwakiutl 
when  they  do  this,  when  they  are  eating  salmon-berries  |  and  oil  out 
of  house  dishes.    They  first  give  to   the   Ma&mtag'ila,  |  and  with 
them  are  the  G'exsfim;  and  the  next  are  the  Eükwäklüm;  together 
with   the  SenLlEm;  II  and   to   the   Lftyalalawa,  together  with   the  15 
Laälax's'Endayo.  |  Eachof  these  had  one  carved  dish;  that  is,  when 
a  salmon-berry  f eäst  is  given  by  the  Q  lömoy&'e,  |  and  it  is  done  in 
the  same  way  when  a  salmon-berry  feast  is  given  by  the  Walas 
Kwakiutl:  |  for  it  is  the  same  way  for  the  vibumum-berry  feast  and    ' 
for  the  salmon-berry  feast.  |  There  is  only  very  Uttle  difference,  for 
the  oil  is  given  in  large  ladles  to  the  chiefs  ||  to  drink  in  the  salmon-  20 
berry.  feast.     That  is  all  about  this;  |  for  there  is  no  way  in  which 
they  are  cooked.  |  They  have  too  much  juice  to  be  dried  into  cakes. 
That  is  the  end.  j 


q  lEmdzEkwelasösa  'nEmökwe  bEgwänEma.     Wä,  gll'möse  •wI'laöLö 
h&myänfimasa  tsledäqe  he'länEmaxs  lae  h^x'^idaEm  läda  i^'l&läx  6 
g'ökülötas,  qaxs  &'mae  t!Enselayow@da  qlEmdzEkwe  läxa  g'ökülöte. 
Wä,    laEmxaS   hSx'idaEm    la    äxwültalelEma    L!6'na,    qa's    g'äxe 
hä'nela.    Wä,  WEhnesEn  ^nex*    qEn    edeltslaxstale  ^ä^^x's'äla 
laqexs  ä'mae  lä  naqEmglltawi'lälax  ^äjd'lälasasa  tlslseläxs    lae 
tifilstlasa  läxEn  gäle  ^ä^exs'älasa  löqülitts iölSda  t!Else.     Wä,  10 
lä  hSEmxat!  ^egileda  Is^^tslödäxa   qlEmdzskwe,   ytxEn   do^e 
laxg'ada  Kwäg'ulEk* ;  ylxs  häe  gwgg'ilaxs  lEx4aqwaaxa  q  lEmdzskwe 
Lle^naqEla.    Wä,    h^Em    gll  käxitso'seda  Ma&mtagila.    Wä,  lä 
ma^lta  lö*  GexsEme.    Wä,  lälasa  Kökwäklüme  ma'lta  ;.ö*  SönLlE- 
me.     Wä,  lälasa   lAyalalawa   ma'lta   ;.E*wa   Laälaxs^Endayo  läxa  15 
*näl*nEmexLa  lelöqülila,  ylxs   häe  q  lEmdzEkwIIanökwa  Q!ömoyä*e 
Wä,  läxae  h&Em  ^eg'ilaxs  häe  q  iEmdzEkwilanökwa  'wälas5  Ewä- 
g'ula,  ytxs  ^nEmmaes  gwayi*lälase  LE'wa  ttelsaxs  lE?"tsIoyäe.     Wä, 
lä  hälebida'we  ögüx'ida'y&s,  ylxs  Llö'naeda  la   tseqBlaxa  g'ig'i^ä- 
ma'yasa  q  !Eq  lEmdzEgwäxa  qlEmdzEkwe.     Wä,  laEm  läba   läx5q,  20 
qaxs   k'Ieäsae   hänx'LEnda6n§q,    qa   Llöbatsa    qlEmdzEkwe.     Wä, 
laxag  qlEqlek'lne  saaqas  lax  tlEqag'ilasE^we.    Wä,  lawesLa  läba. 
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Crabapple  Fbast 

1  The  name  of  the  boiled  crabapples  is  changed  when  they  are  put 
into  I  the  empty  oil-box,  when  winter  comes.  They  |  are  caüed 
"crabapples  in  water,"  for  that  means  crabapples  and  water.  | 
Therefore  they  are  called  ''crabapples  in  water."  || 

5  Now  I  will  talk  about  a  crabapple  feast,  which  the  |  chief  gives  to 
many  tribes.  Generally  they  have  ten  |  boxes  of  crabapples  with 
water;  and,  if  a  chief  is  (very)  angry,he  may  get  twenty  |  boxes  of 
crabapples  and  water.  I  mean  that  the  price  of  each  box  of  crab- 
apples and  water  is  ten  pairs  of  blankets  |  when  it  is  sold.    That  is  the 

10  same  as  ||  ten  dollars  for  each  box  of  crabapples  and  water;  |  and 
this  is  also  the  price  of  the  box  of  vibumum-bemes.  Each  box 
contains  five  |  coal-oil  tins  of  crabapples.  |  The  common  people 
can  not  aflford  to  buy  these.  | 

Now  I  will  talk  about  the  invitation  to  a  crabapple-and-water 

15  feast;  ||  for  first  of  all  they  get  the  house-dishes  ready,  which  |  are  put 
down  outside  of  the  feasting-house.  |  The  host  also  sends  out  two 
young  men  of  his  numaym  to  |  go  and  get  fire-wood  for  the  house- 
fire  in  the  feasting-house.    They  |  take  a  Chinook  canoe,  and  the 

20  yoimg  men  go  to  get  a  dead  cedar.  ||  They  do  not  go  to  get  fire-wood 

Cbabapple  Feast  (TsElxweläxa  tsElx^sta) 

1  Wä,  laEm  Lläyowe  Le^Emasa  qlölkwe  tsEl^waxs  lae  g'Its!&  läxa 
tsElwatsIe  dEngwatsIemötia,  ylxs  lae  ts!&wünx*eda.  Wä,  laEm 
LegadEs  tsElx"sta,  ylxs  he*mae  •ne*nak-flqexs  tsEl:?:wa  LE'wa  *wäpe; 
läg'ilas  tsElx^staxElasE'wa. 

6  Wä,  la^mesEn  gwä^ex*s*alal  laq^xs  lae  tsEl:K"stag*ileda  g'igä- 
ma*ye  qaeda  qleuEme  lelqwälaLa^ya,  ylxs  qlünälae  nsqas^ma 
t8El^**staats!  löx  g'll'mae  läwisa  g'igäma'yaxs  lae  maHtsEmg'östöwa 
tsßtsEl^"staats!e,  ylxEn  *ne'nak"ilaxs  nasnqaxsaxwaasa  plEbcBlas- 
^Ema  *nEmsgEme    tsElx"staats  !exs    kilxwasE'waö   *nEmäx*ls    lö* 

10  nEqas^Em   dzäk'lEma  läqSxs   'nEms^maeda   tsEL^^^taatsle.     Wä, 

höEmxaäwis  lax"sa  tiElsaxs  'uEmsgEmae    ttelyatslä,  ylx  sesEk'Iaa- 

gEmtsIäeda  *nEmsgEme  tsElx"staats!exa  koninatsle  k*!EWEl^"sEma. 

Wä,  h6*mis  wäyatslöltsa  bEgwileda'yasa  g'igigäma'ye  la'xwas. 

Wä,  la'mesEn  wäg'fl  gwä^ßx's^älal  läqexs  laö  Le^laleda  tsEl?"- 

15  stag'ilaLaxa  tsElx"sta,  ylxs  he*mae  g*ll  äx^etsöses  löElqölfle,  qa 
g'äxes  mEXEs  lax  Lläsanä^yases  tsElx"stag'i*lats!e  g'ökwa.  Wä, 
läxae  'yälaqasa  ma'lökwe  hä^yäl'a  g'ayöl  laxes  •nE'mSmote,  qa 
las  äneqax  lEqwä,  qa's  tsElx"stag"ilax*dEma  lE^fla.  Wä,  la^me 
äx'edxa     xwedskwe    xwäklüna,     qa's     änegatslexa    LiedzEkweda 

20  hä^yäl^a.     Wä,  laEm  k'Ies  he  äneqaxa  lEqweda  Llsma'ise,  ylxs  häe 
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from  the  beach;  but  they  go  |  to  the  woods  on  the  Islands,  for  they  21 
do  not  need  to  go  far  into  the  woods  to  find  a  dead  cedar.  |  It  is  not 
long  before  they  come  backy  carrying  a  load  of  blocks  of  dead  cedar-  - 
wood.  I  When  they  reach  the  beach  of  the  house,  they  are  met  by 
the  numaym  of  |  the  host.    They  carry  on  theu*  Shoulders  the  cedar- 
wood  II  which  they  carry  up  from  the  beach,  and  put  down  |  outside  25 
of  the  feasting-house.    YThen  it  is  all  up,  |  they  go  and  call  two  or    ' 
even  f our  young  men  of  |  the  numaym  (to  go  inviting).    As  soon  as 
they  have  been  to  all  the  houses,  they  come  |  back.    Then  they  put 
out  the  boxes  containing  the  crabapples,  ||  and  place  them  inside  the  30 
door  on  the  lef t-hand  side  of  the  feasting-  |  house.    If  there  are  ten 
boxes  of  crabapples,  there  will  be  five  |  boxes  of  oil  to  be  poured  on. 
They  bring  out  everything  and  put  it  down,  |  and  also  four  long- 
handled  ladles  are  brought  down  and  are  hidden  |  on  one  side  of  the 
door.     When  everything  is  ready,  the  ||  yoimg  men  carry  in  the  36 
blocks  of  dead  cedar-wood  and  build  a  fire  |  in  the  middle  of  the 
feasting-house.    After  this  has  been  finished,  |  and  when  the  fire  in 
the  middle  of  the  house  blazes  up,  they  go  calling  again.     They  call 
four  times,  |  then  all  those  who  are  to  eat  the  crabapples  com,e  in. 
YThen  they  have  come,  |  they  sit  down  in  their  proper  seats.    They 
never  move  their  seats.    Then  ||  the  drum  is  taken  to  them  to  sing  40 
the  f easting-songs.  |  First  of  all,  they  sing  the  f easting-song  of  the  | 

leda    äLläsa    maEmk'äla,    qaxs    k'Iesae    äLales    L!edzEkw6.      Wä,  21 
k'lestia  gälaxs  g'äxae  aedaaqamälaxa  tEmgikwö  LledzEkwa.    Wä, 
g'Ü'mese  g*äx*alis  lax  LlEma^isasa  g'ökwaxs  lag  lälale  *nE*memotasa 
tsElx"stag*ilaLaxa  tsElx"sta,  qa's   lä   wäwig'alaxa   änegauEme   L!e- 
dzEkwa,  qa's  lä  wöx'wüsdesElaq  läxa   Ltema'isö,  qa's  lä  wix'Elsaq  25 
lax  Lläsanä^yasa  tsElx"stag*i*lats!e   g'ökwa.     Wä,  g*tl*mese  *wFlös- 
desExs  lae    L&'laleda    ma'lökwe   löxs    mökwaeda   h&'yä*a  g'ayöl 
läx  *nE*memotas.     Wä,  g'tl'mese   lä  •wilxtölsaxa  g'öküläxs  g'äxae 
aedaaqa.     Wä,  la^me  hänöltlalÜElaxa  ts§tsEl:^"staats!e,  qa  g'äxes 
häxhänel  läx  ^Enixötstäläas  äweLEläs  tiEx'iläsa  tsEl^'^tsawatsIeLS  39 
g  ökwa.    Wä,  gll*Em UEqasgEma  tsetsElx"staats !äxs  lae sEk* las^ma 
dBndagwats!ek!üngEmaxses  Lle'na.     Wä,  he*mis  g*ax  'wFla  häx'hä- 
n§le.     Wä,  hö^misa  mEwexLa  äwä  tseqEla  tsötsexLa  gäx  qlüläLöl 
läx    äpsöst&läasa  tiEX'ila.     Wä,   g'll'mese   'wi'la   la  gwälÖExs   laS 
wßg'iLEleda  hä^yäl'äxa   tEmglkwe  LledzEk"  lEqwa,  qa's  laqolöexa  35 
äwägawaläasa  tsEl?:"tsawats  !eLe  g-ökwa.     Wä,  g*ll*mese  ^äfasxs  lag 
x'iqostäwes   laqolfla*yaxs   lae   etse*sta.     Wä,    la'me   möplene^staxs 
g'äxae  *wi'laeLeda  tsElx"tsax^Laxa  tsBlxwe.     Wä,  g'll*mes§  'wl'lae- 
LExs  lae  klüst&lil  laxes   klwa^yexa  k'!öse   Leqwi'läla.     Wä,  hgx'*i- 
da^mese  läyowa  mEnatsIe  läq,  qa  dEnx^desösa   k!wela*yäla  qtem-  40 
dEma.     Wä,   la'me    he    g'tl   dEnxIdayöse  kiwela'yala  qlEmdEms 
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42  Chief  of  the  head  tribe,  the  Mamaleleqfila,  if  the  Kwakiutl  give  a  | 
crabapple  feast.    After  this  song  is  ended,  the  Qweq^^t  !§nox^  | 

45  sing  their  feasting-song;  and  when  ||  that  is  done,  the  Nimkish  |  sing 
their  feasting-song ;  and  when  they  end  their  song,  |  the  LawSts  les  sing 
their  feasting-song;  and  when  |  they  are  through  singing,  the  Ma&m- 
tag'ila  sing  their  |  feasting-song;  and  when  the  songs  are  ended,  they  ü 

50  take  the  dnun  and  put  it  down  near  the  door  of  the  house.  |  Immedi- 
ately  they  go  and  ti^e  the  house-dishes  from  outside  of  the  |  honse, 
and  put  them  down  ynth  the  head  towards  the  rear  of  the  j  house. 
They  take  one  of  the  crabapple-boxes  and  pour  |  the  contents  into 

55  the  house-dish  f or  the  Mamaleleqfila  and  Qw^q^^t  !@nox^.  N  When 
the  crabapple-box  has  been  emptied,  they  put  it  |  out  of  the  house. 
Then  the  young  men  take  another  |  box  ef  crabapples  and  pour  them 
into  the  house-dish  for  the  Nimkish.  |  Then  they  put  the  empty  box 

60  out  of  the  I  house.  The  yoimg  men  come  and  take  another  ||  box  of 
crabapples  and  pour  them  into  the  house-dish  for  the  Law§tslSs,  | 
and  they  go  again  and  put  the  empty  box  out  of  the  house.  |  Then 
they  take  another  box  of  crabapples  and  pour  them  into  the  |  house- 
dish  for  the  Ma&mtag'ila,  and  then  they  put  the  empty  box  |  out  of 
the  house.    Then  they  come  in  again,  and  take  many  small  dishes,  D 

42  g'i^äma^yasa  niEkwetEma^yexa  Mamaleleq&läxs  Ewäg'ula§da  tsslx"- 
stag'il&xa  tsEl^we.  Wä,  gll'mesS  q!ülb5  dEn'xena'yasdxs  lae 
dsnx'Ideda    Qweq"söt!enoxwas$s  klwela'yalayo   qlBmdsma.      W&, 

45  g'tl'Emxaäwise  q!ülb@  dEn'xSna'yasexs  lae  dsnxldeda  'nEm^Ssases 
kiwela'yäla  qlEmdsma.  Wä,  g'tl^Emxa&wise  qlülbe  dEn'xena'yasexs 
lae  dEnx^ideda  Läwetslesases  klwela'yäla  qlsmdEma.  Wä,  g'tl'Em- 
xaäwise  qlülbe  dEn'xena'yasexs  lae  dsnx'idSda  Ma&mtag'iläsSs 
kiwela'yäla   qlEmdEma.     Wä,    g'!l'm5s5  qlülbe  qlEmdEmasexs  laß 

50  äx'etsE'weda  mEnats!§,  qa's  lä  häng-alflsm  läxa  öställlasa  g'ökwS. 
Wä,  höx*ida*mese  la  äx'StsB^weda  loElqülüe  läxa  Lläsan&'yasa 
g'ökwe,  qa's  gäxe  mEx'älilEm  ^e^^mäla  läx  ögwiwalilasa 
gökwe.  Wä,  lä  äx'etsE'weda  'uEms^m^  tsEljL^staatste,  qa*8  lä 
güxtslöyö  läx    löqülaLasa  Mamaleleqäla  LE'wa  Qweq"söt  lenoxwe. 

55  Wä,  gll'mesö  'wilgtltsläweda  tsEbjL^staatsläxs  lae  hänwildzEm 
läx  Liäsan&^yasa  g'ökwe.  Wä,  g'äxaeda  hä'yäl'a  äx'edxa  'nEms- 
^me  tssL^L^staatslä,  qa's  lä  güxtslöts  läx  löqülaLasa  'nEm^;6se. 
Wä,  läxae  hänwilsasa  lölapmöte  tsEl^^staatsIe  läx  LläsanA'yasa 
g'ökwe.      Wä,     g'äxaöda     hä*yäl*a,     qa*s      äx'edexa    ^nsms^mö 

60  tsEbjL^staatsIä,  qa's  lä  güxtslöts  läx  löqülaLasa  LäwStsIese. 
Wä,  läxae  hänwslsaxa  lölapmöte  läx  Lläsanä'yasa  g'ökwö.  Wä, 
läxae  äx'edxa  'nEms^me  tsEl^^taatsIä,  qa's  läxat!  güxtslöts  läx 
löqülaLasa  Maämtag'Ua.  Wä,  läxae  hänwElsaxa  lölapmötö  lax  Lla- 
san&'yasa  g'ökwe.     Wä,    g'äxe    edöLExs    lae    äx'ödxa    löEl^^ümö 
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and  put  the  crabapples  into  them  so  that  they  are  all  |  half  fuU.  65 
They  do  not  empty  all  the  boxes  containing  crabapples,  |  but  they 
keep  one  of  them,  which  |  they  do  not  touch.  Then  they  take  the 
four  boxes  of  oil  and  |  pour  the  oil  over  the  crabapples  irntil  there  is 
half  as  much  oil  as  crabapples  ||  in  the  carved  dishes  and  small  70 
dishes.  After  this  has  been  done,  |  they  distribute  the  spoons;  and 
when  every  one  has  bis  spoon,  |  the  Speaker  of  the  host  Stands  up  and 
gives  out  I  one  of  the  house-dishes  containing  crabapples  and  water 
to  the  MamalelaqXla  and  Qwgq^ötlenox".  |  Then  the  young  men  go 
to  each  side  of  the  carved  dish  ||and  shoutfourtimes,  "Wooye!"  as  75 
they  lift  it  up.  Then  they  go  and  put  it  down  |  immediately  in 
front  of  the  Mamaläeq&la  and  Qwgq^söt  !enox" ;  |  and  as  soon  as  they 
put  it  down,  one,  the  oldest  of  the  young  men,  |  says,  "This  house- 
dish  is  for  you,  Mamaläeq&la,  for  two  tribes,  for  you  and  the 
Qwöq^sötlenox**.  |  Now,  eat!"  Then  the  young  men  go  and  ||  stand  80 
on  each  side  of  another  house-dish,  and  they  shout  again  four  times, 
"Wooyö!''  I  and  lift  it  up.  Then  they  go  and  put  it  down  in  front 
of  the  Nimkish;  and  the  |  one  who  gives  out  the  dishes  says,  "This 
house-dish  is  for  you,  Nimkish.  Now,  eat!"  |  and  they  shout  ako  in 
the  same  way  for  the  house-dishes  of  the  other  chiefs  of  the  Lawets  les  | 
and  Ma&mtag'ila.  As  soon  as  the  four  house-dishes  have  been  put 
down  II  the  host  picks  out  the  one  who  had  given  bef  ore  a  crabapple  f  east  85 

qlexLa  qa's  tsetsl&lesa  tsEbjL^ta  läq.  Wä,  la'me  'nä^waEm  naEn^-  65 
yoxsdälaxa  tsEl^^sta.  Wä,  lä  k*  les  'näxwa  'wflg'Blts  läweda  tsetsElJ"- 
Staats  läxa  tsEl:^"8ta.  Wä,  lä  äxelaxa  'uEms^me  tsEl^^staatslä.  Wä, 
laEm  k'I§8  ]^balaq.  Wä,  lä  äx^edxa  mos^Bme  dedEngwatsiä,  qa's 
klün^Eqes  läq.  Wä,  laEm  näxsaapleda  Lie'na  LE^wa  tsEL^^ta 
laxa  löBlqüliltsIäla  ;.E'wa  telö^mtsläla.  Wä,  gll^mese  ^ätexs  laö  70 
tslEwanaedzEma  k'äk'EtelEnaqe.  Wä,  gtl'mese  'wilxtöxs  lae  Laxü- 
läe  Elkwasa  tssl^^stag'iläxa  t8El:^^ta.  Wä,la^me  k'äk* lEg'altsa  'ue- 
m^xLa  tsELs^^tatsIä  la  löqülil  läxa  Mamaleleqäla  LE'wa  Qweq^so- 
tlenoxwS.  Wä,  .la'mesa  h&*yäl*a  läx  'wäx'sanödza'yasa  löqülfl. 
Wä,  lä  möplEna  wooyexaxs  lae  weg'tlilaq,  qa^s  lä  k'äx'dzamölilas  75 
läx  uExdzamölilasa  Mamaleleqäla  LE'wa  Qweq^'söt  lenoxwe.  Wä, 
g'll'mese  k'ägalilEmxs  lae 'nekeda 'uEmökwe  qlülyaklü^esa  h&*yä- 
l'a:  Löqülas  Mamaleleqäla,  ma'ltalts  lö'  Qweq"söt!enoxwe.  Wä, 
laBms  h&mx'*idLöL."  Wä,  lä  aedaaqeda  hä*yä'l*a,  qa*s  läxat! 
qtwä^ä^Endxa  'nEmexLa  löqülila.  Wä,  laxe  wooyexa  möplsnaxs  80 
lae  wig'llilaq.  Wä,  lä  k'ax'dzamölilas  läxa  'nEm^ese.  Wä,  lae  'nek'eda 
k\äk* !alElg*lse:  **LöqülaLes  *nEmgese.  LaEms  hämxIdLöL."  Wä, 
läxae  hSsm  ^ek*!älax  löqüläsa  waökwe  gig'E^äm^a  Läwets!es5 
i^B^wa  Maämtag'ila.  Wä,  g'fl'mesS  'wllg'aliigda  mEwexLa  löElqülÜExs 
laß  k'ak*öq£wasa  t8etsEl:$:^staats!e  laxes  lelElwi^me  läx  g'ig'E^ä-  85 
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86  to  him,  |  which  he  is  now  paying  back  with  his  own  crabapples 
that  he  has  in  the  boxes;  |  for  thus  it  is  made  clear,  who  was 
the  one  who  had  given  a  crabapple  feast  before.  |  Then  the  one  who 
gives  out  the  dishes  says,  as  he  |  puts  down  the  box  with  crabapples 

90  in  front  of  the  chief:  "This  dish  is  for  you,  L^te^Emllla.  ||  It  is 
difficult  for  me  to  take  this  from  you,  chief."  [I  just  use  |  this  name, 
Läs^Emlila,  for  his  name,  in  order  to  show  plainly  what  they  say  | 
when  they  give  out  the  house-dishes  and  the  crabapple-boxes].  As 
soon  as  all  |  haye  been  put  down,  they  take  the  smiüU  dishes  and  put 
them  I  in  front  of  the  common  people  of  the  chief s;  and  when  they 

95  all  have  them,  ||  then  they  eat  with  their  spoons.  They  eat  the 
crabapples.  |  The  young  men  build  up  the  fire  with  the  dead  cedar- 
wood  to  make  the  guests  feel  imeasy ;  |  and  when  the  fire  in  the  middle 
of  the  feasting-house  bums  up  well,  |  the  Speaker  Stands  up  and  calls 
100  his  I  numaym  together  to  assemble  close  to  the  door  of  the  II  feast- 
house.  Then  he  teils  them  to  go  ahead  and  |  sing  the  new  feasting- 
songs,  for  they  have  new  songs  made  for  a  |  crabapple  feast  the  same 
way  as  they  do  for  an  oil  feast  or  a  viburnum-berry  feast.  |  They  all 
stand  together  in  a  circle.  |  Only  the  near  relatives  of  the  host  and  fl 
5  the  host's  daughter  do  not  go  there,  because  she  |  wiU  dance.  Now 
they  sing  the  new  feasting^^ong,  |  and  immediately  the  daughter 


86  ma*yasa  älögüxsEmakwe  lelqwälaLa*yaxa  wäx**me  kies  q!eq!£ts!&xa 
t8El^"sta,  ytxs  h§'ma5  äwEbc'tsIlasE^weda  teetsEl^^stag'ilaenoxwe  1& 
lelo^atsa  tsetsEl^^staats  !§.  Wä,  g'a'mes  wäldEmsa  k'ak*  lalElg'tsaxs 
l5a  hän^mlÜEma  tsEL^^staats  !e  läxa  g'i^äma'y^ : '  'LöqülaLes  LelE^Bm- 

90  lila.  Yü'mEn  laxümx'itsEwol  läLgig&me*."  (La^nusn  &Em  L^k'&nE- 
max  LäE^mlilase  qEns  LeqElasE'wa,  qa  äwElg'tttsilex  ^ek*  lälasasa 
k'ak* lalElgise  leloqüllte,  ^,E*wa  tsetsElx"8taats!e.)  Wä,  gll*mese  'wil- 
galllExs,  lae  äx'etsE'weda  ts6tsEl^"stats!&la  löElgüma,  qa'släk*ax*dza- 
mölÜElayö  läxa bEgülida'yasa g'igEgäma^ye.    Wä,  g-il*mesö 'wüxtöxs 

95  lae'yös^tses  käk'EtslEnaqe.  Wä,  la^me tsEtsELji^staagüx'^da.  Wä, 
la*me  &lax*'id  lEqwelax'ldeda  hä*yal*äsa  l  ledzEkwe  jEqwa,  qa  ödzslqE- 
lösa  tsEtsElx"staagwäxa  tsElji^sta.  Wä,  g-11'mese  älax**id  la  x*ix*^ 
dgda  kIwelasdEma  lE^^wifacxs  lae  i^äx'ülä^da  Elkwe,  qa's  Le'lälexes 
'uE'memot^,  qa  g'äxes  q!ap!eg*tli}  läxa  mäx'st&lilas  äväLEläsa  tsE- 
100  tsEbjL^stag'aatsie  g-ökwa.  Wä,  la^mö  wäxaq  qa  weg'is  kiwämiläla 
dEnx'etsa  ältsEme  k!w&la^yäla  qlEmdEma,  qaxs  q  lEmdadEg'äa^da 
tsEl^^stäxs  kiweladzEmae  h§  ^ex'sa  Lte'nag'ila  LE'wa  tiElstag'il&xa 
t  !e1sö.  Wä,  la'mese  *wi*la  q  Jwäg'alila  laxes  kilx*alaena*ye.  Wä,  la^me 
lex'aEm  k*  !es  lä  max'mEg'ile  L§LEL&lasä  tsEl^^stag'iläxa  tsElx^ta. 
5  Wä, h§*mise ts lEdäqe xünö^^sa  tsElx^stagiläxa tsEl?"sta, qaxs hö*mae 
yl^waLe.  Wä,  la*me  dEnxItea  k  Iwamilälayowe  ältssm  qlEmdsma. 
Wä,  h§x**ida*mesö  lä  löltlftleleda  tslEdäqe  xünö?"s,  qa*8  yt^wldö. 
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comes  out  and  dances.  |  She  is  foUowed  by  four  men  who  carry  on  8 
their  Shoulders  |  each  a  long-handled  ladle.    They  separate  in  twos 
as  they  dance,  ||  two  on  each  side  of  the  woman.    The  four  men  do  10 
not  I  dance  long.    Then  they  leave  the  woman,  who  is  still  dancing.  | 
Two  men  go  to  the  box  containing  the  crabapples,  |  dip  the  long- 
handled  ladle  into  it,  and  the  other  two  men  dip  theirs  |  into  the  oü. 
Then  the  two  go  and  give  it  to  drink  to  II  the  chiefs  who  have  given  a  15 
crabapple  feast  before;  and  the  two  others  give  |  the  oil  to  the  chiefs 
who  have  given  an  oil  feast  before;  and  this is  |  what  they  say,  Stand- 
ing before  the  one  |  who  is  going  to  be  given  to  drink,"  Now,chief,  | 
draw  this  in !"    Then  the  chief  Stands  up,  |  takes  hold  of  each  end  of 
the  ladle,   and   drinks;  and  when  he  has  had  enough,  |[he  pours  20 
what  is  left  over  into  the  house-dish.    As  soon  as  the  crabapples  are 
nearly  |  gone,,  the  two  men  dip  up  the  whole  of  what  is  left,  |  and 
two  other  men  do  the  same  |  with  the  oil.    The  woman  is  still 
dancing;  and  then  |  the  four  men  who  are  giving  to  the  chiefs  to 
drink  (for  that  is  the  name  of  the  work  that  they  are  doing)  H  dance.  25 
They  do  not  dance  very  long  before  they  pour  the  contents  of  the 
two  I  long-handled  ladles  with  crabapples  and  with  oil  into  the  | 
fire;  and  after  they  have  done.this,  the  guests  |  shout,  "Woosq"!" 
That  is  as  though  |  they  would  say,  ''The  food  that  we  are  eating  is 


Wä,    &'mese    slxLälaxa   mökwe    bebEgwäuEm  wiwex*sEyap!alaxa  8 
'näKuEmexLa  tsexLaxs  lae  »wax'se'sta,  qa's  lä  ögwaqa  yl^'wld  lax 
«wäx'salflasa    tstedäqe  yi:||Lwa.      ••     +     ••      Wä,    k*!est!e    geg'llfl  lO 

men  woman  men  ^ 

ytxweda  mökwe  bebEgwänEmxs  lae  bftsa  tslEdäqaxs  yälax'sä^mae 
yt^wa.  Wä,  la'meda  ma'lökwe  bebEgwänEm  läxa  tsEl^"staats  !e,  qa*s 
lä  tsex'^Itses  tsexLa  läq.  Wä,  laxa^da  ma'lökwe  bebEgwänEm  tsex'^d 
läxa  Lle^na.  Wä,  la'm&  lä}  näqamasLeda  ma'lökwasa  tsEl^^sta  läxa 
tsetsElx"stagilaenoxwe g*Ig*Eg&ma*ya.  Wä, läda ma'lökwe näqamasl-  15 
tsa  Lle'na  laxa  LlcLle'nag'ilaenoxwe  g  igEgäma*ya.  Wä,  ga*mes 
wäldEmsexs  lae  Läxümälilxes  näqamatsöLe:  ''Wä,  gigäma*y5, 
laEms  xütledLöL."  Wä,  h§x'ida*mese  Lä:jc«ülrteda  gigäma'ye,  qa*s 
dädEbsndexa  tsexLa  qa's  näx'idelaq.  Wä,  gll'mese  hSlaklESExs 
laß  ÄEm  güqEylntses  änexsäye  laxes  loqüla.  Wä,  gll*mese  Eläq  20 
'wFleda  tsEl^^stäxs  lae  'wi'la  tsex**ideda  ma^lökwe  bebEgwänEm 
läxa  tsElx"sta.  Wä,  läxae  hesm  ^ex'^deda  ma'lökwe  bebEgwä- 
nEm läxa  Llö'na,  ylxs  he*mae  äles  ylxweda  tslEdäq.  Wä,  läx'da- 
•xwa  mökwe  bebEgwauEmxa  tieqülg'lse,  qaxs  hß'mae  i^^mse  eaxe- 
na'yas,  yt?*wida.  Wä,  ktöstle  gegllÜExs  lae  güxLEntsa  mälEXLa  25 
tsetsEli^'^tatsiäla  tsex^^a  LE'wa  mälEXLa  LieLle^natsiftla  tsexLa  läxa 
lEgwile.  Wä,  g'fl*mese  ^äl  he  ^ex'ldExs  la€  'uEmädzaqwa  ha- 
sEla  *nek*eda  t8EtsEl?:"stagäxa  tsEl?"sta  woosq".  Wä,  la'me  *nEmä- 
x'ts  Lö'  'nekeda  tsEtsEl^^stag'äxs  Sx'pIasE^wae laxes  hä^maena'yS. 
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30  sweet."  ||  After  the  feasters  haye  finished  the  feasting-eong,  they 
stop  I  eating.  Then  the  Speakers  of  each  side  |  exchange  compli- 
ments;  and  when  they  stop  speaking,  all  go  out.  Then  |  the  house- 
dishes  are  taken  by  the  feasters  of  the  numaym  to  those  who  haye 
not  eaten  all  the  contents.    That  is  all  |  about  this.  || 

Feast  op  Salal-Bebbies  and  Cbabapples  Mixed 

1  When  a  chief  wishes  to  give  a  very  great  feast,  when  he  gets  angry 
(with  another  chief),  |  he  buys  many  boxes  of  crabapples  with  water 
and  I  many  bundles  of  dried  salal-berry  cakes  and  oil.  When  |  he 
5  has  them  all,  he  takes  a  small  canoe,  which  is  ||  washed  out  well. 
When  it  is  clean,  it  is  carried  into  his  house.  |  His  wife  unties  the 
Covers  of  her  salal-berry  boxes,  for  |  sometimes  they  use  five  or  even 
eight  salal-berry  boxes,  |  if  the  chief  has  much  property  to  buy  them 

10  with.  I  Then  the  woman  takes  them  out  and  puts  them  ||into  the  small 
canoe.  Now,  there  is  one  salal-berry  box  |  to  each  canoe.  They  are 
put  into  the  canoes  to  soak.  |  Then  she  asks  the  yoimg  men  of  her 
husband's  nimiaym  |  to  go  and  draw  much  fresh  water.  |  The  yoimg 

15  men  go,  carrying  a  bücket  in  each  band,  and  draw  water;  and  ||  when 
they  come  back,  they  pour  it  into  .the  canoe  for  soaking  the  dried 
salal-berry  cakes.  |  When  tihe  salal-berry  cakes  are  just  coyered, 


30  Wä,  g'tl'mSs^  qlw^d^da  kiwamelala  dEnxEläxs  lae  ^ät  tsE- 
tsEl^^tag*5da  k!we}5.  Wä,  la'm@  ya6qlEnt!alöda  äytlkwasa  'wä- 
•wax'sawä.  Wä,  g'Ü'mese  qlwöHdExs  laß  höqüwElsa.  Wä,  la'me 
k'aödalayowe  leloqüläsa  kiwölde  yts  *nE*mömotas.  Wä,  lasm  gwü 
läxeq. 

Fbast  of  Salal-Bbbbibs  and  Cbabapples  Mixed 

1  Wä,  hö*maxs  Lömax'idaö  *nekeda  g'ig&ma'ye,  qa's  tslEudEgtme 
'wälas  kiwelasa,  wä,  lä  ktl^'widxa  qleuEme  tsetsEl^^staatsIä  le- 
•wa  qlex'sayökwe  tiEqa.  Wä,  he*misLeda  L!e*na.  Wä,  g'll'mese 
•wi*la  läLEqexs  lae  äx'edxa  äm*&mäye  ^f:wäxü:?[wagüma,  qa*s  aök*  !e 
6  tslöxüglndiq.  Wä, gll*mese  eglg'axs  laS  LEl^LElaq  läxös  g'ökwe. 
Wä,  lä^EUEmas  xö?*widxes  t!et!Eqaats!e  xäxExatsEma,  ytxs  *näl- 
'uEmplEnae  sEk*  iäs^Ema  ;.öx  läL^maax  ma^lgünältsEma  tletlEgatsle 
xäxExatsEma,  ylxs  q lenEmae  dädEkasasa  gig&ma^ya  qa's  kÜömq. 
Wä,    he^mis   lä  äxwültslälasösa   tslEdäqe,    qa's    lä  pElx*'ai£xsElas 

10  läxa  ?wä:Kwagüme.  Wä,  la'me  *nEmsgEma  tiEgatsIö  xaxätsEm 
laxa  *nEmts!aqe  :^wä:5n¥agüma.  Wä,  g'Ü^mese  'wFia  lä  pä^xdzE- 
kwa  :?:wä^üx:wagümasa  tiEqäxs  lae  ha^yälaax  hä*yäl*äs  'uE'^nemö- 
tases  lä*wünEme,  qa  las  tsäxqlenEma  *wE*wap!Ema.  Wä,  läx*da- 
•xwe  *nä:K"'ma  hä*yäl*a  ^wi«wax'sgEmxa    naEn^atsIäx  lae  tsä,  qa's 

15  g'äxe  güx'älExsElas  läxa  pepe^atsläxa  tiEqa  :{nvä$Ü4^wagüma. 
Wä,  g'Ü'mese  t  lEpEya  *naa:wöda  t  lEqäxs  lae  gwäla.    Wä,  la^me  hex'säl 
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they  stop.    They  leave  them  there  |  a  whole  day  and  a  whole  night,  17 
soaking  the  salal-berry  cakes,  for  |  the  chief  is  going  to  give  a  feast 
to  many  tribes.    In  the  moming,  when  day  comes,  |  they  bring  into 
bis  house  the  house-dishes  and  ||  the  small  dishes  and  the  spoons.  20 
They  ako  |  bring  dead  cedar-wood.     Now  it  is  akeady  piled  up 
crosswise  in   the  middle  |  of  the  honse.     When  everything  is  in 
readiness,  they  take  a  rest;  |  and  in  the  evening  the  chief  caUs  bis 
nnmaym  |  to  a  meeting.    When  they  are  all  in,  the  chief  teils  them 
to  take  care  ||  and  to  be  ready  to  help  bim  if  |  some  of  the  guests  25 
should  try  to  put  the  fire  out,  and  he  teils  bis  numaym  what  he  is 
planning  to  do.  |  He  calls  the  names  of  those  who  are  to  speak  | 
when  the  house-dishes  are  being  handled,  and  who  are  to  speak  for  the 
small  canoe  which  is  to  be  a  feasting-dish.  |  Then  he  asks  the  song- 
leader  to  sing  ||  a  feasting-song.    Then  the  song-leader  sings  |  the  30 
song  which  he  kept  to  himself.     Now  they  leam  the  song;  |  and  when 
bis  assistants  can  sing  the  tune  of  the  song,  |  then  (the  men)  put  the 
words  into  it,  whatever  they  wish  to  say ,  |  and  whatever  they  heard  || 
the  rival  chief  say  against  the  chief  who  is  going  to  give  the  great  35 
feast.    YTben  |  they  can  sing  this  song,  the  chief  sends  the  yoimg 
men  |  the  night  (before  the  feast)  to  call  the  tribes,  when  it  is  secular 
season.  |  Immediately  the  young  men  go  and  |  call  {he  names  of  all 

gwaelxa  *näla  LE'wa  'uEmxsa  gänoLa  pex"staliLeda  t  lEqa,  qaxs  lE*mae  17 
kIwelasLa  g'igäma^yas  läxa  qleuEme  lelqw&laLexa  läLa  'näx'ldEbca 
gaäla.     Wä,  ft*mise  'näxwaEm  g"ax  gwäx'^lileda   lelöqülile  LE'wa 
jElögüme   LE*wa  k*äk'Ets!Enaqe  lax  g'ökwas.     Wä,    he'misa    L!e-  20 
dzEKwe  lEqwa.     LaEmxae  ^älala   ^eg'ustftlakwa  lax   äwä^awali- 
tasa  g'ökwe.     Wä,  gÜ^mese  ^näxwa  gwäx'^lltexs  lae  x'ös^d  *wi*la. 
Wä,  g'Ü'mese  dzäqwaxs  lae  Leltslödeda  g'Ig&ma^yaxes  ^nE^memote, 
qa  g'äxes  ^wFlaeLEla.    Wä,  g"Ü*mese  'wFlaeLExs  lae  ha*yaL!öleda 
g'Ig&ma^yaq,  qa  'näxwa'mes  gwälala,  qa's  göx'wIdelaxEq,  qö  k'Kl-  25 
xasölaxses    Le'länEmLe.     Wä,   laEm   nex*'alilElas   gwälaasases    nft- 
qa'ye    laxes    'uE^memote.     Wä,   la*me    LeLEqElaxa    yäqlEntlälila 
,  qaeda  leloqülfle.     Wä,  hö*mis  yäqlEntlälaLa  qaeda  lelöqülile  xwä- 
yüxwagüma.     Wä,    he'mis   lä   helatsexa    n&gade,    qa    dEnx*edeses 
mEu'la'layft    kiwela'yäla    qlEmdsma.     Wä,    hex'ida'mese    dEnx*§-  30 
deda    n&gadäses   q!EmdEmg*llts!äla.     Wä,    la*me    qlEmdela.     Wä, 
g'll'mese      q!eda     'näxwa       k!wek!wanöLEmex     äyasa      qlEmdE- 
maxs     lae    'nä?:wa'ma    bebEgwäuEme     qäyasEntses    *nenk*  lega'ye 
qa*s    lä    wäldEmk*  ttndayöxa     qlEmdEme,    LE'wis     wüleIo     wäl- 
dEms   äpsek'lEsasa  *wälasLe   kiwelasa   g'igäma^ye.     Wä,   gil*m5s6  35 
q!äxa   qlEmdEmaxs   lae   'yälaqeda   g'ig&ma'yasa  h&^yäl'a,    qa  las 
Letelklüsaxa  lä  gänuLa  läxa 'näxwa  lelqwälaLa'ya  läqexs  bä:s:üsae. 
Wä,    hex'*ida*mese    läda    qlemftla    h&'yäl'a,  qa's    lä  *wä«wflxtEwa 
75052—21—35  eth— pt  1 49 


Digitized  by 


Google 


770  KTHirOLOGY  OF  THE  KWAKITJTL  (eth.akic.» 

40  the  men  in  each  of  the  ||  houses.  When  they  have  called  all  the  names 
of  those  j  who  live  in  each  of  the  houses,  the  young  men  shout,  to- 
gether  "This  is  for  |  Making-Satiated'/'  They  come  out  andgo  into 
the  next  house,  |  and  one  of  the  young  men  who  call  says, 
"We  come  |  to  call  you/'  calling  the  name  of  the  man;  and  hecon- 

45  tinues  ||  saying  this,  calling  them,  until  they  reach  the  end  of  the 
houses.  Then  they  all  |  scatter  and  go  home  to  their  houses.  All 
the  trihes  |  go  to  bed  early;  for  they  do  not  know  what  the  chief  is 
planning,  |  and  they  are  afraid  of  the  feast  of  salal-berry  cakes  and 
crabapples  |  and  oil,  if  there  is  much  of  it,  because  it  makes  one  feel 

50  squeamish.  Therefore  ||  all  the  chiefs  and  common  people  are 
afraid  of  it;  |  but  there  is  no  way  of  not  going  to  the  feast,  because 
they  would  be  laughed  at  |  by  the  numaym  of  the  host.  The  host 
gets  up  early  in  the  moming,  and  he  |  himself  wakes  up  the  members 
of  his  numaym  to  come  and  eat  breakfast  in  his  house.  |  As  soon  as 

55  they  have  done  so,  they  dress  themselves,  and  ||  those  who  carry  the 
long-handled  ladles  blacken  their  faces.  There  are  four  of  these,  | 
and  they  paint  their  faces  as  though  they  were  angry.  The  chief 
who  is  host  does  the  same  |  if  he  is  going  to  break  a  copper  for  a 
crosspiece  over,  his  fire.  Then  he  also  blackens  his  face,  |  and  he 
puts  on  an  angry  face,  and  his  Speakers  dress  the  same  as  |  he  has 


LeqElax  LeLE^Emasa   'näxwa   bebEgwänsm   läxa   ^näl^nEms^mse 

40  g'ig'ökwa.  Wä,  g"ll  'näxwa'mese  «wilxtodEx  LöLEgEmasa  g'ökwa- 
x'lla  läxa  *nEmsgEmse  g'öküxs  lae  'nek*  ^uEmädzaqweda  hä^yäl'a, 
qa  PöLElasä.  Wä,  lä  höqüwElsa,  qa^s  lä  läxa  äpsälase  g'ökwa. 
Wä,  läxae 'nekeda 'nEmökwe läxa  hä^yäl'a Le'lälElgisa:  ''La*mEnu'x" 
Le'lalöLai',''    Lex*edEx  LegEmasa    bEgwänsme.     Wä,    hex"sä*mese 

46  gwek* lälaxs  Le*lälae.  Wä,  gll^mese  läxtölsaxa  g'ököläxs  lae  ^naxwa 
gweWda  qa's  lä  nä*nak"  laxes  g'ig'ökwe.  Wä,  la*me  ^näxwaEm 
^ax'staela  lelqwÜaLa^ye,  ytxa  k'Iese  qläLElax  näqa'yasa  g'igä- 
ma'ye,  qaxs  k'tlEmaeda  malaqEla  tiEqa  LB^wa  tsElx"sta.  Wä, 
he*mesLeda  L!e*näxs   qlenEmae,   ytxs   tslEnklülEmae.     Wä,  he'mis 

50  lälaesElayösa  'näxwa  g'ig'E^&ma'ye  Lö^mes  bEgülida'ye.  Wä,  läxae 
k'Ieäs  gwex''idaas  k*!es  la  kiwela  gwäqlElae  qlEmg'ilayös  'nE'me- 
mötasa  kIwelasLe.  Wä,  la^me  ^ag'ostäweda  kIwelasLe,  qa's  lä  xame- 
LiBSEla  gwäxes  *nE*memote  qa  g'äxes  tä^ekwa  läx  g'ökwas. 
Wä,  g'll'mese  ^älExs  lae  qlwälax'^id  *wMa.     Wä,  la*me  tsIötslE- 

66  tslElEmakwa  tsetsatslexsilaLaxa  tsexLa,  ytxs  mökwae.     Wä,  lä*me 
lElwesEmakwa.     Wä,    he^misa    g'I^&ma'ye,    ylxa    kIwelasLe,    ylxs 
g*!l*mae    yä^nölislxa    Lläqwa.     Wä,  läxae    tsIötslElEmda.     Wä, 
laEmxae   lElwesEmakwa.     Wä,    he^misLa    Elkwäs   heEmxae   ^äle, 
qlwälax*a*yas.      Wä,    läLe   'näxwaEm    qlwälEnkwe    'nE'memötas. 
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done.    Now  all  the  members  of  the  numaym  are  dressed;  ||  and  after  60 
this,  they  send  out  four  men  to  go  and  call  again,  |  for  the  first 
calling  of  the  tribes  has  been  given  the  night  before.  |  As  soon  as  the 
messengers  come  back,  they  take  a  paddle  and  |  stir  with  it  the 
soaked  salal-berries;  and  as  soon  as  aU  the  water  |  has  been  soaked 
into  the  salal-berries,  they  are  mushy.    Then  the  four  men  take  || 
long-handled  ladles  and  dip  them  |  into  the  crabapples,  and  pour  65 
these  on  the  soaked  salal-berries.  |  They  do  not  stop  until  all  the 
crabapples  have  been  put  on  the  salal-berries.    Then  |  they  take  the 
house-dishes  and  put  them  down  heading  |  towards  the  rear  of  the 
house,  and  they  stir  the  ||  salal-berries  mixed  with  crabapples.     YThen  70 
they  are  mixed,  they  |  dip  them  out  with  their  ladles  from  their 
small  canoe  into  the  house-dishes.    Then  they  put  them  into  the  | 
house-dishes.    When  these  are  half  fuU,  there  is  enough  in  them;  j 
and  after  they  have  done  so,  they  take  small  dishes  and  put  them 
down  at  |  one  side  of  the  door.    After  doing  so,  they  go  again  calling 
(the  guests) ;  ||  and  when  the  people  come  who  have  been  called,  the  75 
Speaker  of  the  host  Stands  up  |  and  calls  out  to  those  who  are  coming 
in,    and    assigns    to  them    their  seats.     Then    he  |   says,  "Walk 
on,  Chief,  to  your    seat  that   belongs  to  your  position!"  |  Every 
man  knows  bis  seat,  |  and  they  go  right  to  it  and  sit  down.    Aa 
soon  as  ||  all  are  in,  they  give  the  drum  to  the  head  tribe,  |  the  80 


Wä,  gil'mese  gwäl*aläa  laas  'yälagEmeda  mökwe,  qa*s  lä  etse'sta,  60 
qa  laene'maLas  LetelklüsasE^weda  lelqwälaLa^yaxa  ^änuLe.  Wä, 
gil*mese  g'äx  aedaaqeda  etse'stäxs  lae  &x*edxa  se'wayowe,  qa 
xwetEga^yes  läxa  peqlügElile  tiEqa,  ylxs  lae  «wFwElaqeda  'wäpe 
läxa  tiEqa.  Wä,  he*mis  lägilas  la  ^Bnke.  Wä,  lä  äx'ededa 
tsetsatsexselElglse  mök"  bebEgwänEmaxes  tsetsexLa,  qa's  tsex'l-  65 
des  läxa  tsEl?:"sta,  qa^s  lä  güqlEqas  läxa  pe^kwe  tiEqa.  Wä, 
äl*mese  gwälExs  lae  *wi'wElaqeda  tsEl^"sta  läxa  tteqa.  Wä,  läxae 
äx^edxa  leloqülfle,  qa's  g'axe  mEx'älÜElas.  Wä,  la^me  gwe^e- 
^mlä  läxa  ögwiwalüasa  g'ökwe.  Wä,  läx'da'xwe  xwetElgEndxa 
mälaqEla  tiEqa  LE*wa  tsEl3:"sta.  Wä,  g'll'mese  IbI^oxs  lae  tse-  70 
x'^itses  tsetsexLa  :5:wä?üxwagüme  löqülila,  qa*s  lä  tsEyftsElas  läxa 
lelöqülfle.  Wä,  g'Ü'mese  naEngoyoxsdälaxs  lae  hä*yälats!ä.  Wä, 
g'tPmese  ^ätexs  lae  äx^edxa  lElö^me,  qa  g'äxes  mExä  läxa 
äpsöstäläasa  tiEX'tla.  Wä,  g'tl'mese  ^älExs  lae  etied  gtse'sta. 
Wä,  g'Ü'mese  g*äxe  etse^stäuEmas  lae  Lä^'ülila  Elkwäsa  kiwelase,  75 
qa*s  q  läx'sidza'yex  högwiLElaena^yasa  bebEgwänEme.  Wä,  heEm 
•neg-atse:  "Qäsak'as  gigäma^yä  laxs  g'igilasaös  kiwa'ya  g'i^ä- 
ma*ya.''  Wä,  lä  *näxwa*ma  bebEgwänEme  qlälaxes  k!wa*yö. 
Wä,  la'me  he'näkülaEm  läq,  qa's  lä  k!wäg*alil  läq.  Wä,  g'll'mese 
'wHaeLExs  lae  hex'^idaEm   xEmsasösa  mEnatsle  läxa  mEkümä^ya  80 
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82  Mamaleleq&la,  to  sing  their  song.  |  You  knowhow  the  drum  is  passed 
to  every  one  of  the  tribes,  |  (beginning  at the  head  tribe),  for  each  one 

85  has  I  a  song  for  the  feast.  When  ||  they  have  all  siing  theh*  feast- 
songs,  the  drum  is  put  away  and  placed  |  at  one  side  of  the  door. 
Then  they  go  and  distribute  the  |  house-dishes;  and  when  this  has 
been  done,  they  carry  the  canoe  which  serves  as  a  house-dish  |  and 
put  it  down  in  front  of  the  one  who  has  g^iven  a  feast  of  salal-beny 
cakes  |  and  crabapples  beforo,  for  this  is  to  show  who  has  given  such 

90  a  feast:  the  giving  of  the  ||  small  canoe.  Then  they  call  out  the  name 
of  the  former  host,  |  and  then  he  speaks  proudly.  As  soon  as  | 
everything  has  been  distributed,  they  pass  about  the  small  dishes 
among  the  conmion  people  of  the  |  chiefs.  When  everything  has 
been  given  out,  they  eat  with  the  spoons,  for  these  |  have  been  dis- 

96  tributed  already.  Now  the  Speaker  rises  ||  and  calls  his  numaym  to 
assemble  and  |  sing  their  feasting-song.  | 

I  have  forgotten  the  oil,  for  they  pour  some  on  the  |  mixed  salal- 
berries  and  crabapples  in  the  house-dishes.  As  soon  as  |  the  song- 
leader  has  sung  the  first  song,  the  daughter  of  the  host  comes  out,  || 
IQQ  ceLTTjing  in  one  band  the  copper;  and  when  the  nimiaym  |  of  the 
young  woman's  father  sings,  she  dances,  holding  |  the  copper  the 
lower  end  up  in  the  right  band.     Then  |  four  men  come  out,  carrying 


81  Mamaleleq&la,  qa  dEnx^edeses  kIwelayalayEwe  qlEmdEma.  Wa, 
laEmLas  ^nä^wa  qlälax  läxtödalaena^yasa  msnatsle  läx  gw&lIlEla- 
ena'yas  *waxasgEmagwasasa  lelqw&laLa^ye,  ylxs  ^näjcwa^mae  k!wel- 
g'a*l    dEnx'etses  k!wek!wela'yäla    q  lEmq  lEmdEma.     Wä,    g*tl*mese 

85  'wi*lä  k!welg'a*lExs  lae  äx^etsE'weda  niEnatsIe,  qa*s  lä  xEmstoli*lEm 
läx  äpsöst&lilasa  tiEx'tla.  Wä,  la'mese  höx*'idaEm  k'äx'^idayoweda 
lelöqülfle.  Wä,  giPmese  ^wFlaxs  lae  LElEmgilÜEma  lelöqülüe  xwä- 
iS^üan^agüma,  qa's  lä  kaxdzamölilEm  laxa  kIwelesEläxa  mälaqEla 
tiEqa   LE*wa   tsElx"sta,   qaxs   he^mae    äwElxlsalayoseda   leloqülöe 

90  xwä^tU^agüma.  Wä,  he^me  la  LeqElasE^we  LegEmasa  klwele- 
8Elä.  Wä,  he^mis  la  LEmqlälagÜilats  yäqlEntlälae.  Wä,  g*ll*mese 
•wüg'alÜExs  lae  k*äx**idayoweda  lElögüme  läxa  bEgülida^yasa  g'Ig'E- 
g&ma*ye.  Wä,  glPmese  *wJlg'alilExs  lae  *yös^ida,  qaxs  la^mex'de 
tslEwanaedzEma    k'ak'EtslEnaqe.     Wä,    la^me    Lax^ülileda   Elkwe. 

95  Wä,  la*me  Le^lälaxes  *nE'memote  qa  q!ap!egililes  qa  wäg'es  k!wa- 
melg-a«!  dEnx*eda. 

HexöLEn  LlElewesE^wa  Lle^näxs  la^mex'de  klünx^idayö  läxa  mä- 
laqElatsIäläxa  tlEqa  LE'wa  tsElx"sta  leloqüllla.  Wä,  gÜ^mese 
doqäleda  nägadäxs  g'äxae  Iftltlalile  tslEdäqe  xünöx"sa  kiwelase 
100  däk'!ölts!änaxa  Lläqwa.  Wä,  giPmese  *nä:?:wa  dfinx^ede  ^nE'me- 
motas  ömpasa  tstfidäqaxs,  lae  yix^wida.  Wä,  la^me  ekMaxsda- 
leda    Lläqwäxs    dälaases   helk'!öts!äna^ye    läq.     Wä,    he^mis   g'äx 
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on  their  Shoulders  the  empty  |  ladles.     They  dance  on  each  side  of 
the  woman  while  ||  she  is  dancing,  two  on  each  side  of  her.  |  The  5 
four  men  do  not  dance  long  before  |  they  go  back  to  where  the  oil- 
boxes  have  been  put  down.    All  four  of  them  |  dip  into  the  oil  with 
their  ladles  until  they  overflow.    Then  |  they  go,  so  that  the  oil 
drips  out,  and  they  give  it  to  the  chiefs,  ||  and  the  chiefs  stand  up.  lo 
They  take  hold  of  each  end  of  the  |  overflowing  ladle;  and  then  the 
men  who  handled  the  ladles  say  to  each  of  them,  |  "  Now,  chief ,  draw 
this  in  with  your  hreath,"  mentioning  his  |  name.     Then  theyreally 
drink  all  the  oil;  and  |  if  some  of  the  chiefs  can  not  drink  it,  they 
just  II  put  their  Ups  to  the  ladle  and  pour  it  |  into  the  feast-dish.  15 
They  continue  doing  this,  although  they  have  now  |  stopped  singing 
their  f  easting-song.     When  the  |  oil-ladle  reaches  the  rival  of  the  host 
who  gives  the  salal-berry  and  |  crabapple  feast,  the  ladle  is  fiUed 
entirely  with  oil;  and  ||  they  treat  it  roughly  when  they  go  to  the  20 
place  where  (the  rival)  is  sitting,  so  that  the  oil  drips  out,  |  and  the 
young  man  who  brings  it  pretends  not  to  see  him  in  his  seat,  and 
thus  he  lots  |  the  oil  drip  on  the  chief  who  is  sitting  down.    Then 
he  Stands  up  |  and  speaks,  and  sends  out  some  men  of  his  |  numaym 
to  bring  a  hundred  blanke ts,  or  even  two  himdred.  ||  Then  some  men  of  25 


höx^ültliililatsa  mökwe  bebfigwänEm  wiwix'SEyap  lälaxa  löpEmtsIft-  3 
we     tsetsexLa,  qa^s    ytx*wide    lax     *wäx*sagawalilasa    tslsdäqaxs 
yixwae.     Wä,  la^me  maema^lökwa  bebEgwäuEme  lax  «wäx'sagawa-  5 
lilas.     Wä,    k!est!e    gegllil   yJxweda    mökwe    bebEgwänEmxs    lae 
äLe^sta  läx  häxhäni^lasasa  dedEngwats !e,  qa's  lä  'näywaxs  mökwae 
tse^stases  tsetsexLa  läxa  L!e*na.     Wä,  lä  &lak"!äla  tsetsE^illaxs  lae 
qäs*ideda   ts !ets laoqülxLälaxa  Lle^näxs  lae  tseqslilax  glg'Egäma^ye. 
Wä, hex-^ida^mese  ^äxümgllileda  gIgEg&ma'ye,    qa*s  dädfibEndexa  10 
tsetsaweklläxa Lle^na tsexLa.  Wä, he'mis la  ^neg'atsa tsatsexsilElgtse 
bEgwäuEma:    **Wa,  gigäma^yä,  laEm  ?umt!edLöLai',*'  Lex'edEx  Le- 
gEmas.     Wä,  la^me  ftlax*'Id  näx^ideda  nenaq  lenoxwaxa  Lie'na.     Wä, 
giPmese  wäyats!&la  näqeda  waökwe  gigEgäma*ya  lae  äsm  häm- 
gägEudxa     tsetsaweklläxa     Lie'na     tsexLa,    qa's     lä     gttqEylnts  15 
laxes    löqüla.     Wä,    la'me    hex'säEm    ^-eg'ilaxs    wäx*'mae    läLal 
qlweHideda  klwame^äla   dEnxEla.     Wä,  g'll'mese   läg'aa   tseqlena- 
'yasesa   Lie'na   läxa    häyötasa   kiwelasasa    mälaqEla  tiEqa   LE'wa 
tsEl^"stäxs  lae  älax'Id   la   qötlamasxa    tsexLäsa    Lie'na.     Wä,  lä 
eältsilaxs   lae    güyölEla    läx    kiwae'lasas,    qa   tsawek'ilesa  Lie'na.  20 
Wä,  lä  esböla   döqülaqexs   kiwaelae.     Wä,  he'mis  lä  tsawex'aLE- 
latsa   Lie'na  läxa  g'igäma'yaxs   kiwaelae.     Wä,  he'mis  la  Lä-^'öli- 
'latse,  qa's  yäqlEga'le.     Wä,  la'mß  'yälaqasa  g'ayöle  Inx   'uE'me- 
mötas,  qa  las  gEmxaxa  läk'lEnde  plElxElasgEma  löxs  ma'lplEnya- 
gae.     Wä,  lä  hex'ida'mese  la  höqüwElse  'uE'memotas.     Wo,  laEm  25 
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26  his  niimaym  at  once  go  out,  but  |  he  never  takes  the  ladle,  and  the 
one  who  handles  the  ladles  |  retums  with  it.  Then  he  teils  his 
numaym  to  take  care  not  |  to  let  their  fire  be  put  out  by  the  fire  of  the 
rival  Chief;  and  while  he  says  this,  he  pours  into  the  fire  |  the  oil 
(that  was  to  have  been  drunk) ;  and  then  he  says  to  the  fire,  "Now,  || 

30  spirit  of  the  fire,  open  your  mouth,  son,  so  that  you  get  enough  to 
eat!"  I 

Then  those  who  went  out  to  get  the  blankets  come  in,  |  and  then 
the  members  of  the  numaym  of  the  rival  chief  each  takes  hold  of 
an  end  of  the  |  blankets  and  spread  them  over  the  fire  of  the  host.  | 

35  Now  they  put  it  out,  and  then  the  host  goes  and  takes  more  ||  salal- 
berries  and  crabapples,  and  the  copper  which  his  daughter  was  car- 
rying  |.  when  she  was  dancing,  and  he  pushes  it  under  the  feast-fire.  | 
At  the  same  time  the  four  young  men  who  handle  the  ladles  dip  them 
into  the  oil;  and  when  they  are  |  füll,  they  pour  the  oil  into  the 
fire;  |  and  then  those  who  try  to  put  out  the  fire  run  away  on  account 

40  of  the  heat,  for  ||  the  oil  and  the  blankets  are  buming  together;  and 
then  I  the  host  takes  the  oil  and  pours  it  among  his  rivals.  | 

Nolis,  who  died  some  time  ago  at  Alert  Bay,  tried  to  put  out  the 
fire  with  seven  canoes,  |  and  he  had  the  oil  poured  on  his  face  by  the 
great  host  of  the  Lawets  !es.    Besides,  |  he  put  on  four  hundred 

45  blankets.    The  house  was  nearly  ||  bumed.    All  the  roof-boards  were 


26  hewäxa  dädalaxa  L!e*nats  !ftla  tsexLa.  Wä,  ä*meseda  tsatsexsÜElgtse 
g'äx  aedaaqas.  Wä,  la^me  ha^yäLlölaxes  *nE*memote,  qa  k'Ieses 
k'Slx^de  lEgwilases  gigäma'ye.  Ä^me  'nek'lxs  lae  güxLEntsa 
Lle^na   läxa   lEgwiIe.     Wä,    he^mis   la   *neg-atsexa   iBgwfle:"  Wä, 

30  klwaxLälä,  äqäläla,  wisä,  qa^s  pöLElaös." 

Wä,  g"äx*me  högwiLEleda  läxde  gEmxaxa  p lElxElasgBme.  Wä, 
hex'ida'mese  gäg"alap!e  ^nE^memotasa  g'eqEmx'lde  dädsnxaxa 
plElxElasgEme,  qa^s  lä  LEpLälas  läxa  kIwelasdEma  lEgwila.  Wä, 
laEm   kölxaq.     Wä,    he*mis    la    &x*edaatsa  kiwelasasa    mälaqslä 

35  tiEqa  LE*wa  tsElx"stäxa  Lläqwa,  y!x  daa?"däses  xünökwaxs 
g'äxex'de  ytxwa,  qa's  Läyabödes  laxes  kIwelasdEma  lE^fla;  wä, 
läda  mökwe  tsetsaxsÜElgis  tsex'^d  läxa  Lle^na.  Wä,  lä  'näywa 
qöqütlaxs  lae  *nEmäx**id  güxLEnts  läxa  kIwelasdEma  lEgwfla. 
Wä,  he*mis  la  yäwas^id  bäwatsa   klÜxäxa  Liesaläsa  lE^ile,  qaxs 

40  lae  x'ix'aqüweda  Lle^na  LE^wa  plElxElas^me.  Wä,  h§*mis  la 
güqElgEndaatsa  kiwelase  glgämesa  L!e*na  laxes  häyöte. 

Ylx  Nölisde  läx  «yüise  laeklllxasa  äLEbötsIaqe  xwä^w&klünaxs 
lae  güqEmtsösa  Lie'näsa  *wälase  kiwelatsa  Läwetslese.  Wä,  h§- 
*misa  möplEnyag'e   plElxElasgEma;   wä  he^misa  g'ökwax  hälsEla- 

46  *mae  kies  ^näi^cwaEm  xümtledes  säla.     Wä,  he^mEn  dö^l  äla  k*!!l- 
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bumed.    And  this  is  the  most  real  attempt  at  |  putting  out  the  fire  4ß 
of  a  feast  that  I  have  seen.     The  feastgiver  of  the  Lawetsles  had 
two  hundred  |  blankets  and  five  canoes,  |  and  ako  small  coppers. 
This  is  the  |  worst  thing  that  chiefs  do  when  they  really  get  angry, 
and  II  at  such  a  time  the  house-dishes  are  scorched  by  the  fire.  |  50 

When  all  this  is  done,  they  go  out.  Then  |  the  floor  of  the  houso 
is  soaked  with  oU.  |  The  numaym  of  the  host  go  out  and  carry  the 
house-dishes  and  the  small  |  canoe  that  served  as  a  feast-dish  to  thoso 
to  whom  they  belong;  and  as  soon  as  they  have  been  carried  out,  it  is 
finished.  ||  That  is  aU  about  this.  |  55 

Feast  of  QötIxole 

Now,  when  the  winter  comes,  the  owner  of  the  qöt  !xole  |  intends  1 
to  give  a  feast  to  his  people  of  berries  mixed  with  oil.  |  Then  he  sends 
out  the  young  men  belonging  to  his  numaym  to  |  call  his  guests;  and 
as  soon  as  they  go,  his  wife  takes  the  II  dishes  and  puts  them  down  5 
next  to  her  place,  and  also  her  spoons,  |  and  shredded  cedar-bark  to 
wipe  out  the  dishes  (  and  spoons.     Now  she  wipes  them  out  while 
her  I  husband  is  Clearing  out  the  house.     He  also  spreads  down  | 
mats  for  his  guests  to  sit  on;  and  he  takes  out  the  ||  box  containing  10 
the  berries  and  oil,  which  is  put  down  at  the  left-hand  side  of  the  | 
door  of  the  house.     As  soon  as  the  young  men  have  called  four 

x'edämasxa  kIwelasdEma  lEgwila.     Wä,  lä  ma'lp!Enyaga*me  plEl-  46 
xElasgEmasa   kiwelase  Läwetslesa;  wä,   he'misa  sEk*!ats!aqe  ^[wä- 
?wäk!üna;    wä    he^misLeda    LläLlagüme.      Wä,    heEm    ftlak'läla 
'yaxsEm  gwegilatsa  gigEgäma'ye,  ytxs  ftlak*  !älae  laElwis^ida.    Wä, 
be^mis  la  'näxwaEm  la  k!wekIümElx*ndaatsa  lelöqölile.  50 

Wä,  g'll'mese  ^älExs  lae  höqüwElsa.  Wä,  la'me  'nä^:waEm 
la  LEqe  äwinagwilasa  g'ökwasa  Lle^na.  Wä,  ä*mise  la  *wi*la  la 
kaödale  ^nE'memotasa  k!welasaxa  lelöqülile  LE'wa  lelöqEla  ywä- 
^ü^wagüm  lax  k'ik'äkElaq.  Wä,  giPmese  ^wFlawElsExs  lae  ^äla. 
Wä,  la^me  ^äl  läxeq.  55 

Feast  of  QötIxole 
Wä,  la'mes  ts!äwönx^dExs  lae    'nenk* lex'ideda   qödadäsa  qöt!-  1 
xole,  qa*s  wäge  qötqwatämasxes   g'ökülöte  läxa  Lläkwe   q5t!xolä. 
Wä,  la^mese    ^yälaqasa    hä^yäl'a    g'ayöl  laxes    *nE*memote,  qa  las 
Le^läla.     Wä,  gil^mese  läxs  lae  hex'^ida^me  g'EUEmas  äx^edxes  IöeI- 
q!we,  qa*s   g'äxe   mEx^alltelaq   laxes  kiwaelase  LE^wis   k'äk'EtslE-  5 
naqe  LE^wa  qloyaakwe  k'ädzEkwa  qa^s   dedEgiganöxes   löElqlwe 
LE^wa  k'äk'EtslEnaqe.     Wä,  la^me  dedEg'ig'as  läq,  ylxs  läaLes  lä- 
^wünEme  ekwaxa   äwi*stalöases  gökwe.      Wä,  läxae   LEp lalitelaxa 
leEpwa'ye,   qa  kIwädzEwesölts  Le^länEmLas.     Wä,  he^misa  Llagwa- 
ts!e  qötixole  Läwatsäxs  g'äxae  hänstölilas  läx  gEmxöts&lflas  tiExi-    10 
las  g'ökwas.     Wä,  g'll^mese   möp!Ene*steda   hä'yäl*a  la  etse*staxs 
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12  times,  |  the  guests  come  in;  and  when  they  are  in,  they  sing  |  an 
ordinary  song,  not  a  feast-song.  |  After  having  simg  four  songs,  the 

15  young  men  take  the  dishes  and  II  put  into  them  the  oil  and  berries. 
They  do  not  put  much  in,  |  because  it  is  difficult  to  eat  and  to 
swallow.  Therefore  |  they  put  a  little  into  the  dishes.  After  this 
has  been  done,  they  put  them  down,  one  dish  in  front  of  each  | 
four  men.    At  the  same  time  when  they  put  down  the  dishes,  |  the 

20  spoons  are  distributed ;  and  when  everything  has  been  placed,  II  the 
guests  begin  to  eat  the  oil  -and  berries.  They  never  |  eat  it  all, 
because  it  is  hard  work  to  eat  it.  When  they  |  have  finished,  they 
go  out.     That  is  all  about  this.  | 

Social  Position  and  Marbiage  Laws  * 

1      Chief 's  Daughter. ' — Generally  the  princess  of  |  Chief  'mä^üyalidze 
.    gets.  married  at  once  when  K'  ledele'lak"  |  comes  out  of  the  place 

where  she  has  been  sitting  stiU.    As  soon  as  the  princess  is  married, 

she  I  has  the  name  mödzil  (Keeping-up-the-Blanket),  if  she  becomes 

the  mödzH  of  a  real  chief .  || 
5      However,  she  remains  a  princess  of  the  chief  if  her  husband  is  a 

common  man.  1  Then.  she  is  never  caJlQd  mödzU  as  wife  (of  the  com- 


12  g'äxae  'wrtaexes  Le^länEme.  Wä,  g'U^mese  ^wilaeLExs  lae  dEnx*i- 
deda  kiwelasa  qlEmdEmexa  k*!ese  kiwelayalayo  qlEmdEma.  Wä, 
g'Ü^mese    mösgEmödExs   lae  äx^ededa  hä'yäl^äxa  löBlqlwe,  qa^s  lä 

16  tsetslälasa  Lläkwe  qötixole  läq.  Wä,  lä  k*!es  q!eq!£ts!ft,  qaxs  &lae 
}a:^ml  lax  qötqwattsE*wa  Lläkwe  qötixolä.  Wä,  he^mis  läg'ila  hö- 
lältsÄweda  löElqlwe.  Wä,  g'll*mese  gwätexs  lae  k'ägEmlilElas  läxa 
maemökwe  bebEgwänEma.  Wä,  lä  ^nEmälag'llila  k'äsa  löElqlwe 
LE^wa   k'äk'EtslEnaqaxs  lae   tslEwanaedzEma.     Wä,  g'll'mese  ^wil- 

20  g'alÜExs  lae  qötqwat!edEx*da^x"xa  Lläkwe  qötixolä.  Wä,  lä  kletsle- 
nox"  *wi*lasE*wa,  qaxs  älae  lä^üml  lax  h&*mä*ye.  Wä,  g'll^mese 
^älExs  lae  höqüwElsa.     Wä,  la*me  gwäl  läxeq. 

Social  Position  and  Marriaqe  Laws  * 

1  CMef's  Danghter.^ — ^Wä,  lä  qlünäla  hex'^idaEm  qädzcLasE^we  k'!e- 
delasa  g'igäma^ye  ^mäxüyalidze,  j^xa  lalösEla  k'Iedeltse  K*!ede- 
te^lakwe.  Wä,  gll^mese  qadzeLasE^weda  k'!edele  lae  hex'^idasm 
LegadEs  mödzele  ylxs  älak'Iälae  g'Ig&ma^yes  mödzelide. 

5  Wä,  wäx*'mese  k'edeltsa  g'Ig&ma^ya  lä*wadäsa  bEgwäuEmqlä- 
lame,  wä,  lä  hewäxaEm   Leqalayuwe  mödzele  lax  gEUEmas.     Wä, 

1  For  additional  matter  see  Addenda,  p.  1333. 
'Continued  from  p.  701,  line  57. 
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mon  man);  |  and  she  is  still  the  princess  of  her  father  the  chief.     I  7 
just  wanted  to  talk  |  about  the  common  men.  | 

Now  when  the  princess  is  married  to  a  chief,  then  she  is  ||  called  a  10 
mödzü,  when  she  first  goes  into  the  house  of  her  husband.  |  Now  I 
am  talking  about  the  chief  of   the  numaym  Ma&mtag'ila,  |  'mä?ü- 
yalidze,  whose  princess  is  K'  !gdele*lak".     Not  |  long  after  she  has 
been  married  to  her  husband,  her  father  pays  the  marriage  debt;  and 
she  has  f or  her  canoe  mast  |  an  expensive  copper.    And  he  gives  as  a 
marriage-gift  a  name  to  the  husband  ||  of  his  princess  and  much  food  15 
with  it,  and  also  canoes.  |  This  is  what  is  called  "paying-the-marriage- 
debt,  sitting-in-the-canoe-of-the-princess;"  for  generälly   there  are 
twenty  |  who  sit  in  the  canoes  of  the  princess  of  a  real  chief,  |  when 
they  put  down  the  copper  |  bracelets  and  small  coppers  and  many 
dishes  and  the  ||  anchor-line  of  many  spoons;  when  all  this  has  been  20 
put  I  down  Chief  'mäxüyaUdze  says,  '*Now  I  will  go  and  |  call  my 
princess  that  you  may  see  her  come/'     Thus  he  says,  and  goes  into  | 
his  house.     And  before  long  he  comes  back  Walking  ahead  of  |  his 
princess,  and  the  chief  Stands  outside  of  his  ||  house,  and  his  princess  25 
comes  and  Stands  by  his  side.     She  wears  |  a  blanket  covered  with 
abalone  sheUs,  and  entirely  covered  with  abalone  shells  |  is  her  hat. 
Her  abalone-covered  blanket  |  is  called  "  the-heavy-abalone-covered 

läLe  k*  ledeltsäEmses  g'ig&ma^3^e  ömpa.    A*mEn  *nex"  qEn  gwä^ex*-  7 
SEX'^ide  läxa  bEgwänEmq  lälame. 

Wä,  la^me  läwadeda   k'ledelasa    g*ig&ma*ye,    wä,  lä  hex'^idaEm 
LegadEs  mödzile,  ytxs  g'älae  laeL  lax  gökwases  lä^wünEme,  laxEn  10 
heena^ye  gwä^exs^alase  g'i^&ma^yasa  *nE*memotasa  Maämtag'ila 
lax  *mä?üyalidze,  yixs  kledadaases   K* !edele*lakwe.     Wä,  k'!est!a 
gäla  lä^watses  la^wünEme  lae  qötex'a  ömpas.     Wä,  lä  Läk'Eyalaxa 
qlEyöxwe  Lläqwa.     Wä  LegEmg'ElxLala  qa  LegEms  lä^wünEmawä- 
ses  kMedele  LE'wa  qlenEme  ha^mäyaaxses  Lö^ma  xwäxwäk  lünaxa  15 
^E*yäsa  qötex'a  k!waxsälats!esa  k*  ledele,  yixs  qlünälae  mältsEm- 
gustäwa    k!waxsälats!e   xwäxwäk !ünas   kledeLisa  älakläla   g'igE- 
ma^ya.     Wä,   gll^mese  *wFla   gäx   äx^EldzEmaxa   L!äL!aqwak!ine 
k'Iöküla  LE^wa  LläLlaxsEme;  wa,  he^misa  qlenEme  lelöqlwa  LE^wa 
mögwan&'ya   qlenEme    k'äkatslEnaqa.     Wä,    giPmese   *wi*la    äx-  20 
'Elsa  laeda  gigäma'ye   'mäxüyalidze    *nek'a:     '^La'mEn  läl  Le'la- 
lalxEn  kledela  qa*s   gäxlag'aös   döx'waLElaqe,"  'nek'Exs   lae  laeL 
laxes     g'ökwe.     Wä,    k!est!a    gälaxs    gäxae      aedaaqa     g'älagi- 
weses  k*  ledele.     Wä,  la^me  Läx'ülseda  g'Igäma'ye  lax  Lläsan&'yases 
gökwe.     Wä,  g'äxe   kledelas   LäwünödzElsaq.     Wä,  la*me   ue^'ü-  25 
nälaxa  mEgEsgEmäläxa  ex'tslEme.     Wä,  läxae  'näxwaEm  ex'tslEme 
ösgEma'yas   LEtEmlas.     Wä,  heEm   Legade  ex'tslEmsgEme  'nE^'ü- 
neses  ex'ts  lEmäla  ömax'dEmk*  Ieu  nEx'ftne.     Wä,  lä  Legade  LEtEmlas 
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blanket/'  and  her  hat  is  called  |  "  the-heavy-abalone-covered  hat." 

30  Then  the  chief,  ||  the  father  of  K*  ledele^lak"  speaks,  and  says, 
"Come  and  look  at  this  |  weight  which  originates  with  our  family 
history,  when  the  chieftainess  carried  the  copper.  Now  stand  up,  | 
son-in-law,  I  will  dress  you/'  Thus  says  the  chief,  and  takes  |  the 
abalone-covered  blanket  of  the  chieftainess  and  her  abalone-covered 
hat  and  |  promises  to  give  them  to  his  son-in-law,  and  he  takes  his 

35  copper  and  gives  ||  it  also  to  his  son-in-law.  Then  he  calls  his  son-in- 
law  to  come  and  |  take  them.  The  son-in-law  comes  and  Stands  in 
front  of  his  |  father-in-law  and  of  his  wife,  the  chieftainess.  Then 
the  I  abalone-covered  blanket  is  put  on  to  him  and  the  abalone- 
covered  hat  is  put  on  to  him,  |  and  he  is  given  the  copper.     Then  the 

40  chief  says  to  his  ||  son-in-law,  *'0  son-in-law!  now  I  have  changed 
your  Chiefs  dress,  |  son-in-law.  Now  go !  It  is  finished.  You  have  my 
chieftainess  for  your  wife.''  Thus  he  says,  |  and  takes  off  the  large 
ear-omaments  of  abalone  shell  on  each  ear  of  the  chieftainess  and 
the  I  nose-omament  of  abalone  shell  and  attaches  the  ear-omaments 
to  his  son-in-law,  and  |  he  also  puts  the  nose-omament  of  abalone 

45  on  to  him.  Then  his  son-in-law  ||  goes  back  and  Stands  where  his 
numaym  is  standing,  and  he  |  speaks,  and  says,  ''Look  at  me, 
numaym!  |  Now  my  whole  chief 's  dress  has  been  changed  by  my 
father-in-law.  |  Now  the  chieftainess  my  wife,  has  no  dress."  Thus 
he  says  as  he  walks  along  |  and  goes  into  his  house,  and  the  property 

yis  ex'ts  lEmäla  ömagEml  LEtEmL  Wä,  la*me  yäq  lEg'a^ledag'igäma'ye 

30  ömps  K* ledele^lakwe.  Wä,  lä  ^neka:  *'Weg*a,  döqwalaxg'ada  nö- 
y&mbäiisEk*  ö^ma  lax  dälaeda  ö*mäxa  Lläqwa.  Wä,  Läx^üls  läg'a 
nEgürap,  qEn  qlwälax'idaöL,"  *nek*eda  gig&ma^yaxs  lae  äxödEX 
ex'tslEmäla  ^uEx'ünesa  ö*ma  LE^wes  ex'ts  lEmäla  LEtEmL  Wä,  la^me 
läk' !Eg*a*lts  laxes  uEgümpe.     Wä,  lä  äx^edxa  Lläqwa  qa^s  säpledes 

35  läxaaxes  nEgümpe.  Wä,  lä  Lö^lälaxes  uEgümpe  qa  he^mes  g'äx 
&x*edEq.  Wä,  g'äxe  nEgümpas  Läx^üls  läx  uEqEmälasases  nE- 
gümpe LE'wis  ^nEmas  ö*ma.  Wä,  la^me  ^uEx^ünyowa  ex'ts  lE- 
mäla *nE^'öne  läq.  Wä,  läxae  LEtEmdayuwa  ex'ts  lEmäla  LEtEml  läq. 
Wä,  lä  tsläya  Lläqwa   läq.      Wä,  lä   *nek'eda   glgäma^yaxes    ue- 

40  gümpe:  "Wa,  nEgümp,  la'mEn  l  läyEwi^lälaxös  g'exdEmkünaqös, 
nEgümp.  Wä,  häg-a,  laEms  gwäl  gEgadEsg'En  ö^mak*,"  *nek*Exs 
lae  äxödEX  äwäwe  xö^m  ex'tslEm  ^wäx'södatEwesa  ö*ma  LE'wa 
kedzelba^yas  exts!Ema,  qa*s  tiegatödäles  laxes  nEgümpe.  Wä, 
läxae  kedzelbEntsa    ex'tslkme    läq.      Wä,    lawisLa   nEgümpas  la 

45  qäs^ida  qa^s  lä  Läx^üls  läx  Lax^wEdzäsas  *nE*memotas.  We,  la^me 
yäqlEga^la.  Wä,  la  ^nek'a;  ''Wäg'a,  döx^wid  g-äxEn,  nös  *nE*me- 
mot.  LaEmg'a  LläyEwi^lälasö^gün  g'exdEmk*  lEng'a  ylsEn  nEgümpe. 
La^me  ÄEm  la  xänalalElseda  ö^maxEn  gEnEme,"  *nek'Exs  lae  qäs'ida 
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with  which  the  marriage  debt  has  been  paid  is  carried  ||  into  bis  50 
house.    When  everything  has  been  carried  in,  it  is  given  away  to 
all  I  the  tribes,  when  day  comes.     That  is  all  about  this.  | 

When  the  father  (of  a  princess)  dies,  then  her  brother  has  her  for 
his  princess.  Then  he  is  no  longer  her  brother,  for  |  she  is  now  the 
princess  of  her  brother  who  is  now  her  father.  |  Only  the  eldest  one 
of  the  brothers  has  his  youngest  sister  for  his  princess.  ||  As  soon  as  55 
she  gets  married,  she  is  mödzil  of  her  husband;  |  and  her  eider 
brother  pays  the  marriage-debt  to  the  husband  of  his  princess,  his 
sister,  |  because  they  never  stop  caUing  the  daughter  of  a  chief 
princess,  |  unless  she  becomes  a  chieftainess.  When  she  is  chief- 
tainess,  she  is  no  more  |  princess,  and  she  gives  the  name  princess  to 
her  daughter;  ||  but  the  name  mödzil  is  difPerent,  for  she  has  only  the  60 
name  mödzil  \  when  she  has  for  her  husband  a  chief.  If  she  should 
separate  from  her  husband,  |  then  she  is  no  longer  called  mödzil  of 
her  husband;  but  if  |  she  takes  another  husband  who  is  a  real  chief, 
then  she  is  again  |  mddzil  of  her  husband.     That  is  all.  || 

Chieftainess.^ — It  hurt  ('mä:^ülayö^a's)  heart  that  she  was  never]  1 
called  the  mödzil  of  (Wag'idis) ;  for  thus  they  call  the  wife  of  a  |  real 
chief  as  soon  as  a  chief  marries  a  princess  of  |   another  chief  (it  is 
well  for  me  to  name  the  other  ||  chief,  so  that  you  knowhow  they  call  the  5 

qa^s  lä  laeL  laxes  g'ökwe.     Wä,  la^me  mEwcLElayowa  qötenayowe 
lax  g'ökwas.     Wä,  gil^mese  ^wFlaeLa  lae  yäx^widayo  läxa  *näxwa  50 
lelqwälaLa^yaxa  la  ^näx'^ida.     Wä,  laEm  läba  läxeq. 

GiPEm  lE^le  ömps  lae  bEgwäuEm  wEqlwas  heia  k'IedadEs..  Wä, 
la^me  wEq  !wanux"s  qaxs  la*me  k*  ledeltses  wEq  Iwaxes  la  ömpa,  ylxs  le- 
x*a*maeda  *nöiast!EgEma*yasa  ^uE^mema  la  k'IedadEses  tslä'ya  tslE- 
däqa.  Wä,  gil^mese  läwada  ylsa  g'Igäma^ye  lae  mödziltses  lä'wünEme.  55 
Wä,  he^mise  nöläs  la  qötex'ax  lä'wünEmases  k'Iedeles  WEqlwa 
läqexs  hewäxae  ^äl  LegadFs  k'ledela  tstedäqe  xünö:x:"sa  g'igä- 
ma^ye  läg-aa  laqexs  lae  ö^ma.  Wä,  gll^mese  la  ö^maxs  lae  ^äl 
k'Iedela.  Wä,  la^me  läsases  kledele  Le^m  laxes  xünökwe  tslE- 
däqa.  Wä,  lä  ögwaqaleda  mödzele  yixs  lex*a*mae  Legadaatses  mö-  60 
dzfle,  ylx  lä'wadaasa  g'ig&ma^ye.  Wäxe  k* !äs&  LE'wes  lä^wüuEme 
lae  hex'^idaEm  gwäl  LegadEs  mödzTlases  lä^wüuEme.  Wäx'e  lä- 
«wadEX'^itsa  ögü^la  &lak!äla  gügäma^ya  lae  et!ed  la  LegadEs  mö- 
dzäases  lä^wünEme.     Wä,  laEm  läba. 

Cliieftainess.^ — Wa,  heEm  tslEX'tla  lax  näqa^yas  (*mä?ülayü^a)  1 
ylxs  he  wäxae  Leqalasös  mödzilas  (Wag'idis)  läx  gwek*  !älasaxa  ^eue- 
masaälak*  !äla  g  ig&ma^ya,  ylxsg'Ü^mae  qädzeLasE'wa  k*  ledelasagi^ä- 
ma*ye,   ylsa  ögü*la  g'igäma'yae — ex'EmLEnLö    Lex'edEx  LegEmas 
•uEmökwa  g'ig&ma'ya  qa*s  qlälaösax  gwek'lälasax  äle  gEUEms, — ylx  5 

1  Continued  from  p.  1117,  line  284. 
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6  new  wife)  ^mäxüyaHdze.  .|  And  when  Inäxüyalidze  has  been  married 
four  days  |  to  bis  wife,  then  all  the  men  say,  "Go  on,  let  us  |  see  thc 
chieftainess  of  our  chief  «mäxüyalidze,"  |  and  they  all  go  into  the 

10  door  of  the  house.  Then  the  ||  leader  says,  "We  come  to  see  the 
back  of  the  chieftainess  of  |  ^mäxüyalidze."  If  she  is  a  good  chief- 
tainess, she  arises  and  |  takes  her  belt.  She  lif  ts  her  blanket  so  that 
it  is  I  just  below  her  knees.     Then  she  puts  on  her  belt;  |  and  after 

15  doing  so,  she  quickly  spreads  mats  on  the  floor  ||  for  thosetositonwho 
come  to  see  her  back.  Then  she  |  gets  food  for  those  who  come  to 
see  the  back  of  the  chieftainess  of  *mä?üyalidze.  | 

This  is  called  by  the  Indians  ''a  good  chieftainess  of  the  chief," 
who  does  |  this,  and  they  call  her  mödzil  (  =  Hfting-blanket-in-the 
house),  because  she  lifts  her  |  blanket,  and  puts  on  her  belt.     She  is 

20  a  bad  ||  chieftainess  of  the  chief  if  she  just  sits  down  when  those  come 
in  who  come  to  see  her  back.  |  She  just  asks  her  husband's  young 
men  to  |  take  care  of  the  food  that  she  is  going  to  give.  After  those 
have  eaten  who  come  to  see  her  back,  |  they  go  out.  Often  the 
chief  I  teils  his  chieftainess  to  go  away,  and  to  go  to  her  house, 

25  because  the  chief  is  ashamed  ||  if  the  chieftainess  does  not  lead  his 
tribe  to  their  places  when  they  |  come  into  his  house.  That  is  all 
about  this.  1 


6  *mäxüyaUdze.  Wä,  g'il^mese  möplEnxwa^s  qädzeLayag'ule  *mäxü- 
yalidzäxes  gEUEme  lae  ^nä:9:wa^ma  bebfigwänEme  *nek*a:  '*  Wedza- 
x'lns  dö^igalilaxöx  mödzilaxsEns  g  igäma*yax  laxöx  'mäxüyali- 
dzäx.''     Wä,  läx'da^xwe  hö^iLa  läxa  tiExiläsa  g'ökwe.     Wä,  lä 

10  *neke  g'älag'iwa^yas:  "G'äxEnu*^:"  dögwigwalflax  mödzilexs  *mä- 
xuyalidze,"  neke.  Wä,  gtl*mese  eka  mödzile  lae  hex'*idaEm 
Läx^ülila  qa^s  däx'^idexes  wöseg'anö.  Wä,  lä  mös^idxes  *nEx^ü- 
na'ye  qa  h&lsEla^mes  bEnägawes  ökwäx'a^yas  lae  wüseg'o^yotses 
wüseg'anowe.      Wä,  g'll^mese   ^äla  lae    hänakwila   LEp lälilElasa 

15  leEl^wa^ye  qakiwadzällltsösa  dö^ig'aliläq.  Wä,  la^me  la  äx^edxa 
ha^mäLasa  dö^igaliläx  mödzilas  ^mäxüyalidze. 

Wä,  heEm  ^E^yösa  bäklume  ex*  mödziltsa  g'ig&ma^ya  he 
gwex'se.  Wä,  heEm  lägilas  LegadEs  mödzil,  ylxs  lae  mös^idxes 
^nE?*üna^ye  qa*s  wüseg'o^yodeses  wüsegano.     Wäx'eda  *yax'sEme 

20  mödziltsa  g'igäma^ye  ä^mese  klwaelExs  g'äxae  hö^wiLeda  dö^i- 
g'aliläq.  Wä,  ä^mes  la  äxk*  !äle  lä^wünEmasexa  h&^yäl^a  qa  he^mes 
äaxsflax  hämgilayöLaseq.  Wä,  gil^mese  gwäl  h&^mäpeda  dögwi- 
galiläq,  lae  höqüwElsa.  Wä,lä  qlünäla  äEmhex'^ida^ma g'igäma*ye- 
qäyawElsaxes  mödzil  qa  las  nä*nak"  laxes  gökwe,  qaxs  mäx'tslaeda 

25  gigäma^yaxs  k'Iesae  q!äx"sidza^yes  mödzilaxes  g'ökülötaxs  g'äxae 
hö^iL  lax  gökwas.     Wä,  lawesLa  läba. 
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Endogamy. — I'U  talk  about  LiQellLla,  head  chief  |  of  the  numaym  1 
DzedzEmeleqfila  of  the  Näklwax'da'x".  |  Now  LäleliLla  had  for  his 
wife  the  daughter  of  his  younger  brother  YäxLEn,  |  whose  name  was 
Hä'meLas.    The  first  wife  of  LäleliL  !a  was  his  niece.  ||  Then  LälellL  !a  5 
married  again  Xwela^eLas,  the  |  princess  of  Hayalk'En,  chief  of  the 
niimaym  SesEiiL  !e*  of  the  |  Gwa^sEla.    Then  LäleliL  !a  had  two  wives. 
His  head  wife  was  his  niece  |  Häm'eLas,  and  his  second  wife  was 
XwelageLas.    Then  |  Hä'meLas  gave  birth  to  a  daughter,  and  she 
was  named  Lläqwagilayu^a.  ||  Then  his  second  wife  gave  birth  to  10 
a  boy,  and  |  he  had  the  name  Sewid.    As  soon  as  Sewid  was  grown 
up,  I  he   married  Lläqwag'ilayugwa,  and   Sewid  and  |  L!äqwag*ila- 
yu^a  were  not  married  for  a  long  time.     Lläqwag'ilayu^a  had  a 
younger  sister  |  Llälaga.    Then  Lläqwag'ilayuffwa  married  HelämasJI 
the  eagle  of  the  numaym  G'öxsEm  of  the  Käklwax'da^x".  |  Then  15 
Llälaga  married  Qwäles  G*exk'Endze,  head  chief  of  the  numaym  | 
SesEUL  !eof  theNäk  !wax*da*x".  And  |  Helämas  and  his  wife  l  !äqwag*i- 
layu^a  had  not  been  married  for  a  long  time  when  she  was  with 
child,  I  and  her  younger  sister  Llälaga  was  also  with  child.      And 
Lläqwag'ilayngwa had  been  withehild  for  six  IlmonthsherhusbandHe-  20 
lämas  I  became  ill  and  after  a  short  time  he  died.  |  He  lef  t  his  wife  l  !äq- 
wag*  ilayugwa  with  child.  Then  l  läqwag*  ilayugwa  gave  birth  |  to  a  boy, 


Endogamy. — HeEmLEn    gwägwex's^aksLe     LäleliL  !axa     xämagE-  1 
ma^ye  g'igämesa  *nE*memotasa  DzedzEmeleqälasa  Näk!wax*da*x". 
Wä,  lä^lae  LäleliLla  gEg'adEs  tslEdäqe  xünökwases  tsla^ye  YäxLEn- 
xa  Legadäs  Hä^meLas.     Wä,  hesm  g'il^El  gEUEms  LäleliL  laxes  Löle- 
gas.     Wä,  lä'lae   etlede   LäleliLla   gEg*adEx*idEs   XwelageLas  yix  5 
kMedelas  Hayalk'En,  ylxa  g'ig&ma^yasa  *nE*memotasa  SesEUL  !a*y asa 
Gwa^sEla.     Wä,  la*me  ma*lele  LäleliLla.     Wä,  la'me  gEqEmalile  Löle- 
gasase  Hä^meLas.     Wä,  lä  alele  XwelageLas.     Wä,  la*me  mäyöl^ide 
Hä^meLasasa   ts!äts!adagEm.      Wä,  la^me   LegadEs    Lläqwag'ilayu- 
gwa.      Wä,  lä   mäyöHde  älele   gEUEmsesa  bäbagüme.     Wä,  la'me  10 
LegadEs    Sewide.     Wä,    giPmese    q  !ülsq  !üPya?*wida    lae    Sewide 
gEgadEX'*idEs  Lläqwag'ilayugwa.     Wä,  kestia  gäla  gEg'ade  Sewi- 
däs  L  läqwag* ilayugwa,    wä,  laEm  tslä^yanokwe  Lläqwag'ilayugwäs 
Llälaga.     Wä,  lä  lä*wadEX'*id  etlede  Lläqwag'ilayugwäs  Heläm^xa 
kwekwasa     *nE*memotasa    G'exsEmasa    Näk  !wax*da*x".      Wä,    lä  15 
lä*wadEX'*ide  Llälagäs  Qwäles  G'exk'Endzexa  g'igäma^yasa  *nE*me- 
motasa  SesEULle  yisa  Näk!wax'da*x".    Wä,  k*  lest  !a  gäla  ha^yasEk&le 
Helämas  LE^wes  gEnEme  l  !äq wag'ilayugwa  lae  bEwe^^wida.     Wä, 
laxae  ögwaqa  bEwe?:^wide  ts!ä*yäse  Llälaga.     Wä,  he'mes  äles  q!E- 
LlEsgEmg'ilaxa  ^mEküla  bEwekwe  Lläq wag'ilayugwa  lae  yäwas^id  20 
ts!EX*q!Ex'*ide  lä*wünEmase  Helämase,  lae  wek*!Ex*ida.     Wä,  la^me 
bEwegwil^älaxes  gEUEmx'de  L!äq wag'ilayugwa.     Wä,  lä  mayöWde 
Lläqwag'ilayugwäsa  bäbagüme.     Wä,  la^me  la  Legadeda  bäbagümas 
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and  the  boy  had  the  name  |  Helämas.     And  l  !äia^  also  gave  birth 

25  to  a  girl,  and  ||  her  name  was  H&^yösdesElas.  And  when  H&^yös- 
desElas  grew  up,  |  she  married  Helämas;  and  Helämas  had  not  been 
mamed  long  |  with  bis  cousin  Hä^yösdesElas,  when  she  was  with 
child,  and  |  she  gave  birth  to  a  |  gu*l. 

30  She  did  not  live  long  before  she  died.  Then  ||  H&^yösdesElas  gave 
birth  to  a  boy.  He  lived  for  twenty  days.  |  Then  he  died.  Then 
she  gave  birth  to  another  boy,  |  and  he  lived.  His  name  was  K'ene, 
and  he  is  now  six  |  years  old.  | 

35  I  tried  to  leam  why  the  relatives  descended  from  ||  LälellL  !a  do  this, 
and  also  the  various  tribes,  |  for  many  chiefs  of  the  tribes  do  the 
same.  |  They  marry  the  daughters  of  their  yoxmger  brothers.  Then 
the  one  whom  I  asked  said  to  me  |  that  they  do  this  because  they  do 
not  want  their  Privileges  to  go  |  out  of  their  f amily.    They  keep  their 

40  privil^es  among  themselves  ||  by  doing  so.^  | 

1      Marrying  ontside  of  one's  own  tribe. — I  will  talk  about  a  |  prince  of 

a  chief  who  takes  for  his  wife  the  princess  of  a  chief  |  of  another  tribe. 

This  is  called  "  taking  a  wife  outside."  |  Then  the  wife  "  takes  a  hus- 

5  band  outside,"  for  thus  it  is  called  when  ||  they  do  this,  as  was  done 


Helämase.     Wä,  läxae   mayöHde   Llälagasa  tsIätsIadagEme.     Wä, 

25  la'me  LegadEs  Hä'yösdesElas.  Wä,  gil^mese  exEntlede  Hä^yösde- 
sElas  lae  qädzöLasös  Heiamas.  Wä,  k*!est!a  gäla  ha*yasEk*ftle  Helä- 
mase LE^wes  *nEmwEyöte  Hä^yösdesElase  lae  bEwe?*wida.  Wä,  lä 
ma*yöl*itsa  ts!äts!ada§Eme. 

Wä,  kMestIa  gael  qlülaxs  lae  wek'lEx^ida.     Wä,  lä  et!ed  mayö- 

30  l*ide  Hä^yösdesElasasa  bäbagüme.  Wä,  g-ig'agälag*ilaxa  *nälä  qlü- 
laxs lae  wek'lEx^ida.  Wä,  lä  et!ed  mayöHtsa  babagüme.  Wä, 
la*me  q!üla.  Wä,  laEm  LegadEs  K'ene.  Wä,  lak'  qlELJEx'Enxe 
tsIäwEnxas  K'ene. 

Wä,  lEn  q!äq!e*staax   lägilas  he  ^eg'ilaxa  ^nEmxLäla  *nE*m§- 

35  maxa  g'a^yft  lax  LäleliLla  LE*wa  al^ögüxsEmakwe  lelqw&laLa'ya 
qaxs  qlenEmae  he  ^eg'ilasa  g*ig'Egäma*yasa  lelqwälaLa*yexa 
gEg'adäs  xünökwases  ts!ä*ya.  Wä,  la  *nek*En  wüLasE*waqexs 
häe  läg'ilas  he  ^eg-ilaxs  yax'stosaa  l&ltsläwes  k'!ek*!Es*ö  laxes 
*nEmxLälaena*ye.     Wä,  lä  älaEm  la  äEm  wElx'ElqElaxes  k'!ek'!E8*ö 

40  laxes  ^eg'ilase.* 

1      Marrying  ontside  of  one*s  own  tribe. — HeLEn  ^ä^ex's*alasLa  le- 

wElgäma*yasa  g'Ig&ma'yaxs  lae  ^g'adEsa  k'ledelasa  g'igäma*yasa 

ögüxsEmakwe   lelqwälaLa^ya.      Wä,    heEm    LegadEs    gEg'adExtla. 

Wä,  lä  ffEnEmas  lä^wadExtla  qaxs  he*mae  LegEmsa  he  gwex**ide  läx 

5  gwex**iaaasasEn  xünökwe  'nEmögwis,  lae  gEgadExtla  laxes  ^nEme 

1  This  form  of  marriage  is  called  t!EntlE^o.  In  Fort  Rupert  tbere  are  two  Chiefs  who  married  the 
daughters  of  their  half-sisters.  One  of  these  is  £wanox^z§  of  the  La&lax'<sEndayu,  who  married  the 
daughter  of  his  fatber  and  of  his  stepmother.  His  wife's  name  is  LlaLlaqotHIak».  See  also  Addenda, 
p.  1344. 
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by  my  son  ^nEmögwis  when  he  took  from  outside  his  wife  |  l  läqwag'i-  6 
layuffwa.    Then  Lläqwag'ilayu^a,  the  princess  of   |  Chief  Qwex'- 
se^sEiasEme',  took  as  her  husband  from  outside  my  son  |  *nEmögwis. 
Now  we  are  all  related  by  maniage  to  the  father  of  |  Lläqwag'i- 
layu^a  and  to  all  those  to  whom  marriage  presents  were  given  by 
*nEmögwis.     Now  IlLläqwag'ilayu^a  Uved  in  marriage  away  from  10 
her  house  in  the  house  of  her  husband  'nEmögwis  here  in  |  Fort 
Rupert.     Now  Lläqwagilayu^a  is  called  "obtained  from  far  off 
outside  I  by  'nEmögwis."     Only  the  woman  is  called  "obtained 
from  far  off  outside.'*  |  "Obtained  from  far  off  outside"  is  not  said 
of  *nEmögwis  when  he  takes  a  wife  from  outside  |  from  another  tribe. 
When  II  Lläqwag'ilayugwa  wishes  her  husband  'nEmögwis   to  give  15 
a  feast,  she  says  to  her  |   husband,   'nEmögwis,      "Let  us  go  to 
your  father-in-law  |  Gwex'se*sElasEme'  to  getsomething  out  of  his 
house,  so  thatyou  may  give  a  feast,  for  you  |  have  taken  me  from  a 
longway  off."     Thus  she  says.    And  immediately  they  start  |  to  get 
something  out  of  the  house,  and  they  go  to  Qälo^wis,  for  Gwex*- 
se*sElasEme'  is  the  head  chief  of  the  ||  numaym  SesEUL  !e*  of  the  20 
Läwetsles,  and  Gwex'se*sElasEme*   |   can  not  avoid  giving  a  mar- 
riage gif  t  of  food  to  his  |  son-in-law,  *nEmögwis,  because  the  princess 
of  the  chief  has  been  taken  far  away.  |  If  Qwex*se*sElasEme'  should 
not  take  notice  of  his  princess  when  she  |  comes  to  get  something 
out  of  the  house  of  her  father,  then  Qwex'se^sElasEme*  ||  and  his  25 
princess    would    be    ridiculed    by  their  tribe    the  Läwetsles,  and 

Llaqwag'ilayu^a.      Wä,   g'äxe    Lläqwag'ilayugwa,  ylx  k*!edelasa6 
g'Igäma^ye  Gwex'se*sElasEma*ye  lä*wftdExt!asEn  xünökwe  *nEmö- 
gwise.     Wä,  lanu^x"  'wFla  la  Läwala^äla  lax  ömpas  Lläqwag'ilayu- 
^a  Lö*  'näxwe  ts!öts!akwas  'nEmögwise.     Wä,  g'äx^me  hesEkwa'le 
Lläqwagilayugwa  läx  gökwases  lä*wünEme  ^uEmögwise  läxg'a  Tsä-  10 
xisEk*.     Wä,  la^me  LegadEs  Lläqwagilayu^as  qwesExtläuEms  *nE- 
mögwise.    Wä,  la*me  lex'a^ma  tslsdäqe  LeqElasö's  qwesExtla.    Wä, 
lä  k'!es  qwesExtlaxElasE^we  *nEmögwise  qaes  laena^ye  ^EgadExtla 
läxa  ögüxsEmakwe  lelqw&laLa'ya.     Wä,  gil^mese  *nek*e  Lläqwag'i- 
layugwa  qa  kiwelaseses  lä^wünEme   *nEmögwise   lae   *nek*a  laxes  15 
lä'wünEme  ^uEmögwise:  "Lä'wadExtleg'En;  wix'Ens  läx  nEgümpae 
Gwex'se^sElasEma'ya  qEns  lä  g'öküne,  qa^s  klweladzEmös  lE'maaqös 
qwesExtlänEma  gäxEn,"  ^nek'e.     Wä,  hex**ida*mese  la  älex'wideda 
g'öküne  qa^s  lä  läx  Qälogwis  qaxs  he^mae  xäma^Eme   g'I^ämesa 
^nE^memotasa  SlsEnLa*yasaLäwets!ese  Gwex*se*sElasEma*ye.     Wä,  20 
lä  k'leäs  gwex'^idaasa  Qwex'se^sElasEma^ye  k*!es  wäwalqälaxes  nE- 
gümpe  'uEmögwise  qaxs  qwesExt  länEmaax  kMedelasa  g'ig&ma'ye 
qö    k' leslaxe     Qwex'se'sElasEma^ye     qläsElaxes     k'Iedelaxs     lae 
g'öküne  laxes  ömpe   lälaxe    aEmlala'yölaxe   Gwex'se^sElasEma'ye 
LE'wis  k'ledelases  gökülöte  Läwetslese.     Wä,  la*me  ^.egadEx'de  Lla-  25 
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26  Lläqwag'ilayu^a  |  would  be  called  a  princess  whomher  father,  the 
Chief,  does  not  love.  That  is  |  the  end.  | 
1  The  Eagles. — This  was  your  question,  how  the  eagles  |  were 
obtained  by  the  ancestor  of  the  numaym  Maämtag'ila;  namely, 
L!äqwag*ila,  the  prince  |  of  *mä?üyaJidze.  He  was  the  one  who  was 
the  first  Chief  of  all  the  |  tribes,  although  first  among  them  was 
5  ö*maxt  lälaLe*  and  all  ||  the  first  ancestor  of .  the  differentnnmayms.  | 
Only  *mä3:üyalidze  was  the  first  to  make  a  potlatch;  and  therefore  j 
he  thought  that  he  was  the  only  one  who  was  the  first  to  make  a 
potlatch.  And  |  it  occurred  to  him  that  the  eagle  was  the  only  head 
Chief  and  leader  who  was  feared  by  all  the  |  birds,  and  that  therefore 

10  he  would  be  the  eagle,  because  he  was  the  first  one  II  to  give  a  pot- 
latch; and  therefore  the  head  chief,  the  Eagle,  began  to  be  feared  | 
by  all  the  tribes.  It  is  the  same  as  the  eagle  who  is  the  first  |  to  eat 
of  any  Carrion  and  of  what  he  catches;  and  afterwards  come  |  the 
diflferent  kinds  of  birds  each  of  which  eats  on  the  beach  what  is  lef  t 
over  by  the  eagle.  |  And  'mäxüyalidze  tried  to  imitate  this.    There- 

15  fore  he  is  now  the  head  ||  eagle  of  all  the  numayms  of  the  Kwakiutl.  | 

And  the  DzEndzEnx'qlayn,  the  numaym  of  the  Walas  Kwakiutl, 

say  I  that  Döqw&yis  first  got  the  eagle,  and  the  |  numaym  Ma&mta- 

g'ilasay  that  they  had  the  first  |  eagle,  and  the  name  Lläqwagila  is 

20  still  the  first  among  all  the  eagles  ||  of  all  the  tribes.    That  is  all.  | 

26  qwag'ilayu^äs  weme  k*!edeltses  g'Igäma^ye  ömpa.  Wä,  laEm 
läba. 
1  The  Eagles. — He^maes  wüLäsE^wa  kwekwe,  ylx  läg'ilas  kwekwe 
g'alaxäsa  'nE^memotasa  Maämtagila  ylx  Lläqwag'iläxs  leweI^e- 
ma^yaas  ^mäxüyalidzexa  *nEmö?"*me  g'll  g'äles  gig&mesa  *näxwa 
lelqwäLaLa^ya,  yixs  wäx**mae  gälagälax  ö*maxt!älaLÄ*ye  lö*  ^näxwe 
5  g'älEmg'alise  gig'Eg&mesa  alögwaqlüse  ^näl'nE^memasa.  Wä, 
lex'aEm^läwise  g*ll  plEs^ide  ^mäxüyalidze.  Wä,  he^mis  läg'ilas 
gig'aex^edExs  *nEmö?"*mae  g'tlg*ilenö3c"sa  läx  p!äsap!a.  Wä,  lä 
g*ig*aex*idxa  kwekwaxs  ^uEmae  ö^üme  lö*  g'älabe  kilEmsa  *nä?wäx 
ts!elts!Ek!wa.     Wä,  he^mis  läg'ilas  ^nek*  qa*s  kwekwa  qaes  g'älaba- 

10  'yaö  plEsa.  Wä,  hö^mis  läg'ilas  ^älElaEm  ö^üme  k'tlEm  g'i^- 
ma*ya  kwe?"8a  *näxwa  lelqwälaLa^ya  he  ^ex'sa  kwekwaxs  g'll 
qlElsae  laxes  lemEnse  LE^wes  xabänEme.  Wä,  äPmese  g'äxeda 
älogü*la  ts!elts!Ek!wa  h&mg'ElTs  läx  hemaxLa^yasa  kwek".  Wä, 
he^mis  la  nänaxts!E*wasös  *mä?üy alidze ;  he^mes  läg'ilas  la  ö^ümesa 

15  kwekwekwasa  *näxwa  ^näl*nE*memasasa  Kwäküg'ule. 

Wä,  la  ^nek'eda  DzEndzEnxqlayoxa  *nE*memotasa 'wälas  Kwä- 
g'ulaxs  häe  g'll  äxnögwatsa  kwek",  ylx  Döqw&yise.  Wä,  la  *nek'e 
UE'memotasa  Maämtag'iläxs  he^mae  gll  kwekwe  laxes  laena'ye 
kwekwa.     Wä,  hex'sä'mese  Lläqwag'ila  g'älaxasa  ^näxwa  kwekwe- 

20  kwasa  *nä?wa  lelqw&laLÄ^ya.     Wä,  laEm  läba. 
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Harnes  and  Crests  of  the  Ma&mtag'ila. — This  is  when  |  the  son  of  21 
'mS^üyalidze,  who  had  the  name  Yäqö^AS,  b^an  to  be  a  prince;  | 
that  is,  when  he  had  a  man'8  name,  when  the  father  of  |  Yäqö^As 
gave  a  potlatch  on  accoimt  of  the  greatness  of  the  name  of  his  prince 
YäqöLas.  ||  Then   «mä^üyaUdze  gave  his  eagle(-8eat)  to  his  prince  25 
Yäqö^«as,  |  and  also  the  eagle-name  Lläqwag'üa;  for  that  |  was  the 
name  of  *mä:^yaUdze,  L!äqwag*ila,  when  he  was  an  |  eagle.    When 
he  made  over  his  eagle  (-seat)  and  the  name  |  Lläqwag'ila  that  goes 
with  it  to  his  prince  Lläqwag'ila,  and  when  ||  Lfäqwag'ila  took  the  30 
name  of  his  father  *mäxüyaUdze,  he  |  himself  gave  a  potlatch  for 
his  greatness — ^for  he  was  now  an  eagle —  |  and  on  account  of  his 
name  Lläqwag'ila.    And  all  the  |  privileges  were  given  to  Lläqwa- 
g'ila by  his  father  'mäyüyaJidze,  the  house  with  the  carved  |  posts, 
the  two  speaking-posts  in  the  form  of  men  ||  at  each  side  of  the  door,  35 
Standing  on  top  of  the  heads  of  grizzly  bears,  |  and  eagles  sitting  on 
top  of  the  heads  of  the  grizzly  bear  of  the  |  post  on  each  side  of  the 
rear  of  the  honse  of  *mäxüyalidze.    And  large  |  coppers  lay  flat  on 
the  chests  of  the  eagles  on  the  posts  in  the  rear  of  the  |  house.    And 
the  front  of  the  house  was  painted  with  a  copper,  as  it  was  first  || 
found  by  the  ancestor  of  Chief  'mäyüyahdze  at  K*  lödagala,  for  |  that  40 
is  where  the  ancestors  of  Chief  *mäxüyaüdze  Hved,  at  K'  löda^ala  | 
inside  of  Gwadze';  for  *mä^üyalidzg's  numaym  were  the  Maäm- 

Harnes  and    Crests  of    the  Maämtag'ila. — Hesm   g'ägtLElats  la  21 
LEWElgäma*y§    xünökwas    ^mäxüyalidzäxs  lae    LegadEs    YäqöLas, 
ylxs  lae    ^^gadEs    LegEmasa    bEgwäuEme,   ytxs  lae   plEsa  ömpas 
YäqöLas,  qa  ö^mayös    LegEmases    LEWElgäma^ye    YäqöLas.     Wä, 
la^me    läse     *mä?üyaUdzäsös     kwekwe    laxes    LEWElgäma^ye   Yä-  25 
qöLas   LE*wa    Le^masa   kwekwe,    ytx   Lläqwag'ila    qaxs    he'mae 
LegEms    *mä:^üyalidze    ylx    Lläqwag'ila,     ylxs    he*mae    äles    hö 
kwekwe.     Wä,  g'tPmese  Iftsasa  kwekwe  LE'wa  LegEme  'nami*lälötse 
Lläqwag'ila    laxes  LEWElgäma'ye    Lläqwag'ila;  wä,    g'll*m§se  läsa 
lae    LegadEX'*ide    ömpas    Lläqwag'iläs  *mäxüyalidze.     Wä,  la'me  30 
xämax'ld    p!Es*idS    Lläqwag'ila  qa    ö'mäyoses  laena^ye   kwekwa 
LE'wis  la  LegEme  Lläqwag'ila.     Wä,  läxaS   *wPla  läyowa  *nä?wa 
k'Iek'lEs'ö  läx  Lläqwag'ila ylses  ömpe  *mä^üyaUdzexa  k' lex'k' lädzE- 
kwas  ^^Lame    g'ökwaxa    ma'lökwe    bebEgwänEm    yeyäqlEntlEq 
LeLäm  läx  wäxsötstälilasa    tlExlla  LÖLaxütEwex  x'ix'ömsasa  ne-  35 
näne.     Wä,  la  kwekwekwa  klweklüdzEtäyax  x'ix'ömsasa  nenänexa 
Lö^.ämasa  *wäx'sötiwalflasa  g'ökwas  *maxüyalidze.     Wä,  lä'lae  äwft 
LläLlEqwe  päqäla  läx  öbä*yasa  kwekwekwe  LöLämasa  ögwiwalflasa 
g'ökwe.     Wä,   lä^lae   k'lätsmälaxa  g'ökwaxa  Lläqwa,   ytxs   g'älae 
t^ögwesa   gäläsa    g'igäma^ye   *mäxüyalidze    läx  K* löda^la,   qaxs  40 
he'mae  g'ökülats  g'llg'aUsasa  g'igäma^ye  *mäxüyalidze   K*  lödagala 
läx  ötsläwas  Gwadze*  ylxs  *nE*memödadae  ^ma^üyalidzäsa  Maäin- 
75052—21—35  eth— pt  1 50 
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tag'ila.  I  The    dull-white  Seagulls   were    the    ancestors    of  |  Chief 
'mä^yalidz§.    It  was  he  who  was  named  MätmatEla;  namely,  ü 

45  the  dull-white  Seagull.  He  is  now  called  Mätag'ila.  |  Now  Mätag'ila 
had  many  men  who  are  now  named  Ma&mtag*ila;  ifor  that  |  is  the 
nnmaym  of  his  children,  when  there  came  to  be  many  of  them.  |  That 
is  what  is  said  about  the  first  one,  the  head  of  the  |  numayms,  the  | 

50  Ma&m tag'ila.  Now  you  know  what  I  say.  ||  That  is  all.  | 
1  Harnes. — ^Now  I  will  talk  about  what  I  have  been  asked  by  you  in  re- 
gard  to  I  the  f amily  names  of  the  chiefs.  I  will  talk  about  the  chief  | 
of  the  numaym  Kttkwäk  lum  of  the  Kwöxa,  YäqoLadze.  |  He  continu- 
ally  changed  wives,  and  with  each  one  a  name  was  given  to  him  by 
5  his  father-in-law,  really  ||  great  names.  He  used  these  names  given 
in  marriage  for  a  short  time  |  when  he  gave  a  potlatch  with  the 
blankets  which  he  obtained  as  a  marriage-gift  from  (each  of)  his 
fathers-in-law;  |  and  when  he  gave  an  oil  feast  with  his  marriage- 
gift,  then  he  used  the  name  given  in  marriage  as  a  feast-name.  | 
They  desire  to  keep  the  feast-names  obtained  |  from  the  father-in-law, 

10  for  the  feast-name  is  like  the  ||  winter-name.  When  the  Kwakiutl 
first  begin  to  perform  the  winter  ceremonial,  they  all  change  their 
names  |  — ^men  and  women.  Thus  it  is  also  with  the  |  guests  of  a 
chief  who  gives  a  feast  with  oil,  a  great  oil  feast.  |  As  soon  as  all  the 
guests  go  into  the  house  in  which  the  oil  feast  is  to  be  given,  |  the 

43  tag'ilaxwa  wSx'doxsEmex  'mEls^Em  ts!ek!wa,  ytx  g'tlg'alisasa 
g'I^äma^ye  'mä^üyalidze;   h@£m   Le^adEs   MätmatElaxa  wex'döx- 

45  sEme  'mEls^m  ts!ek!wa.  Wä,  he'mis  la  Le^adEs  Mätag'ila.  Wä, 
laq!§x*^id  bEgwänEme  Mätag'ila,  lä  Lex'edEs  Maämtag'ila  laxes 
^nE'memotd,  yixs  he'mae  la  ^nE'memotses  säsEme  lae  qlex'^ida  la 
bEgwänEm.  Wä,  yüEm  gwälaats  g'tlg'alisasa  'mEkuma^yd  ^uE'me- 
motsa  Ma&mtag'ila.     Wä,  laEmxaas  qiälaxg'tn  läx'  wäldEma.    Wä, 

50  laEm  läba. 
1  Harnes. — Wä,  la^mesEngwäffwex's^älal  laxes  wELäsEwösxa  Lex^^E- 
^Emelasa  g'^äma^ye.  Wä,  heLEn  ^ä^ex's^älasLeda  g'i^&ma- 
•yas  *nE*memotasa  Kükwäklumasa  Kwexa,  ylx  YäqoLadze,  ylm  ce- 
g'ädElkwae.  Wä,  lä  qlwalxöEm  Le^Emg'ElxLale  uEgümpas,  ytsa  älä 
g  äwä  ^^^.EgEma.  Wä,  ä'mßse  yäwasld  Le^adEsa  Le^Bmg*ElxLa*yaxs 
la§  piEs^itsa  plfilxElas^Eme  wäwalqälayöses  n^ümpaq;  wäx'e 
Lie'na  wäwalqälayo.  Wä,  lä  LegEmg'ElxLälaxa  kIweladzEXLäyo 
^^Ema.  Wä,  heEm  läla:^ülaas5^  Le^Ema  kIweladzBXLäyo  LegE- 
masa  nEgümpa,  yixs  häe  ^ex'sa  klweladzEXLäyö  Le^smasa  tsle- 

jQ  tsKqa  yixs  g'll*ma§  tsletslex'ideda  Kwäg'ulaxs  laß  «wi*la  L&yu- 
XLäda  bebEgwäuEme  LE*wis  tsledäqe.  Wä,  he*mise  ^ex'sa 
Le'lauEmasa  g'i^äma'yaxs  kiwelasaasa  Lie'naxa 'wälase  Lie'nag'ila. 
Wä,  lä  g'll'mese  ^wi'laeLeda  Le'länEme  läxa  Lle^nag'i'latslä  g'ökwa 
lae  ;,ax^ülfle  Elkwäsa  g'igäma*ye  qa*s  yäq  lEg'a^le.    Wä,  la'me  i^LEqE- 
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Speaker  of  the  chief  rises,  and  speaks,  and  c€ills  ||  the  chiefs  by  their  15 
feast-names,  those  who  have  given  an  oil  feast;  |  but  he  does  not 
call  the  names  of  those,  even  if  they  are  head  chiefs,  who  have  |  not  a 
f east-name.    Then  the  chiefs  are  ashamed  |  because  their  names  have 
not  been  called;  and  therefore  coppers  are  generally  broken  |  in  oil 
feasts  by  the  chiefs  who  are  guests,  in  order  to  cover  their  shame,  U 
when  their  names  are  not  called.    This  is  called  "extinguishing  the  20 
fire  of  the  |  oil  feast."     When  the  feast  is  at  an  end,  all  the  men  go 
out;  I  and  then  they  have  no  longer  their  feast-names,  |  but  they 
are  called  by  their  potlatch-names  after  this,  |  which  are  the  true 
family  names;  for  the  chiefs  do  not  like  to  keep  ||  the  names  obtained  25 
in  marriage  as  their  potlatch-names.    Only  when  they  first  give 
away  blankets  do  they  |  use  the  names  which  they  obtained  from  the 
father-in-law.    After  they  |  have  given  away  blankets,  all  the  men 
go  out.  I  Then  the  chief  has  no  longer  the  name  obtained  from  his 
father-in-law,  for  he  |  has  again  his  name  YäqoLadze.     He  puts 
away  the  ||  name  obtained  in  marriage.     When  his  princess  takes  a  30 
husband,  the  name  |  given  in  marriage  is  given  to  the  son-in-law; 
but  no  I  family  name  can  be  given  away  in  marriage  to  the  |  husband 
of  a  princess,  because  they  keep  their  names  and  all  the  |  privil^es 
for  the  eldest  son,  because  all  the  privil^es  belong  to  him.  ||  That  is  36 
the  end.  |  * 

lax  k!weklweladz£XLäy&sa  g'ig*£^&ma'yexa  k!wek!ülats!enoxwasa  15 
L!e*na.  Wä,  lä  kies  LeqslasE'wa  wäx*Em  wEl^me  g-igämexs 
k'Ieäsae  kIwelatsdzEXLäyö  LegEma.  Wä,  lä  max'tsleda  g'igäma- 
•yaxs  k*  !esae  Lex'etsE^wa.  Wä,  hesm  läg'ilas  q  lünäla  k'öqwasE'weda 
Lläqwa  läxa  L!e*nag*ila  ylsa  g*igäma*ye  kiwele  ylxs  m&mx'tslEsilae 
qaxs  k*  !esae  Lex*etsE*wa.  Wä,  heEm  LeeadEs  k*  Iflxax  lE^wfiasa  20 
L!e*nag*ila  kiwelasa.  Wä,  g'tl*mes§  ^äla  kiwelase,  lae  *wi*la  höqü- 
wElseda  *näxwa  bebEgwäuEm.  Wä,  la'me  ^51  Legatses  k  !wek  !wela- 
dzEXLäyö  laxeq.  Wä,  la'me  LeqElasö'ses  p  !ep  lEdzEXLäyö  läxeqxa 
ftia  LexLEgEmela  qaxs  k'lSsae  lä^ülanokwa  g'ig'Egäm  a*yasa  Le- 
gEmg'ElxLe  plEtsaas  LegEma,  ylxs  g'll'mae  yäx*witsa  p  lElxElasgEme  25 
lae  Lex'edEs  Le^mg'ElxLa'yases  uEgümpe.  Wä,  gil'mese  gwäl 
yäqwasa  p  lElxElasgEmaxs  lae  höqüwElseda  'näxwa  bebEgwäuEm. 
Wä,  lä  ^äl  Legadeda  g'igäma^yasa  LegEmg*ElxLa*ye  etfeda  qa's  lä 
ywelaqa  Legatses  ^^m§  YäqoLadze.  Wä,  ä'mese  la  gexaxa 
LegEme  LegEmg'ElxLe.  Wä,  gil*mese  lä*wade  k*  ledelas  lae  LegEm-  30 
g'ElxLälaxa  LegEmgElxLex'de  läq,  laxes  nEgümpe.  Wä,  lä  k'lefts 
gwex'^idaats  äx«ed  laxes  ;,§xLEgEmele  qa^s  lä  LegEmg'ElxLälaq  läx 
lä'wünEmases  k'Iedele  qaxs  äxelaaxa  LeLEgEme  LE'wes  'nä^wa 
k'!ek*!Es*ö  qaes  LEWElgEma*ye,  qaxs  *wi*la*mae  h&s  laxa  k'!ök!Es*ö. 
Wä,  laEm  läba.  35 

» See  Addenda,  pp.  1345-1386. 
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Speeches  Deliyebed  in  Fbasts 

1  When  the  chief  of  the  niimaym  SenLiEm  invites  the  |  other 
numayms  of  the  Kwäg'ul  to  a  feast,  then  as  soon  as  |  all  the  guests 
come  in  the  Speaker  of  the  chief  arises  and  he  |  tums  his  face  to  the 

5  place  where  his  numaym  SenL  lEm  are  sitting  next  to  the  ||  door  of  the 
feast  house.  Then  the  Speaker  of  the  chief  speaks,  |  for  the  Speaker 
of  the  Chiefs  of  the  numayms  always  |  first  speak  to  the  chiefs  of  the 
numayms  and  their  names  |  are  called.  And  this  is  what  (the 
Speaker)  says  to  his  nimiaym  as  he  is  |  speaking:  || 

10  "Indeed,  Chief  *nEmögwis,  indeed  H&misElal,  indeed  |  Mft*nakül, 
am  I  not  going  to  talk  with  gladness  to  the  guests  of  my  (  chief,  for 
they  have  all  come  into  this  house,  into  this  good  house  (  of  my 
chief?"  Thus  he  says,  and  tums  his  face  to  the  guests.  |  Then  he 
says:  || 

15  "Welcome,  Chief  ÄwaxElag'llis;  welcome,  Chief  K'lmk'EqBwöd  ;| 
welcome,  Chief  Ts!Ex*ed;  welcome,  Chief  Häwilkülal;  welcome, 
Chief  I  Lläqwalal;  welcome,  Chief  G'§xk'Bnis,  come  now  to  |  your 
seats,  to  the  seats  of  your  late  fathers,  and  just  sit  down  |  in  your 
seats,  Chiefs,  which  are  prepared  for  you.    Now  sit  down  well, 

20  Chiefs,  ||  and  your  people.  You  do  not  come  here,  chiefs,  to  |  feel 
badly  in  this  house  of  my  chief.    Now,  sing  feasting-songs  |  to  teil 

Speeches  Delivebed  in  Feasts 

1  G*ll*Em  he  Le'lale  g-^äma'yasa  «nE*memotasa  SenLlEme  läxa  älö- 
güqlEse  *näl*nE*mematsa  Kwäg'ule  qa  las  kiwela.  Wä,  g'll'mese 
'wi*laeLeda  Le'länEme  lae  Läx*ülfle  Elkwasa  g  ig&ma«ye.  Wä,  Ift 
^e^Emäla  lax  klüdzelasas^s  'uE'memota  SenLlEme  läxa  max'stär- 

6  lilasa  tlExlläsaklweladzatslö  gökwa.  Wä,  läyäq!Eg'a4e  Elkwasa 
g'iß&ma*ye  qaxs  hemEnala'maeda  ä*ytlkwasa  g*ig*Egäma*ye  hö  g-fl 
yäq!Eg'a*ltsE'we  g-igE§äma«yases  *nE«memote,  ylxs  lälaxtEwae 
LeLEqElax  LöLE^Emas.  Wä,  g'a'mes  wäldEmsexes  ^nE'memotaxs 
lae  yäq  lEnt  !äla : — 

10  "Qä^,aLEn  g'ig&me  *nEmögwis;  qä^aLEn  HämisElal:  qäLaLEn 
Mft*nakül.  Es*mae^.En  wägil  mömslkMälaltsöx  Le*länEmaxsEn 
g'igäma^yex  qaöxs  g'äxae  *wrtaeLa  läxwa  läx  aek*  laakwa  g'ökwax- 
8En  g'igäma'yex,*'  ^nek'Exs  lae  ^e^mx**id  läxa  Le'länEme.  Wä, 
la  *nek*a: — 

15  "Qelag-a  g'igäme  ÄwaxElag'llis;  gelag'a  g'igäme  K'tmk'EqEwSd; 
gölag'a  g-igäme  TslEx'ed;  gelag'a  g'ig&me  Häwilkttlal;  ^elag-a 
g'igäm§  Lläqwal^;  gelag'a  g'ig&me  G'exk'Enis.  Wa,  gölaga  läxwa 
klwayaqös  läxöx  k!wek!wa*yaxs  eftswölaxöxs  ä'maqos  la  klwastöli- 
lasE*wa  g'ig'Eg&me.    La*mö  aek*  laakwa.    Wäg'a  hä*alfl  laqö  g*%*E- 

20  gäme  LE«wös  g'igedäqös.  Wä,  hewets  g-äxölös  g-]fe-E^äme,  qa*s 
'yax-q lEsalaös  läxöx  g'ökwaxsg'En  g-igämek*.  Wä,  wäg'tl  la k !w5lg-a*l 
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OUT  World,  Chiefs."    Thus  speaks  the  Speaker,  |  and  tums  his  face  28 
to  his  numajrm  and  says:  | 

"O  numaym!    Now  the  word  of  my  chief  has  gone  to  the  floor  of 
the  honse;  for  ||  the  way  we  speak  in  this  house  of  my  chief  has  been  25 
marked  out  by  our  ancestors,  for  us  to  do  as  they  say  |  in  the  way  we 
do  in  this  house  of  our  chief.     Now  give  a  |  drum  to  our  chiefs  that 
they  may  sing."     Thus  he  says  to  the  |  young  men  of  his  numaym.     . 
At  once  they  take  the  drum  to  the  rear  |  oS  the  feasting-house,  and 
the  three  ||  mmiayms,  the  Ma&mtagila,  G'exsEm,  and  Lö'yalalawe,  |  30 
sing  one  song.    As  soon  as  the  feasting-song  is  at  an  end,  |  the 
Kükwäkhim  sing.    And  when   their  feasting-song  is  ended,  |  the 
SenL lEm sing.     And  when  their  feasting-song  is  ended,  the  |  Laälax- 
s^Endayo  and  the  Elgünwe*  sing  one  feasting-  li  song.     And  when  35 
their  song  is  ended,  then  there  are  |  four  feast  songs  by  the  seven  | 
numayms  of  the  Kwäg'ul  when  they  are  invited  by  another  |  tribe. 
After  they  have  finished  singing,  a  yoimg  man  |  takes  the  drum  from 
the  rear  of  the  feasting-house — some  ||  Indians  say  instead  of  Jdwekh  40 
dzatsley  \  JclwelayaisH,  and  both  words  are  right — and  he  |  puts  it 
down  inside  of  the  door.    Then  many  |  young  men  prepare  the  food 
for  the  guests.    And  after  they  have  done  so,  they  put  the  |  dishes 


dEnx*edEl  qa*s  nelaösaxEns  'nälax  g*ig*Egäme,"  *nek*eda  Elkwäxs  22 
lae  gwe^mx**id  laxes  *nE*memote.     Wä,  lä  *nek*a: 

"Wa,  *nE*memot  la^me  läg'alile  wäldEmasEns   gigäma'yex  qaxs 
lE'maölex   xült lalidzEmsEns   galEmg'alisa  qEns  ^ek*!älas  läxEns  26 
g'äxex  ^aelas  läxwa  g'ökwaxsg'En  g'ig&mek'.     Wä,  wag'ats  mE- 
^natslä  läxEns  g'ig'E^&ma*ye  qa  wäg'es  klwelga^l  dEnx^eda,"  'nek'ex 
hä'yäl*äses  'nE'mömote.     Wä,  g'll^mese  layfi,  mE'natlse  läxa  ögwi- 
waülasa  k!weladzats!e    g'ökwa,   lae    dEnx'ededa  yüdux"sEmakwe 
*näl*nE*memasaxa  Ma&mtag'ila  Le'wa  G'exsEm  LE'wa  Lö*yalalawäsa  30 
*nEnisgEme    qlEmdsma.     Wä,   gil'mese  qlülbe   k!we*lä*layäs  laS 
dEnx^ededa  Kükwäklume.    Wä,  g'Ü'mese  qlülbö*  k!we«lä*layäs  laö 
dEnx*ededa  SenLlEm.     Wä,  gil'mese  q!ülbe  k!we*lä*layäs  lae  dEnx- 
^ededa  La&lax's'Endayo  LE*wa  Elgünwe*,  ylsa  'uEmsgEmö  k!we*lä- 
*layo  qlEmdEma.     Wä,  g'll'mese  qlülbe  k!we*lä*layäs,  wä,  la*mö  35 
h&mösgEmgowe  k!we*lä*layo  qlEmqlEmdEme  dEnx*edayftsa  &LEbös- 
gEmakwe  *näl*nEmematsa  Kwäg'ulaxs  Le^länEmaasa  ögüxsE*makwö 
lelqwälaLa^ya.      Wä,  g*ll*mese  'wFla  ffwäl   dEnxElaxs  laeda  hel'a 
äx^edxa  mE*nats!e  läxa  ögwiwalilasa  k!we'ladzats!e  g'ökwa,— ylxs 
*nek'aeda  waökwe  bäkluma  ylxs  Lex*edaaxa  k!weladzats!e  g'ökwa,  40 
k!welayats!e  g'ökwa,  .wä,  lä  *nä:?:waEm  uEqa  lax§s  wäldEme, — qa*8 
lä  häng' alilas  läxa  äwiLEläsa  tiEX'lla.     Wä,  lä  aaxsileda  qlenEme 
hä^yäl'axa  ha^mäLasa  kiwele.     Wä,  g'U'mese  ^älä  lae  k'ägEmlJlE- 
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45  before  the  guests.  As  soon  as  all  has  been  put  down,  ||  the  guests 
begin  to  eat  what  has  been  put  before.  them.  And  when  they  have 
half  finished  |  eating,  the  Speaker  of  the  n\imaym  Ma&mtag'ila  | 
speaks.  He  also  speaks  first  to  his  fellow-guests,  and  he  |  tums  his 
face  to  his  feUow-guests,  and  the  Speaker  says:  | 

"Indeed,    Chief    ÄwaxBlag'flis;  indeed,  Chief    K*lmk*EqEwed;  || 

60  indeed,  Chief  Ts!Ex*ed;  indeed,  Chief  Häwilkülal;  indeed,  |  Chief 
Lläqwalat;  indeed,  Chief.  G'exk'Enis;  do  we  not  |  speak  with  glad- 
ness  to  them  on  account  of  the  way  we  come  into  this  great  house  of  | 
Chief  «nEmögwisi"  Thus  he  says,  and  tums  his  face  to  the  door.  | 
Then  he  says:  || 

55  "Sit  still,  great  numaym,  you  SenLiBm,  and  listen  |  to  me.  Wel- 
come, Chief  'uBmögwis;  welcome,  Chief  |  HftmesElal.  Indeed,  I 
shaU  say  this,  Chief  M&'nakül.  Oh,  welcome,  |  welcome!  you  have 
done  this  well.    Keep  on,  |  Chief  *nEmögwis,  look  out  and  do  not  let 

60  the  fire  of  ||  your  house  go  out,  Chief,  on  accoimt  of  your  tribe,  Chief, 
that  we  may  come  ]  and  be  happy  in  your  house,  Chief.  Now  we  are 
treated  with  sweet  food,  |  Chief.  Walk  along  the  trail  of  the  chief- 
maker,  Chief  |  'nEmögwis.  Thank  you,  Chief,  for  your  kindness 
to  your  I  people,  Chief.''     Thus  he  says,  and  turns  his  face  to  his 

65  niunaym.  ||  And  he  says,  "Let  us  say  this,  chiefs^  Wa  wa!"    After  | 

lasa  löElqlwe  läxa  Le*länEme.    Wä,  gil'mese  *wilgalöa  laase  *wi*la 

45  h&mx'ldeda  Le'länEmaxa  la  k'ägEmalÖEq.     Wä,  g'tl^mese  uexse- 

g'Uäläa  la  ha'mäpaxs  lae  yäqlEg'a'la  Elkwäsa  'uE^memotasa  Maäm- 

tag'ila.     Wä,  laEmxae  he  g'll  yäqlsntlälasö^ses  klwelwüte.     Wä,  lä 

•nek'a  «wä*wax*sgämi'läla  laxes  klwelwüte.Wä,  lä  *nek*eda  Elkwe: — 

"QäLaLEn,  g'igäme  ÄwaxElag'llis;  qäLaLEn   g'igäme  K'imk'EqE- 

50  wed;  qäLaLEn  g'igäme  Ts!Ex*ed;  qäLaLEn  g'igäme  Häwilkülal;  qäLa- 
LEn g'igäme  Lläqwalal;  qäLaLEn  g'igäme  G'exk'Enis;  es'maeLEns 
wäg'il  mömElk'  lälaltsöx  g'äxa  qEns  gwaelas  läxwa  ^wälasex  g'öx"  sa 
g'igäma'ye  'uEmögwise,"  'nek'Exs  lae  gwegEmx**id  läxa  tiEX'lla. 
Wä,  la  «nek'a: — 

55  "Weg'a,  sEltledEx  *wälas  *nE'mem,  yüL  SenLtEm  qa*s  höLelaös 
g'äxEn.  Wä,  g'elag'a  g'igäme  *nEmögwis.  Wä,  gelag'a  g'igäme 
HämesElal,  qäLag'En  wäldEmLEk*  g  igäme  Mä*nakül.  Wa,  gela- 
g'a.  Wa,  gelak'as*ö  läx'a  eg'Emaxs  g'igäme  ylxs  hömEnäla'maaqös 
g'igäme  'uEmögwis  q!äq!a*läla  qa  k'lesesöx  k'lEx^alilöx  lEgwflaxsös 

60  gökwaqös,  g igäme  qag'as  gökülötg'ös,  g'igäme  qEnu'x"  g-äxe 
et leqEla  läxös  gökwaqös,  g igäme.  La*mEnu*?"  ex*p!asE«wa,  gi- 
gäme.  Weg*a  ÄEm  qäsax  lax  tiExiläsa  g'igämegilä,  gügäme  *nE- 
mögwis.  Wä,  gelak'as'la,  gi^äme  qaös  ök'ex  *näqe  qag'as  g'eged- 
g-ös,  g'igäme,"  *nek*Exs  lae  gwegEmx*id  laxes  'uE^memot.     Wä, 

66  lä    'nek'a:    "QEns   ^neke   g  ig'Egäme.     Wa,  wa."     Wä,   g'll'mese 
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he  has  finished  speaking,  the  Speaker  of  the  house  arises,  and  speaks.  |  66 
Hesays:  | 

'^Indeedy  true  is  the  speech  of  the  one  who  is  speaking.  It  is  true 
what  you  said.  I  take  |  notice  of  the  meaning  of  the  words  of  the  old 
man  to  which  you  refer:  ||  '  Keep  on  Walking  the  trail  of  the  chief-  70 
maker,  Chief/  That  \  is  what  my  chief,  *nEmögwis,  is  doing.  He  is 
Walking  along  fast,  |  for  indeed  he  walks  on  the  road  of  his  grand- 
father  Henak"  lalasö*,  |  who  knew  how  to  invite  the  great  chiefs,  who 
knew  how  to  give  oil-feasts,  who  knew  |  how  to  break  coppers. 
This  is  the  trail  foUowed  by  my  chief,  ||  ^nEmögwis.  This  is  a  hand-  75 
some  chief.  That  is  what  I  say,  nnmaym  |  SenL  tem.  Now,  I  wiU 
press  down  the  food  eaten  by  the  chiefs  invited  |  by  our  chief." 
Thus  he  says,  and  tnrns  to  the  guests.  |  And  he  speaks  again,  and 
says  as  the  |  guests  finish  eating:  || 

"Go  on,  go  on,  Chief  ÄwaxElag*flis;  go  on,  Chief  |  K'tmk*EqEwed;  80 
go  on,  Qiief  Ts!Ex5ed;  go  on,  Chief  Häwilkülal;  |  go  on,  Chief 
Lläqwalal;  go  on,  Chief  G*gxk*Enis;  go  on  |  with  your  people, 
Chiefs.  Now  it  is  well  prepared  |  for  what  you  were  invited  by  my 
chief."  Thus  he  says,  and  tums  to  his  ||  numaym,  the  Sem.  lEm,  and  85 
says,  "Wa,  numaym!  Now  |  it  has  gone  to  the  floor  what  was 
marked  out  by  our  ancestors,  what  we  should  say  |  when  we  are 
here."     Thus  he  says.     Then  it  is  ended.  | 


^äl'alil  yäqlEutlälalaö  Lax^ülTte  Elkwäsa  klwe'lase  qa's  yäqlEg'a'le.  66 
Wä,  lä  *nek*a: — 

''QäLa  wäldsmasa  yäqlsntläla  älases  wäldEmös  ytxEn  qläs^Ema- 
liltsE*we  ^msklü^elilasa  wäldsmasa  qlülyakwe,  ytxs  laaqös  •nek'a: 
'wega  &Em  qäsax  läx  tlExlläsa  g*ig&megilä,  g*ig&me.'  Wä,  heEmk"  70 
gwälag'En  g'ig&mek*,  ytxg'a  *nEmögwisEk*,  ytx'äk*  laxes  qä'naküla- 
ena'ye  qäLaxs  qastä^yaax  t  lEx'tläses  ^a^mpe  Henak*  lalasE^wexa 
LelElaenoxwe  'wälas  g*igäina*yaxa  Lle^nag'ilaenoxwexa  q!Elt!e- 
noxwe.  Wä,  yö^mes  tiExila  qftqEseltsg'ln  g'ig&mek*  laxg'a  *nE- 
mogwisEk*  laxg'ada  ex'stök"  g'igäma^ya,  qEns  *nek'e,  *nE^memot  75 
SenLlEm.  Wä,  la  «mesEn  LägünsalxEns  g'ig'Egäma^yex  Le^länEma- 
sEns  ix  i'.':f.ma*yex,"  'nek'e.  Wä,  lä  gwegEmx**Id  läxa  kiwele,  wä, 
lä  ed:«iqwa  yäq!Eg*a'la.  Wä,  lä  'nek'a  ytxs  laö  gwäl  «wi'la  ha'mäpeda 
klwete: — 

"Wäk'as,  wäk'as  g'igäme  ÄwaxElag'llis;  wäk'as  g'igäme  K'lm- 80 
kEqEwede;  wätas  gigäme  TslEx^ed;  wäkas  g'igäme  Häwilkülal; 
wäk'as  g'igäme  Lläqwalal;  wäk'as  g'Igäme  G'exk'Enes.  Wäk'as 
lagaqö  le«wös  g'igEdäqös,  g'ig'Egäme.  La*mö  aek' laakwaxös  g'ä- 
xelaqös  Le^länEmsg'En  gigämek',"  'nek'Exs  lae  gwegEmx'*id  laxes 
*nE'memota  SexiLlEme.  Wä,  lä  'nek'a:  "Wa,  *nE*memot,  la*me  85 
läg-alila  xültlaledzEmasEns  g*alEmg*alise  qEns  gwek*!älas  läxEns 
gg'äxexwaelasa/'  ^nek*e.     Wä,  laEm  läba. 
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1  Now  you  will  see  that  the  names  |  of  the  cluefa  of  the  niimaym 
SenL  !Bm  are  called  out  first  by  the  Speaker.  When  he  gives  notice,  | 
all  of  them  listen  to  his  speeches.  First  |  the  head  chief  of  he  chiefs, 
6  'nEmögwis,  is  called.  Then  he  ||  names  the  one  next  to  •nEmögwis, 
H&mesElal.  Then  he  names  next  to  |  H&mesElal,  Mä'naküla,  for 
that  is  the  order  of  the  three  chiefs  of  the  |  numaym  S^nLlsm;  for 
they  come  down  to  the  yoimger  brothers  b^inning  with  the  |  eldest 
brother,  calling  the  name  of  the  next  one  mitil  he  calls  the  yoxmgest 
one.    That  is  |  when  the  numaym  SenL  !Em  give  a  feast.    And  even 

10  when  a  ||  common  man  gives  a  feast,  the  three  chiefs  are  always 
named.  |  The  name  of  the  host,  who  is  a  common  man,  is  never 
called  by  the  |  Speaker  when  he  gives  notice  to  his  numaym  that  he 
will  speak,  |  when  the  guests  of  the  host  first  come  in,  and  when  he 
presses  down  the  food  of  the  |  guests  af ter  they  have  finished  eating.  || 

15  And  when  the  speech  to  his  niunaym  the  SenLlsm  is  at  an  end, 
then  he  |  turns  to  the  guests,  and  he  calls  the  head  chief  of  each 
numa^ym  by  name.  |  First  he  names  the  head  chief  of  the  |  Maämta- 
g'ila,  ÄwaxElag*tUs;  and  next,  |  K*lmk'EqEw§d,  who  is  the  head  chief 

20  of  the  numaym  G*  exsEm.  Then  he  names  ||  Ts  !Ex«ed,  the  head 
chief  of  the  numaym  Lö'yalalawa.  Then  he  names  |  Häwükülal, 
the  head   chief   of   the  numaym  Kükwäklum.  |  Then   he   names 


1  Wä,  laEms  döqülaqexs  höx'sä'mae  g'tl  LeLEqalasösa  Elkwg 
g'ig'Egäma'yases  *nE'memota  SenLlEm  ylxs  lae  q!äq!a§£mlaq  qa 
«nä?wa*mese  höLelax  waldEmi'läläs.  Wä,  hcEm  g*ll  ^.ex*etsö*se 
La?uma*yas  g'ig'Egäma'yas  ylx  *nBmögwis.  Wä,  lä  Lex'edxa  mä- 
6  k'Üäx  *nEmögwise  HämesElaL  Wä,  lä  Lex'edxa  mak'lläx  HämesE- 
lale  M&'naküla,  qaxs  he«mae  gwälaatsa  yüdukwe  g"ig*Egäm§sa 
«nE'memotasa  SenLlEmö,  ylxs  ts!ä«yaxa'nakülae  g'äg'ELEla  läxa 
«nöla  lä  Lex'edxa  mäktla,  wä,  lä  Lex'edxa  ämäyEnxa^ye,  ytx  häe 
klwe'lasa  *nE*memotasa  SenLiEme.     Wä,  wäx**mese  h§  klwe^lasa 

10  bEgwäuEmqlalame,  lä  hex'säEm  LeqElasE'weda  yüdukwe  g'ig'E^ä- 
ma'ya.  Wä,  lä  hewäxaEm  Lex*etsE*weda  k!we4ase  bEgwänEmqla- 
lama  ylsa  Elkwäxs  lae  q!äq!a§Emlaxes  'nE^memotaxs  yäqlEntläleLe 
laqexs  g'älae  'wi*laeLe  Le'länEmasa  kiwe'lase  löxs  lae  Lä^nsaxa 
kiwelaxs  lae  ^äl  hä'mäpa. 

15  Wä,  lä  qlülbe  wäldEmaeexes  «nE*memota  SenLlEm  lae  gwegEm- 
x'*id  läxa  Le'länEme  qa*s  ^näl*nEmök*oLEle  LeqElax  LeLa:^uma'ya8a 
«näl'nE^memase.  Wä,  he*mis  g*ll  Lex'etsöse  La:s:iuna*yasa  *nE«mg- 
motasa  Maämtagila,  ylx  ÄwaxElagtlise.  Wä,  lä  mäklle  Kimk'E- 
qEwede,  yix  Läxiuna*yasa  'nE'memotasa  G'exsEm.    Wä,lä  Lex^edEx 

20  TslEx'ed,  ylx  Läyuma'yasa  *nE«memotasa  Lö*yalalawa.  Wä,  lä  Lex- 
*edEx  Häwilkülal,  ytx  Läximia^yasa  'nE'memotasa  Kükwäkhim.  Wä, 
lä  t^ex^edEx  Lläqwalal,  ylx  Läxuma^yasa  «nE'memotasa  Laälax's'En- 
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Lläqwalal,  head  chief  of  the  numaym  Laälax's'Endayo.  |  And  last  he 
names  G'3xk'Enis,  head  chief  of  the  |  numaym  Elgünw^*.  That  is 
when  the  Speaker  of  the  chief  of  the  ||  numaym  SSnL  Ism  is  speaking.  25 
He  never  names  the  common  men,  |  even  when  they  give  a  feast.  | 
And  the  Speaker  of  the  guests  praises  the  conmion  man  |  who  gives 
the  feast.  And  this  is  the  way  of  the  Speaker  of  the  |  host,  and  of  the 
Speaker  of  the  guests.    That  is  the  end.  || 


dayo.     Wä,  lä  Ebq^ala  Lex«edEx  Gexk'Enis,  ylx  Lä?uma*yasa  *nE-  23 
'memotasa  Elgünwa*ye,  ylxs  yäqlEntlälae  Elkwäsa  g*igäma*yasa 'nE- 
«memotasa  SenLiEme.    Wä,  la«me  h§wäxa  ^.ex'edxa  bEgwäuEm-  25 
qfälaxs  k!we*lasae. 

Wä,  hetleda  Elkwäsa  kiwe'lekwe  tslslwaqaxa  bEgwänEmqläläxs 
kiwe'lasae.  Wä,  g'a£m  ^ek'lälatsa  Elkwäsa  kiwelase  ^ö'  Elkwäsa 
k!we*lekw5.     Wä,  laEm  läba. 

SWEAR-WORDS  (HÄNKWA) 

1.  Häslslöl,  Go  AND  DIE.     Generally  \ised  by  women  infriendly 

banter. 

2.  LalE'laa,  tou  are  de  ad  there.    Used  in  friendly  discussion 

when  a  person  feels  that  he  can  no  longer  carry  on  his  argu- 
ment. 
2a.  HänLalElöL,  die  yoürself.     Retort  to  the  preceding.     Used, 
however,  not  in  friendly  discussion,  but  af ter  a  serious  quarrel. 

3.  LE*lwest!a  äxa,  you  are  dead  there.     Used  in  a  bantering 

way,  or  at  the  end  of  an  argimient. 

4.  LE'ldz3west  !a  äxa,  tou  great  one  are  dead  there.     Used 

often  at  the  end  of  an  argiunent  between  husband  and  wife, 
or  by  men  after  a  quarrel. 

5.  LE^ldzämasa,  indeed,  tou  are  dead  there.    Used  as  a  re- 

proach,  for  instance,  when  a  person,  by  his  lack  of  skill,  has 
broken  an  object  or  hurt  another  person. 

6.  X'istölil  läq",   sHOW  tour   teeth  and  your   orbits   there 

(meaning  that  the  skull  is  lying  on  the  ground). 
6a.  QIülegEmalaEmlnesLas  laxes  wäldEmös  g'äxEn.    WäwanEmg'i- 

lagas.      I    HOPE    WH  AT  TOU   WISH   WILL  HAPPEN   TO   ME   WILL 
HAPPEN   TO   TOU,    DEATH-BRINGING-WOMAN.      Rctort  tO  6. 

66.  Wädzö,  WäwanEmgilagas,  go  awat,  Death-bringing-woman ! 
Sometimes  used  like  the  preceding. 

7.  X'idzil  löx,  SHOW  TOUR  teeth  on  the  floor  of  the  house.   • 
7a.  QlEX'stolil  löx,  you  bite  the  floor  op  uy  house  at  the 

DOOR.     These  (7  and  7a)  are  used  in  a  quarrel. 

8.  Le*1x's«ö1  löx,  DIE  here  on  the  ground. 
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8a.  HaxBnlElöL,  I  wish  tou  woüld  die  bioht  hebe.  Retort  to  8. 
Used  by  men  only,  particularly  men  of  high  rank,  in  quarreis 
over  social  matters. 

9.    Yä^WÖ  löX,  LIE   DOWN  DE  AD  ON  THE  FLOOB  OF  MT  HOUSE. 

9a.  Yaqlüs  löx,  lie  down  dead  on  the  gbound.  Ret  ort  to  9. 
Used  in  a  similar  way  as  the  preceding. 

10.  Yaxstölit  läq",  lie  down  dead  on  the  floob  of  mt  house. 
10a.  YaxwElsnesLas  qa's  lE^laös  läxs  L&dzasex,  oh,  ip  tou  would 

DIE  ON  THE  GBOUND   WHEBE  YOU  ABE    STANDING !      Retort  tO 

10.    These  (10  and  10a)  are  never  used  by  women,  but  par- 
ticularly by  Chiefs. 

11.  WexEnLas  yäxwEls  qa*s  lE*laös  läq",  I  wisn  tou  would  lie 

DOWN  ON  THE  GROUND  AND  DIE  HEBE. 

IIa.  Söl  1e«11  qa's   qlülegEmälamaös  laxes  wäldEmös  g'äxEn,  tou 

SHALL  DIE,  AND  YOUB  OWN  WOBD  SHALL  KILL  YOU  FOB  WHAT 

YOU  SAID.    Retort  to  11.    Used  by  men. 

12.  WexEnLas  iE%* aElsa  laxös  Lädzasaqös  qa's  hälax'^idaös  kMe&- 

gWaElsa,  I  WISH  YOU  would  die  AT  the  place  WHEBE  YOU  ABE 

STANDING,  AND  DiSAPPEAB.     Uscd  in  quarrels  during  potlatch. 

13.  Häsk'lä,  DIE  wriH  youb  teeth  in  youb  he  ad. 

13a.  Ladz&'mas  lE'lLa  qlaqlaxstälanEmamäg'EULöl  qa^  hälabala- 
*meLös  1e*1l,  die  now,  fob  the  death-dealing  point  of  my 
TONGUE  WILL  KILL  YOU  QUiCKLY.    Retort  to  13.    This  is  con- 
sidered  the  worst  insult. 
FoUowing  are  swear-words  of  the  DEnax*da*x"* 

14.  QätsEmaköL,  youb  head  has  been  gut  off. 

14a.  PIöqomaköL,  you  abe  a  body  without  head.    Retort  to  14. 
There  is  one  particular  swear-word  of  the  DEnax*da«x"  against 
the  A^waiLEla  numaym  K"  !ek*  laenox". 

15.  K*  IlmLEmaköL,  youb  face  has  been  adzed.     This  refers  to 

the  fact  that  a  member  of  that  numaym  was  killed  by  the 
DEnax*da*x"  by  cutting  his  face  with  an  adz. 
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blanket  covered  with 701, 777, 778 

hat  covered  with 701, 777, 778 

ABALONE  SHELLS 085,777 

Aftkrbieth— 

belief  regard  tag 606 

oftwins 678,686 

of  twins  osed  for  cauterixing 604 

treatmentof 653-665 

ALDBBrLEAVKS 589 

Aldxb-tree 67 

Aldeb-wood,  as  füel  for  drjlng  berries 273 

AUCHOE 611 

Amchor  aroNEfl 180 

Andcalb,  game,  belief  regarding  hearlng  of . .  637 

AaSEM ELT  OP  CHIEyS  AND  SHAliANS 733 

AaSEMBLY  OF  NUMAYM 769 

ATTBNDANTS  AT  FEA8T 438 

AlTENDANTS  OF  CHIEF 762-763 

ATTElfDANTS  OF  HOST 758 

BACK-PROTECTOR 142 

BAO  OF  8EA-UON  HIDE 109 

BAIT— 

dams  used  f or 162 

oocUes  and  clams  for 1 78 

forflshhooks. 179 

for  fish  traps 162, 182 

mussels  used  for 182 

sea  eggs  used  for 182 

Barnacles— 

gathering  of 499 

method  of  preparing 504 

steamed  on  beach 501,605 

Baskets— 

for  oooking  berrlos 138,284,288 

for  huckleberries 140 

for  steaming 556, 661 

for  vlbumum  berries 133 

for  wild  carrots 139 

new,  custom  regarding 607 

of  cedar  bark . .  136, 139, 226, 228, 235, 240, 252, 254 

open-work,  makingof 134 

rack  for  holding 171 

set  of,  for  berry  picking 204, 

205, 206, 208, 209, 213, 214, 216, 217, 218, 220, 209 

BEAVER  DISH 756 

Beddino,  of  child,  hldden  in  cave 671, 673 

Beuef  reoardino  coffin 687 

Beliefs— 

regarding  birth 651-«S7 

regarding  cripples 606 

regarding  currants. 575 

regarding  fem  roots 524 

regarding  hearingof  game  animals 637 

regarding  maturing  girl 700 

regarding  twins  ofoppositesexes 713 

relating  to  devilfish 614 

relatlng  to  flrst  halibut  of  season 247 
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Beuefs  and  cvstoms 603-748 

Belt 143 

Berries,  frame  for  drylng 167 

Berrt  baskets,  set  of 211,216 

Bsrrt-cakes— 

bundles  of 263, 268, 281 

makingof 271-274,279 

storingof 274,275 

BSRRT-nCKERS— 

hiring  of. 211, 220 

payment  of. 220 

BIRD<HERRY  BARK 157 

Birth,  customs  and  bellefs  regarding 649-655 

Blanket,  pin  for,  made  of  yew-wood 118 

Blood,  ofseal 456 

Blood-soup 456-457 

Blubber,  of  seal 456, 458, 463 

Blueberries 300 

Boards— 

making  of 61,82-83 

sewlngof n,93,98 

Body,  feelings  of,  as  signs 603-605 

Boilinq  wtth  red-hot  stones 545,546 

BOTTLE  of  KELP 540 

BOXES— 

bending  slde  of 70-76,90 

boüingin 459,460 

bottomof. 78,91 

caulklngof 299 

cutting  kerls  in  side  of 68-70 

fltting  bottom  of. 91 

for  berry-cakes 263,268,274,281 

for  eured  seaweed 294,296 

for  herring-spawn 254-255 

for  mixing  salal  berries 265 

for  picking  sabnon-berries 140, 21 1 

for  preserved  salmon 230 

for  soaking  dried  fish 315,318,319,324 

made  water-tlght 92 

making  of 60-92 

making  side  of. 62 

measuresofsldeof. 65 

palnting  side  of. 88 

pegglng  side  of. 76-77,79-81,90-92 

sewing  side  of 77, 88 

squaring  of 70 

squaring  slde  of 63-66,84-85 

steaming  side  of 71-74,88-90 

topof. 81 

Bracken-root,  digging  of. 196 

Breakfast— 

codflsh  eaten  at 253 

dog  salmon  eaten  at 309,313 

fat  food  avolded  at 308 

green  salmon  eaten  at 316 

salmon  eaten  for 350 

Bunch-berries    (chamaepericlineum    una- 
laschkense) 696 
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BUOy  Of  nSiHINO  LINE 180 

BUBliLL— 

buming  of  food  at 709 

of  parts  of  body 743 

oftwins 686 

poUingdownofroofat 709 

BXTTCHEBINO— 

ofmoimtaln-goat 174,428,441 

ofporpoise 446 

ofseal 451 

Camnibal  and  sHAiiAN,  a  ceremoniol 739 

CANNIBAL  CEBSMONUL 741,742 

CaNNIBAL-CBT 739,740 

cannibal  danceb9 275,  763 

Canob— 

as  marriage  gl  f t 777 

bottom-boards  of 96 

careof 94-97 

landing  of 193 

loading  of 192 

protected  against  splrits 615 

runwayfbr 96,97 

use  of.  In  plckiiig  benies 206 

210,211,215,216,218,219 

ased  as  feast  dlsh 769,772 

Canoe-buhdeb— 

oustoms  of. 615 

making  a  suooessful 097 

CaPTURE  OF  NOVICE 747 

Cabbots— 

boUed  In  kettle 557 

diggingof. 200 

preparation  of 663 

Cabvinos  in  house 785 

Castobivm,  as  weather  oharm 636 

Cavlking  of  box 299 

Cauterizing 694 

Cave  fob  cedabbabk,  used  at  blrth  or  ma- 

torlty 671,672,673 

Cbdab 166,167,171 

for  flrewood 763 

Stripping  of  bark  of 616 

yellow 163 

Csdab-babk 191 

bcater 129 

belief  regardlng 13*1 

breaker 109,127,128,133 

Implement  for  peeling 143 

Implement  for  Splitting 117, 124 

packingof 122,123,132 

peeling  off  tree 120,121,131 

preparation  of 130 

qualitiesof 122,125 

red 677,735 

red,  for  shaman 721 

shredded 660,661 

shreddingof 126-129,132 

Splitting  of. 125 

yellow,  shredded 662, 668 

Ceoab-BABK  BOPE 75,76,90,100,158 

Cedab-babk  towels 775 

Cedabmats 125 

Cedab-teee— 

felllngof. 60 

prayerto 619 

Cedab-withe  bope 101 


Page. 

Cedab-withes 111,115,119,120 

for  sewing  wood 77,98 

Cedab-wood,  for  boxes 82 

Cebemonial— 

acquisition  of ,  not  belonging  to  famUy ...     740 

Winter 842,560,664 

Winter,  food  for 285,289,299 

Cebemonul  house 738 

Cebemonul  intebyal,  foor  days  as 709 

Chabm— 

against  sea  monsters 606 

blue  hellebore  used  as 175,608 

Chiton 650 

Urardas 646,646 

octopos  used  as 649-652 

Peucedanum  seed  used  as 175,608 

snaketailas 649-651 

toadfeetas 649-651 

usedlnchüdblrth 649-651 

Chiefs — 

afraidofparents  oftwins 689 

marriage  ofdaughterof 777 

Order  of  names  in  feast 792 

Position  in  feast 766, 767 

rival,  in  seal  feasts 460,461 

social  Position  of  daughter 776-779 

Chiefs,  food  of— 

blood-soup  ofseal 457 

currants  and  salal-berrles 578 

fem-roots 623 

limbs  ofseal 469 

long  cinquefoU-roots 541,544 

parts  ofporpoise 750 

parts  ofseal 760 

salxnon-cheeks 329 

winkles 510 

Chieftainess 776,779 

dutiesof 780 

proper  behavlor  of. 396 

Child— 

oradling  of. 658 

new-bom,  treated  by  mother  of  twins 667 

new-bom,  washing of. 652,666 

Childben,  means  of  having 644 

CmroN 293 

as  oharm,  usedlnchüdblrth 660-651 

boUed 483 

eaten  by  poor  people 488 

eatenraw 485 

gathering  of 480 

large,baked 486 

large,  boiled 487 

large,  gathering  of 484 

names  of 480 

roasted 480,482 

Choffinq-bloce 614 

cinquefoil— 

preparation  of 535 

steamedinbox 536 

CiNQUEFOIL-FEAST 538-642 

ClNQUEFOIL-OARDEN 189-192 

CiNQÜEFOlL-ROOTS— 

bundlesof 191,192 

cooked  in  kettle 542 

diggingof 188-194 

long 190, 191 
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CiMQUETOiL  BOOTS— Continufid.  Page. 

long,  eaten  by  Chiefs fr« l,  644 

Short 190,191 

Short  and  long 539 

Short,  eaten  by  common  people 641,544 

Clams— 

asbait 182, 178, 181,183 

opening  of 1 79 

steamed,  with  devilflsh 474 

wlth  seaweed 516 

Cloveb— 

cooUngof 527,631 

dlggingof. 186-188 

preparation  of 528 

CLOVER-GABDEN 186-187 

CLOVIBrEOOT— 

baked 533 

raw 534 

CocK  LES,  as  boit 178 

CODFISH— 

black 382,392 

drying  of 253 

eaten  at  breakfast 253 

eyesof. 388 

fresh 379,382 

head 388 

methodofcuttlng 253,379,380,382,383 

red 392 

roasted 390,391 

tainted 386 

CoryrN,  belief  regarding 686 

COPPER 655,684,685,770,772,775,777,778.785 

breakingof 770,787 

purchase  of 686 

small 777 

used  by  maturlng  girl 701 

COPPEE  BBACELETS 777 

CORPSE— 

clothed  in  best  clothlng 708 

klcked  by  mother 708 

Cbabapple»— 

and  water,  prlce  of 762 

britae 594 

feastof 762 

In  oll 694 

mashed,  mlxed  with  salal-beny  cakes ...  594 

mashed,  steamed 594 

plcWngof 213 

preserved  in  water 286 

Cbabs,  as  weather  channs fi20, 625, 628 

CBADLE8 658-865 

deposited m caves 672,692-693 

Cbipples,  beliefi  regarding 696 

Cetptochiton—  ' 

baked 508 

preparation  of 506 

CUBRANTS 601 

beUef  regarding 575 

cakes  of. 275-281,572 

custom  concemlng 616 

effectof 576 

mashed,  wlth  salal-berrles 577 

plcMngof. 208 

raw 575 

CüSTOMS  BELATINQ  TO— 

birth 651-657 

canoe-biiilding 615 

currants ölö 


CusTOMS  BELATiNO  TO— Contlnned  Page. 

drinking  before  meais 877 

eating «07,750 

f  oUing  of  trees 617 

f  em-roots 521-622, 616 

flsh-cleaning 882 

balibut-spawn 378 

kelp-flsh 393 

new  berry-baskets 607 

rinsing  mouth 877 

salmon 304,328,329,600 

sea-cgjra 498,637 

sea-slügs 476 

seals 607,608 

Stripping  of  cedar-bark 131, 616 

twlns 674 

CUTTINO-BOABD,  for  fish 225,249 

Dance— 

Are 738,789 

of  attendants  of  Chief 773,767 

of  Chief 'S  daughter 764, 759, 766, 767,772 

of  Chief 's  relatives 76^-760 

of  women 728 

tamer 788,730 

Dbath 705-710 

hair  cut  after 700 

signsof 608-604,707-708 

Death-bbinqeb 747 

Debb— 

creation  of,  referonce  to 398 

tail  of,  as  charm 649 

uinaof 117,124,157 

Depobmation  of  head— 

among  Koskimo 671 

amöng  Kwftg-ul 671 

ofchUd 656,658,662,668,664,666.666 

oftwins 676 

Denax-da«x«» 218 

method  of  cooking  mountain-goat  skin. . .     443 
methodofcooking  salmon 323 

Dentaua,  used  in  weather  charm 624 

Deviutsh— 

beliefs  relating  to 614 

boÜed 470 

böUedwithcdl 473 

catchlng  of 185,470,474,475 

*  female,  not  boUed ,     472 

bookfor 151-152 

scorohed 472 

steamed  with  clams 474 

DiGOiNG-sncE 118,186,188,621 

fordover 146 

for  cryptochiton 160 

for  roots 149 

DiSH— 

beaver 766 

doiible-headed  serpent 766 

dzö'noqlwa 766 

for  poundlng  salal-berries 60 

gristly-bear 766 

hair-seal 766 

külerwhale 756 

sea  lion 766 

wolf 766 

DiSHES 320,360 

for  feast 325 

house 766, 764 

making  of 67-60 
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measurements  of 57-68 

SlMSOf 59 

Doo-nsH,  skin  of,  for  poüshlng 104,108 

DOG-SALMOV— 

beckbonesof 226,229-230 

cheeksof 231-2M 

customs  relat  Jng  to 609 

cuttingof 223,224,229,306 

flrstofseasoD 302,350 

fisblng  for 223, 224 

head  of ,  roasted 234 

mlddle  piece  of 225 

pectoral  flns  of 230-231 

quarter-dried 236 

ref use  of 304 

roastingof 223-225,305 

spawnof 235 

»pUt 227-229 

tallof- 226 

DoowooD-BEBBiEs,  plcking  of. 220 

Dbbams— 

asomeos 642,643 

explanatioo  of 725 

5  0f 707.708 

BOfinducing 707 

sexual,  meaning  of 642,613 

ofwomen 118,186,189, 

195, 197, 198, 200, 208, 210, 213, 219, 221 

of  maturing  glrl 701 

Dehtwood,  for  fuel 181,266, 281,287,296 

DBQIKINQ  AJTKB  MEALS 311,314, 

316, 321, 328, 329, 338, 339, 344, 345, 346, 
348, 353, 354, 358, 359,361,362,386,408 

DBINTUNO  BETOBE  AND  ATTER  MEALS 377 

DBINKINO  BEFOBE  MEALS 314,310, 

321,327,328,331,334,347,352,356,367,380 

Dbinkino-tube 700 

Dbum 320,763,772,789 

Dbtino-fbahe,  for  makisg  berry-cakes 260, 

271,278 

Dbtino  back 233, 238 

f of  seaweed 293 

Dzö'noq!  waDiSH 766 

Eaqle 781,J84 

oollar-bone  of 443 

name  of 785 

use  of  talMeathers  of. . .  635, 673, 677, 681, 682, 692 

EaolK-DOWN 678,682,726,735 

for  Singers 720 

symbollzing  snow 633 

used  by  shaman 721,726 

E  AR-OBNAHENTS 778 

Eatino,  customs  relating  to 760 

EEL^JBASS 335,554 

eatingof. 512 

gathering  of 610 

pole  for  gathering 166 

used  in  steaming  food 245 

Eldebbebries— 

hook  for  pioklng 155 

mixed  with  salal-berries 267 

plcking  of 204,567 

preservation  of 266-283 

unripe 667 

Elderbebrt-cakes,  eating  of 664 

Endoqamt 781 


Page. 

Ebythbohium— 

boUed 647 

diggingof. 197 

preparatioQ  of 544 

raw  and  baked 548 

Etkbeows,  polling  out  of 701 

Eyes— 

ofcodfish 388 

ofkelp-fish 3Q5 

Facepaintino 770 

Familt 397 

FAMILT  mSTOBT 778 

Feast 320 

attendantsat 4S8 

gift  given  in  retum  for 796 

of  cunants 751 

of  huckleberries 754 

of  mountain-goat  brisket 433-436 

of  mountain-goat  meat 437 

ofqötlxo!§ 775 

of  salal-berries  and  crabapples  mixed . .  767-775 

ofsalmon-berriee 760 

of  viburnun^berries 755 

oiL 755 

promiseof 763,754 

seal 766 

seatsin 771 

FEA9r-NAME 786, 787 

Feast^SONOS 333,437,566, 

753, 767, 769, 763, 764, 766, 769. 772, 788 

Febn,  as  weather  charm. 623,628 

Febn-FBONDS 482,633,636,538,555,586 

used  in  steaming 257 

Febn-booib— 

belief  regarding 624 

cleaning  of 518 

diggingof 196,196,616 

eaten  with  salmon-spawn 343 

eating  of 623 

not  dug  by  young  women 616 

preparat  ian  of 624 

steaming  of 617 

with  salmon-spawn 842 

preparation  of 526 

used  as  medicine 527 

FiBE— 

for  heating  stones. ...  72, 87, 105, 164, 266, 276, 282 

produoed  by  magic 745-746 

put  out  with  blankets 774 

FiBE-DANCE 738,739 

FiBETONOS 336 

FntEWOOD 762 

Fish— 

outting-board  for 226 

See  also  Codfish;  Devil-fisb;  Dog-ftsh; 
Fiounders;  Halibut;  Kelp  fish;  Perch; 
Salmon. 

FisHBONES,  thrown into Are 411 

FiSHKNiyES 342 

looked  in  roasting  tongs 306 

Fish  soup,  eaten  af  ter  meat 412 

FiSHTBAP 182,183 

success  of 613 

FiSHEBMAN,  suocessf ul,  how  made 608 

FiSHiNO 178-184 

FiSHING  LINE : 179 

FiSHiNQ  PI.ACES,  hereditary 223 

quarreis  over 224 
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FiBHiNO^ACKLK,  forjflcnmders 157 

Flotthdebs 413-421 

boUingwhole 416-417 

oatehingof 178,413-414 

catüngof 415 

eaten  with  spoons 417 

steamed 418^1 

Foo,  gathered  by  mother  of  twlns. 032 

Food— 

as  marriage  gift 777 

gatherlngof 184-222 

ofhead-ohief 275,28» 

Ol  poor  peopk 275,488 

preservation  of 233-304 

taken  home  from  feast 370. 

435,480,514,524,542,557 

FooD-MAT 307,311,312,318,321,826,328,331» 

334,337,344,340,356,357,350,862,303, 
360,371,370,385,391,302,399,425,515 

FOBT  RUPSRT 742 

FOÜB,  THE  CE&Elf ONUL  RUMBEB 620, 623, 

626, 627, 630, 633, 634, 685, 636, 630, 
640,645,646,650,658,668,660,730 

oauteridng  In  four  places 606 

drciiit  aroimd  four  houses 684 

fourcrles 758,765 

four  danoera 767, 772, 773 

fourdays 400,320,481,670,685,700,735 

four  guests 306 

fourinvitations. 763,752 

fourUndsoffood 705,718 

four  meesengers 56 1 ,  734, 740, 770 

four  months 670, 680 

four  mouthfuls  of  water 700 

four  pieces  of  food 700 

f our  persons  bury  twins 687 

four  purifloations 701 

foursongs 360,780 

sacriflce  in  four  pieces 703 

taboos  for  four  years 685 

time-beating  four  timee 720 

Frame— 

for  drying  berries 167 

for  steaming  oinquefoU-roots. .  535,536,530,542 

Fvbl,  driftwood  used  for 181,256,281,287,206 

Oarden-bed 186,187,180,100,191 

Ohoot,  düld  of. 712 

Ohost  coüntrt 710-713 

Ohoot  villaob 714 

Ohosts 727 

attraoted  by  yawning 711 

do  not  hear  shouts 71 1 

materials  used  by 711 

Girr,  given  in  retum  for  feast 766 

OiBL,  maturing,  belief  regarding 700 

Ooat-huntino 173 

ooosebebbies— 

pickingof 221 

preparation  of 697 

OOOSEBEBBY  JAM 508-500 

OBEAT^mVENTOB 622,625,626,627 

0BIZZI.T4EAB  DISH 756 

QUESTS — 

ledbyhostess 332 

serred  aocording  to  rank 321 

Speeches  of 334 


QwA«TE—  Pate. 

einquef oU  roots  at 190 

dover  growing  at 188 

crabapplesin 213 

QWANÄ— 

dog-eabnon  in  river  of 223 

salmon  in  river  of. 231 

QwASSLA  (sun-dried  sahnon) 350 

Hair,  chUd's,  slngeing  of 653,671 

Haib,  cüttino  OF— 

afterdeath 709 

maturing  glrl 701 

mother  of  Infant 655 

signofmourning 603 

smybolic  of  throat-cutting 700 

Haib-une 158 

for  fl  shhooks 179 

Hair-eope 664 

Halibut— 

apron 248 

belief 8  conoeming 247 

blistered  half-dried 363 

boileddried 364 

bones  gathered  after  meal 358 

bones  tlirown  into  water 246 

cuttingof 240-250 

dried 360 

dried  apron 248 

dried  Ans  of 248 

dried  headof 248 

dried  stomach 248 

dried  tailof. 248 

drying  of 240-251 

eaten  with  seal  blubber 468 

edges,boiled 368 

edges,  Newettee  name  of. 379 

edges,  roasted 370 

flns.boiled 247 

Ans,  soaked  dried 375 

flrstofseason 247 

head  dried 371 

heads  and  baokbone,  fi'esh 857 

intesünes 245,247 

middle  piece  of 378 

preserving 241-262 

ribsof 248 

roogh  edges  of 248 

skinandmeat 361 

skin,pQked 367 

skin,  soorched 365 

soaked  in  oanoe 271,272,275 

spawn 377,878 

stomach,  dried,  boiled,  and  soaked 373 

Ups 360 

treatment  of  stomach  whenfresh 245 

Hammeb 267,270 

Hammeb-otone 506,510 

Hat 206 

Head,  of  chüd,  deformation  of 657 

658,662,663,664,665,666 

HEAD-cmEF,  food  of 275,280 

Head-binqs,  of  red  cedar-bark 721 

uaed  in  twin  ceremonial 682,602 

HEAD-8HAMAN,  use  of  term 728 

Heabt,  of  seal 455,457 

HELLEBOBE  BOOT,  BLUE— 

used  as  acharm 175,606,636 

uaed  for  washing 704 
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HBMLOCK-BBANCHES 102,184,440,444,461,477 

for  puriflcation 745 

ring  of ,  for  shamaii 725-727 

used  In  oven 518 

HEMLOCK-TEKE 151, 152, 154, 155, 150, 165 

Heerino  spawn 264 

eatingof 425 

fresh,  on  oedAr  brancbes 422 

gatheringot 184,266 

half-soaked 424 

soaked 422 

withkelp 426 

with  salmon-beiry  shoots 428 

Hook— 

fordevüflsh 161-162 

for  picking  elderberries 165 

HOEN— 

bendfngof 103,104,106 

bardening  of,  witb  tallow 108 

polishingof 104,108 

steamingof 103,105,107 

HOENSPOONS 670 

makingof 102-108 

HORSE-CLAM,  8heU  of 197,261,271,278,279,282 

HovsE  OF  EOOT-DiQOER,  prayoT  to 618 

HOUSE-DISHES 756, 757, 761, 762, 764, 769, 771 

Huck  LEBEREIES— 

boüed 296 

cleaningof -.  680,682 

masbed ^ 581 

mixed  with  salmon  spawn 296 

picking  of 209 

HUCKLEBERRT  rSAST 754 

HüNTER— 

küled  by  gri«rly  bear 742-743 

notlceofdeparture 637,642 

taboosof 639,641 

tabooeofwlfe * 637 

HUNTWO 171-178 

iNDUSTRisa 67-172 

Infant— 

head-cover  for 665 

treatmentof 656-609 

Initiation 733,742 

retumfrom 738 

INTE8TINES  OF  SEAL 453,454,465,467 

iNVrrATION 320,382,383,384,490,603,528, 

637, 670, 581, 762, 766, 762, 763, 770 

dorlngoeremonialseason 762 

during  secular  season 752 

tobreakfast 328 

to  eat  roasted  salmon 307, 310 

tofeast 329,330,427,561,565 

to  feast,  retr.rn  of 439 

tomeal 356,368 

Jealoüsy,  lack  of . . .    640 

JüMP-LINE 141,142 

K-  ÜLMÖDtLANAvA 733 

Kelf— 

used  In  weatber  charm , 620 

with  herring  spawn 426 

Kelp-bottle 316,674,667 

fortallow 431 

Kelp-fish 393-409 

broileddry 402 

cuttlng  of 397, 403, 405 


Kelp-fish— Contlnued.  Page. 

eyesof 396 

flshingfor 181 

gllls  and  stomach  boiled 405 

roasted 408 

spllt 403 

wlnd-drled 400 

KnXXRWHALE — 

soul  of  hunter  goes  to 727 

dish 756 

village,  homeofsoulsafterdeath 714 

KiDNBT-FAT,  of  mountaln  goat 429 

KlDNST8,Of8eal 453,454,466,467 

Knitb,  mussel-shell 398 

KNIOHT  InLET 323,443,609 

cinquefoU  roots  at 190 

dover  growlng  in 188 

orabapplesin 218 

luplnesln 198 

olachenin 209 

qotfxolfi  berries  at 218 

VIbumum  berries  In 216,686 

KOSKIMQ— 

oradlesof 672 

deformation  of  head  among 671 

manner  of  cooking  perch 411 

manner  of  eating  salmon 316 

means  of  having  chlldren  among 644 

weather  charm  of 630 

KWAKIUTL— 

Chitons  not  eaten  by 483 

cradling  of  Infant 666 

deformation  of  head  among 670 

manner  of  cooking  perch 411 

shamanof 728 

weather  charm  of 630 

LadLE 268,250,261,276,277,292.301, 

333, 337, 339, 340, 341, 367,  .162, 767 

Land-otter,  as  weather  charm. 626,628 

LsA  VBS,  used  in  oven 518 

LiLT-BULBS— 

boüed 563 

dlggingof 201 

feastof 660 

LmCR  of  SEAL 463,464,465,467 

LiZABD  AS  CHAEV 645,646 

LONO-UFE  QITER 737 

Long  ufe  maker 706,707 

LUNGS  OF  SEAL 455,467 

LUTINE-ROOTS— 

boüed 650 

dlggingof 198 

eaten  raw 199 

efTentofeatüig 199,551 

steamed 653 

MaIMTAG'ILA- 

namcs  and  crests  of  the 788 

sea.guU,  ancestor  of 786 

Marriage— 

debt,  payment  of 777,779 

gifts 432,777 

oiit  of  the  tribe 782 

Mast 09,100 

Mast-hole 101 

Mat- 

cedar-bark 125,406 

forseat 307 
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Mat-m AKER,  means  of  making  a  child  a  suc- 

cessful .• 608 

Mats 202,203,221,240,251,254,256,264,775 

spreed  bofore  gijests 3*4 

Matitbity 6Ö9 

Maturino  qirl,  dressof VOl 

Mediqnk,  oxperts  In 644 

Menstruation 521 ,  647 

beUefsregardiagefTeotof 608, 719. 733, 7*7 

Kkssenoer» 427, 751,753 

MroWTFE 660,651 

pey  of 670 

MÖRTAR  BOX 270 

Mo8QurroE8,  protection  against,  by  t^Ulow. . .     205 

MOUNTAIN-OOAT— 

butcherlnj?  of 428,441 

fatof 436 

kidneyfBtof 429 

meat,  bdled 437,445 

meat,  cooking  of. 441 

meat,  roasted 443 

meat,  steamed 439 

plucking  of  wool  of 443 

stomach-fat  of 132 

woolof 660,661,662,663,672 

MouRiONO,  hair  cut  as  sign  of 603 

tfCMSELS— 

gathering  of 181 

used  f or  balt 1 82 

MvssEL-SHEU^  knife  of 398 

NAKlWAXDA«Xt^ 666,718,733,734,738,739,740 

Name,  acqiiisltion  of,  not  bolonging  to  family.     740 

change  of 741 

family 787 

family,  not  given.away 787 

given  after  feast ." 439 

given  in  marriage 777,786 

given  in  whale-feast 464 

maniage-names  put  away 787 

of  Chief 785 

of  ncw-bom  infant 653 

of  ten-months-old  child 653 

potlatcb 787 

Names  and  crests  or  the  MaImtaoila  . .     785 

Namino  or  TwiNs 684.602 

N  A  V  E  f>-8TRINn 652 ,  Äiö .  656 

oftMria«nsodformagiealpiirpo6es 607-'iP9 

used  for  magical  piirposos 606,609 

Neck  or  child  shaped 640 

Neck  rings,  of  red  cedar  bark,  for  shaman . .     721 
Net,  for  sea-eggs 103 

NBTTINO-MEAStniE 103 

Nkttino-needle 163 

Nbttle-bark 163 

for  caiiterizmg 605 

Newettke— 

Chiton  eatcn  by 483 

whale  flensing  among 46.» 

NiMKisH  River,  cinquefoU  roots  at 100 

NiMKisu  trire,  nreservation  of  dog-salmon 
by.. 


223 

salmon  catching  by 231 

NOSE-ORNAMENTS 778 


NovicB—  Page. 

brought  bock  by  wolvos 744,746 

capture  of 738, 747 

NUMAYM 221 ,  390, 

397, 399, 400, 126, 437, 459, 472, 483, 490. 492, 493, 
513, 528, 556, 566, 566, 575, 582, 592, 600, 611 , eSO, 
683, 6G9, 718, 742, 753, 756, 756, 757, 758, 750, 760, 
766, 768, 769, 770, 771, 772, 778, 781 ,  784,  788,  7S0 

ancestor  of 784 

dlsh  for 59 

NUM  B  ER,  CEREM  ONl A  L— 

eight  days,  interval  of 670 

sixteen  days,  interval  of 738 

ten  years,  period  of 741 

See  alw  Four,  the    ceremonial    numlier; 
eight;  sixteen:  ten, 

OaiEE 624,630,636 

for  painting  twins 673, 674, 681, 685.687, 392 

red,  given  to  new-bom  chiJd 652 

OCTOPU5,  used  as  chann  to  facilltatc  child- 
birth 649,661 

OlL— 

boUed  with  salmon 322 

drunk  from  ladles 761 

eaten  with  salmon 310, 311, 314, 316, 323 

feast  of 755, '<87 

mixed  with  water 301 

of  silver  perch 666,704 

rubbed  an  body 666,704 

OlL-BOX 756 

for  preserved  orabapples 280 

for  preserved  qöt!xote 292 

for  preserved  vibumum  berrios 283, 302 

making  of 82-92 

measmvments  of 83 

OlL-DlSB 310,^1,312,313,315,317,318,319,321, 

323, 324, 326, 327, 347, 351, 360, 363, 365, 370, 400, 
425, 428, 513, 523, 525, 532, 543, 549, 551,  553,  571 

Olachen,  fishhig  of 196 

Olachen  net 677 

Ornaments . , 778 

Oven 444,519,520,521,587-501 

OWLS,  souls  of  common  people  l)eoome 727 

Paint— 

black 58,94^ 

mixed  with  salmon-epawn 236 

Painting 58,343 

of  twins  and  theirparentfl 670 

Patient,  arrangement  of  room  for 734 

PAY  or  MIDWITE 670 

Pay  or  twins'  mother 670 

Payment— 

dependont  on  rank  of  debtor 731 

foroauterizing. 606 

Peos 74-75,88,90 

Perch 410-413 

,   cuttingof 410 

flshing  of , . . .      183 

Eoskimo  mannor  of  cooking 411 

Kwaldutl  mannor  of  cooking 411 

roasted 413 

trap  for 150 

Perch-OIL 633,657,666,070,671,670,70« 

for  mixing  paint 94 

polifihhig  wood  with 14S 
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Peucedanttm  seeds,  used  as  a  oharm 175, 608 

Pin,  of  yew-wood,  for  blanket 118 

■piNE 143,181,398 

PiNEWOOD  TONOS 229 

POUSHING  HÖRN 104,108 

POEPOISB— 

butohering  of 446 

distribution  of 750 

head  and  tailgiven  to  steersman 447 

intestines  of,  thrown  into  sea 447 

names  of  parts  of  body .450 

proparation  of. ., 448 

POTLATCH 692,784 

after  payment  of  marriage  debt 779 

Prayer— 

tocedartree 619 

tochüd 068-669 

tocrab 623,623 

to  dog  aalmon 609 

to  bouse  of  root  digger 618 

to  aüver  salmon. 611 

toSpirltofFlre 705,706 

to  stones  used  for  heatJng  water 656-657 

to  tree  to  be  felled 617, 618 

to  twln 676 

to  woather 636 

Princess 753 

PRIVILEQES 785 

Prywo-stick 182 

PüNTINO 213, 216 

PXTRmCATlON 685,745 

QIÄ'NftQfi'  LAK»,  cceates  deer,  referenoe  to. . .     898 

QÖTiXOLft— 

eaten  fredi  with  oil 290 

kept  In  boxes 291 

picking  of 218 

preserved  in  oU 291 

QUARREL,  between  husband  and  wife 742 

Rack— 

for  dry  in  g 233,238 

for  holding  baskots 171 

Rank 466 

of  tribes '. 758 

Rattle 723, 723 

Raten,  crles  of,  as  signs 606 

REdPES 305-601 

RiNSINO  Of  MOUTfi 311, 312, 313, 314, 

319, 321, 329, 331, 347, 351, 352, 356, 362, 
364, 367, 486, 487, 604, 610,  566, 568,  593 

RrVAL  CHIEFS 436,773 

invited  to  feast 437 

RIVALRY 751,768,787 

ROASTINO  ON  HOT  STONES 346 

ROASTINQ^TONOS 241,370,371,390,398 

RooF,  pulled  down  after  deatb 709 

RooM,  for  mother  of  twins 676-678 

R00T8,  preservatJon  of 188 

RoPE,  oedar  bark 75,76,90,100,141 

Sacrsd  room 748 

of  novioe 733 

Sacred  SONGS 736,737,738,739,740,745 

of  shaman 7O8, 722,726 

Sacrirce— 

after  death 700 

of  dothing 707 

of  food 705 


Sacrifice— Continued.  Page.. 

to  souls 722 

to  Spirit  of  Fire 706 

Sail— 

mat 100 

wooden 97 

Salal-berRies— 

cooking  of 266 

dish  tx 68 

Inferior  quality 269 

picking  of 205 

preparation  of 768,769 

preservation  of 264-269 

raw 571 

with  elderberrioB,  long  strips  of 269 

with  mashed  eurrants 577 

Salal-berry  cakes 509,504 

Salmon— 

blistered 308' 

boiled 313 

bones  of,  thrown  into  sea 308 

carried  up  by  women 224 

cheeks. 329 

cold  roasted ^ 312 

eaten  with  seal-blubber 463 

Ans  and  tails .' 327-329 

(reah  dried 316 

green 3I6 

guts,  boiled 355 

middle  part  of,  soaked. . . ; 324 

musb  made  of '. . . .  322 

old,  dried : 1 315 

old,  roasted. 313 

preserved  brittle 310 

preseryed  in  cellars 237,322 

reitise  of,  thrown  into  river 304 

roasted t 584 

roasted,  eaten  after  elderberries 560 

scorched 300 

acorched,  dried 528 

soaked  backbones,  boiled  or  blistered..  325,326 

soaked  green 318, 319 

split  baoks 328 

sun-dried  (Gwasila) 350 

See     alio     Dog-salmon;    Silver-salmon; 
Sockeye-salmon. 

SALMON-BERRY— 

feast 760 

picking  of 211 

shoots,  wtth  herring-spawn 428 

sprouts  with  salmon-spawn 342,343 

Salmon  cotwtry,  souls  of  twins  go  to 727 

Salmon-heads— 

boiled. 336 

fresh 331 

mush  of,  boiled sag 

preserved 332 

steamed r 334 

Salmon-spawn— 

chewed  by  painter 343 

clayey 340 

for  restoring  voice 342 

milky 339 

roasted .'. 344 

sticky : 543 

with  fem-roots 342,343 

with  huckleberries 298 

withpaint 236 
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Salmon-spawn— ConUnued.  Page. 

wlth  salmön-berry  sprouts 342,343 

wlth  seaweed 516 

Salmon  villaqe,  abode  of  souls 714 

Sandstones— 

for  grinding  berry-cakes 267 

for  rubbing  down  taorn 103, 109, 127, 144, 157 

tor  sawing 109 

SAWINO  WITH  3AND8TONE 109 

scarlst  bebries 300 

Sea-boos— 

blue,  bellefs  regarding 637 

blue,  gathering  of 498 

bglled 491 

eatlng  of,  terms  for 489 

flat,  eatenraw 494 

flat,  gaiherlng  of 494,495 

flat,  males  not  eaten  raw 496 

flat,  males  roasted 496 

flat,  picked  off  rocks 496 

forbalt 182 

gathering  of 488 

males  not  eaten  raw 489 

males  roasted 490 

net  fbr 163 

protected  against  spirits  by  firebrands ...  614 

raw 493 

raw  and  roasted 488 

roasted 496 

spearfor 154 

spearing  of 182 

Sea-uon,  hldc  of,  used  to  make  bag 109 

Sba-uon  dish 756 

Sea  milkwort^ 

digging  of 194 

eflect  of  eatlng 659 

preparation  of..., 557 

Sea  MONSTERS,  charms  against 608 

SEA-SLUO.S— 

baked 480 

bdled 475 

catchingof 475,476 

eaten  In  winter  only ^ 478 

roasted 479 

Seaoull,  ancestor  of  MaAmtag-ila 786 

Seal-bladder,  for  keeping  spawn 336 

Seal  blood,  soup  of 456 

SEAL'BLUBBER 456,458,400 

Seal  dish 756 

Seal  peast 756 

promise  of 461 

Seal  head— 

cooked 462 

given  to  steersman 462 

Seal  hxtmter,  protects  implements  against 

oontamination 608 

Seal-meat,  steamed 461 

Seal  SoaETY -. 763 

Sealiko 174r-178 

Seals— 

bolled 459 

butchering  of 451 

distributlon  of 458,760 

insides  of,  cooked 465 

singeing 451 

singeing,  custom  regarding 607 

sleeplng-rocks  of 178 

tongueof 453,464,455,467 


Seats-  p«ge. 

in  front 788 

Order  of 763,771 

Seaweed— 

bollod 514 

curingof 292-296 

gatheringof , 186 

powdcred 296,616 

trcated  wltb  Chiton  soup , 293 

used  in  Oven 619 

withclams 616 

wlth  salmon-spawn 616 

Seculae  .season 769 

Serpent  dish,  doubie-headcd 766 

Sewing  of  WOOD 77,88,93 

Sexual  iNTERCOintsE,  eflect  of 719 

Skaman 7«7,713,.734 

as  assistant  of  girl 700 

goes  to  meet  Bupematural  Power 707 

•  paymentof. 723,730,781,741 

prooedurcof 726,729-733 

sacred  song  of 708 

suckingbody  ofpatient..^ 732 

snpematural  power  of 724 

taboosof 741 

women  as  assLstants  of 718 

Shamanisii 718, 728 

Shell  spoon -. 279 

SiCKNESa— 

signsof 603-604 

urine  protection  against 668 

SiGNS 603-606 

body  feelings  as 603-606 

cries  of  raven  as 606 

ofdeath 603-6(M,  605, 707-708 

of  eatlng  all 607 

of  recovery  fromsickness 707 

of  sickness 603-604 

ofsuccessinhunting 606,642 

of  success  of  fish-trap 613 

of  visitor  Coming 605 

ofweather 605 

SiLVER  PERCH,  OIL  OF— 

fu*  annointing  body 704 

forheadofchild 666 

SlLVER-SALMON 240, 348 

bdled 353 

flist  caught,  treatment  of 610 

roasted , 241 

spawn '. 237 

spawn  of ,  boi  ied 346 

spawn  of,  with  fem-roots 623 

SiNEw,  for  tying 168 

SmOEINQ  OF  SEAL 461 

Singers,  place  i  n  house  of 720 

SmoiNO  before  meals 356 

SiNGINO-M  ASTERS 342 

Skvnk-cabdaqe 208, 

257, 258, 280, 268, 271 ,  275, 276, 278, 444, 
461,  482,  533,  552,  669,  580,  586,  590 

for  use  i  n  oven '. 335  * 

SlEEFING-ROCKS  OF  SEALS 178 

Snail  as  wkather  charm 626,628 

Snake  tail  as  cbarm,  used  in  ohildbirth.  649-651 

SnARE  FOR  goat-huntino 173-174 

Snow,  symboUzed  by  eagle  down 633 
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SOAKINQ-BOX 324,327,329,346,352 

8OAKING  DRIED  1CKAT  IN  CAKOE 433 

SoaALCUSTOMS 750-794 

SOOAL  POSITION  AND  MABRIAOB  LA  WS 776-787 

SOTKEYR-SALMON 238, 346 

name  of ? 61 2 

oM 239 

spawn ^ 237 

SOLOMON'S  SEAL 600 

SON-Df-LAW,  Substitute  for 432,433 

80NG-LSADEB 769 

Bonos 369,737, 74h,  776 

forfeast 320,325 

lor  winter-ceremonial. 342 

Order  of 772 

sacred 73\  737, 738, 739, 7 10, 745 

sacred,  ofshaman 708,722,726 

80ÜL 708,713,730 

abode  of 727 

abode  of,  after  death 714 

comes  to  sacrifice 722 

invislble 713 

leavesbody...'. 718,724 

leaves  body  at  night 715 

likeshadow 728 

like  smoke 728 

Qf  sea-hunters 715 

out  of  place 725 

recovered  by  shaman 718 

restored  to  slck  person 722-723 

seat  of,  on  the  head 715 

sirnüar  to  ahadow 717 

sizcof 724 

Spade,  for  digging  llly-bulbs , 144 

Sparrow  Society 560 

Chief  of 728 

Spawn.    See  Herring;  Salmon;  Dog-salmon; 
Silver-salmon;  Sockeye-salmon. 

Speaker 753,757,765,771,787,788 

Speaker  of  Chief.. 460 

Speaker  of  house 342 

Speaking-posts 785 

Speah— 

for  flounders 157 

for  sea-eggB 154 

Speeches  deuvered  in  feasts 788-793 

Spmrr  of  Fire 705 

*  feeding  of 774 

.Spieits— 

eure  by 736 

firlghtened  by  flrebrands. . : 614 

fk-ightened  by  painted  face 615 

Spieits  of  woods 733 

Spits— 

foreathig 492,608 

forroasting 482 

Spoon-baskets 238,756 

Spoons 330,345,349,358,368,407 

as  marriage  glfts 777 

of  hom 670 

hom,  making  of 102-106 

Sprüce-root 107,111,116,118 

Staoinq— 

for  drying  roots 166 

for  Winter  provioions 194 


Page. 

Star-fisu  AS  weather  charm 630 

Steamino—  Page. 

haUbut 246 

hom 103, 107 

inpit 257-259 

on  rod-hot  stonos 335 

wood 71-74,88-90,94 

Steamino-BOX 205,283,288,291,^528 

Steersman,  payment  of 463 

Stirring-paddle 296 

Stomach  of  SEAL 453,454,455 

Stomach-fat  of  moüntain-goat 432 

Stone-HAMM  ER 578,588,S>»4,595 

Stones— 

hot,  for  oooking  food 244, 

^64, 277, 300, 335, 418-419, 439, 481 ,  553 

hot,  for  steaming 258,501 

hot,  for  steaming  wood  or  hom. . .  71, 87, 94, 105 

Suet  of  mountain-goat 429 

Summer-seat 310,744 

Supernatural  power 747 

SWEAR  WORDS 793-7M 

Sweat  bath 702 

Taboos— 

houae  for  sick  people 719 

of  canoe-bullder 615 

of  himter 639 

of  hunter's  wlfe 687 

of  husband  of  pregnant  woman 649 

of  parents  of  twins 673, 685 

sexual 521,522,615,639-641,741 

Tallow 635 

cakesof 42^-430 

for  hardening  hom  or  wood 108, 

144, 146, 148, 150, 15 1, 156, 165 

for  protection  from  cold 43 1 

for  protection  from  moequitoes 205 

for  protection  from  sunbura 431 

Tamer-dance 738, 739 

Tdie-BEATING 628, 600, 720, 722, 723, 726, 739 

TOAD  FEET  as  charm 649-651 

TONOS 348,351,352,355,366,369,374, 477 

for  cleaning  spruce-roots 113,116,120 

for  holdhig  cedar-bark 128, 133 

for  hot  stones 73,75,88,89,105,107.258 

for  lifting  boUed  fish 315, 317, 318, 321 

forroasting 229,232,234,244,306 

small  used  for  eating 568 

TowELS 129, 631 

white  cedar  bark  used  as 314 

Trade— 

berry  cakes  used  in 209 

herring  spawn  used  in 254 

Traf,  for  perch,  measurements  of 161 

Tree— 

burial 689 

felling  of,  oustom  relating  to 617 

prayer  to 617 

Tribes,  rank  of 758 

TuRNiNG  AR0UND,  ccremonial  of 630, 708 

Twms 713 

af terbirth  of 678  886 

belief  regarding 713 

burial  of 680 

ceremonial  Circuit  of 682 
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ceremonial  for 092 

control  of  weather  by 631,633 

cradle  of 673 

customs  regarding. 674 

küled... 686 

motherof,  treatsnew-bornchild 667 

name  of  ekler  brother  of 681,604 

names  of 684 

palnted  af  ter  death 687 

parents  of ,  call  wind 631 

parents  of,  feared  by  Chief s 689 

parents  of,  gather  feg 632 

parents  of,  released  f rem  customs 600-691 

predict  death 717 

room  for  mother  of 676-678 

ycNinger  brother  of 602,694 

UNIFOIIUM  DILATATUlf 601 

ÜRINE— 

for  prevention  against  sickoess 668 

for  soaking  cedar  withes 77,120 

for  washing 461 

used  In  steaming  canoes 94 

ViBURNXTM  BERBIEa— 

feastof 755 

pidringof 216 

preserved  in  water 281-285 

preserved  with  dl 300-302 

prlce  of '. . .      762 

rlpe  sucked 585 

steamed 586 

with  water  and  oU 583 

VmOIN  PERPORMS  WEATHER  CEREMONIAL  ...       636 

VisiTOR  COMING,  sign  of 605 

Wadanem,  leader  of  Sparrow  society 728 

War  DANCE 738, 739 

Washing  HANDs  APTER  MBAL8 315, 

322,328,331,334,338,348,358,365 

Water  of  ufe 748 

Weather—        , 

charm,  mythological  explanation  of 622, 625 

charm,  northwest  wind  oalled  by 629 

charm  of  Koskimo 630 

charm  of  Kwäg'ul 630 

chann,  star  fish  as 630 

charms 620-637 

charms,  crabs^fi. 620,625,628 

controlledby  twins 631 


Weather— Contiiiued.  Page. 

Influenced  by 'blue  sea  eggs 637 

signs 605 

WeaYING  Or  CEDAR  BARK 137, 138, 142 

Wedge 387,394,491,524,683 

for  marking 83 

Whale ; 464 

flensingof 464 

Whale  blubber,  boUed 467 

Whale  feast 464 

Whale  oil,  trying  out  of 466 

Whale  TAiL,boUed 468 

Whetstone 242 

WiDow, 521 

houseof : 004 

Wind,  oalled  by  mother  or  father  of  twins.. .  631 

WiNELEa— 

gathering  of 509 

preparation  of 509 

Winter  ceremonla.l 342,560,564,733,756 

clover  eaten  durlng 188 

foodfor .285,289,299 

Winter  dancers 342 

Winter  name 786 

Witchcraft 572 

Wolf  dish 756 

Wolf  masks 748 

Wolves  bring  back  novice 744-745 

WOLVES  RESTORE  DEAD  HUNTER  TO  LIFE...       748 

Wolves,  soulsofland  hunters  goto 727 

WOMAN— 

as  assistant  of  shaman 721 

foUows  husband 783 

marrled,  Visits  father 783 

Wood— 

bending  of 70-76,90,164 

hardenlng  of ,  in  fire 144,148,150 

hardening  of,  with  taUow 144, 

146,148,150,151,156,165 

sewingof 77,88,93 

spMttlngof 168 

steamihgof 71-74,88-90,94 

WOOL  OF  MOUNTAIN  OOAT 660,661,662,663 

plucking  of * 443 

YaWNING  ATTBACTS  OOAT8 711 

Yellow  cedar 163 

preparation  of  bark  of 129-130 

Yew  WOOD 144,146,149,150,154,181 


ü 


Digitized  by 


Google 


Digitized  by 


Google 


Digitized  by 


Google 


Digitized  by 


Google 


Digitized  by 


Google 


Digitized  by 


Google 


Digitized  by 


Google 


Digitized  by 


Google 


3  2044  041   820  945 


r 


^ 


Digitized  by 


Google 


Digitized  by 


Google 


